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STEEP CREEK WEEKLY
November SHARE CONTAINS:
• Storage Onions - A mix of red and yellow onions. Store in a dark cool location. Can also be stored in
the fridge, but once stored in the fridge they should remain there until you’re ready to use them.
• Potatoes - Superior (have skin like a russet) or Carola(smooth skinned yellow) & French
Fingerling(Red Potatoes)- Store in a cool dark location like a garage with a blanket or towel over
them to keep the sun off.
• Kale~Curly & Lacinato(Dinosaur) Store in plastic bag in the fridge.
• Leeks- The easiest way to clean leeks is to cut in half lengthwise and rinse under running water.
Best stored in plastic bag in the fridge in the crisper drawer or an unheated garage.
• Radishes - Store in the fridge.
• Shallots~ Store in a dark cool location.
• Brussels Sprouts - These will store for 2-3 weeks in a plastic bag in the crisper drawer of your
fridge. If you notice yellow or spotted outer leaves, simply peel them away to reveal a lovely green
interior
• Garlic - A mix of varieties store in a dark and dry cabinet.
• Carrots with tops - Store in a plastic bag in the fridge. If you’re not going to cook them within a few
days, remove the tops and store separately from the bottoms.
• Jerusalem Artichokes(Sunchokes)~Sunchokes are best described as thin-skinned, knobby, potatolook-a-likes. The crisp, ivory flesh of the Sunchoke has a texture similar to water chestnuts and a
sweet, nutty flavor. The inulin-rich Sunchokes contain no other type of carbohydrate, which is
perhaps why some call it “the potato of diabetics.” The tubers are also high in fiber and have more
potassium than most other vegetables.
• Winter Squash Mix - You are receiving butternut squash as well as a mix of other smaller squash
including: Red Kuri, Acorn, Delicata, Sugar Dumpling and mini butternut. Store in a dark cool place.
• Cauliflower & Romanesco(The spirally shaped veggie in the bag of cauliflower)~ A mix of
different colored cauliflower. Store in plastic bag in fridge. The romanesco can be used like
cauliflower, but has a nutty flavor.
• Broccoli(bagged with the cauliflower)~A nice little bonus of broccoli has made it into this round
of fall shares due to the mild weather we’ve been enjoying.

• Celeriac~ This gnarly root is celery’s cousin. Trim off the outer skin to reveal a white fragrant
interior. Substitute celeriac in recipes that call for celery. Store celeriac in a plastic bag in the
fridge for several weeks.
• Arugula~ Arugula is a peppery flavored aromatic salad green. It can be eaten both raw and cooked.
Best if used within a few days. Store in a plastic bag in the fridge.
• Italian Parsley~ Store in a plastic bag in the fridge.

Farm Happenings:

It’s finally happening...cold weather is setting in. I always get a little stressed at the onset of
serious cold weather. Did I drain all the hoses and water lines properly? is there anything else
left out in the field that needs harvesting NOW? are all the vegetables in a safe place where
they won’t freeze? It’s a bit of a frenzy, but we always seem to get everything taken care of
before jack frost sets in.
In other news, the garlic made it in the ground 2 weeks ago! I enjoy the cycle of growing garlic.
The last crop to be planted in the fall and the first crop to burst out of the newly thawed soil
in spring. The garlic scapes typically ring in the official start of summer and the harvest
happens during the high time of summer in late July. Then comes the curing and sorting in late
august. And while all of you are enjoying the pungent cloves in your home cooked meals, it’s time
to plant the garlic again for the following season.

Thanks for reading, Enjoy Your Veggies & Contact Me With Any/
All Questions!
Meg, Emmet, Calvin & Jasper

Happy Thanksgiving!

Freshly Harvested Romanesco!

Romanesco ready for roasting up!

!

Garlic cloves about to be planted..

Mountain of Brussels Sprouts!

Rows and rows of garlic tucked in for a long
winter rest. Now for a nice blanket of straw
mulch to top them off!

Sautéed Jerusalem artichokes
with garlic and bay leaves
By Jaime Oliver
•
•
•
•
•
•
•

1# Jerusalem artichokes
olive oil
a few bay leaves
2 cloves garlic
1 splash white wine vinegar
salt
pepper

Roasted Cauliflower, Brussels
Sprouts and Jerusalem
Artichokes
Recipe courtesy of Anne Burrell
1 head cauliflower, cut into bite-size florets
1 pint Brussels sprouts, cut in 1/2
1/2 pound Jerusalem artichokes, scrubbed
and cut into 1-inch dice
Extra-virgin olive oil
Salt
1/4 cup chopped chives
Preheat the oven to 375 degrees F.

Method Jerusalem artichokes are sweet and almost
garlicky and mushroomy and gorgeous. Although
called artichokes they’re actually tubers – like rough
and ready potatoes. You can scrub and roast them
whole like mini jacket potatoes and split them open,
drizzled with a little chilli oil. You can even use them
in a salad with smoky bacon. A Jerusalem
artichoke’s best friends are sage, thyme, butter,
bacon, bay, cream, breadcrumbs, cheese and
anything smoked.
To serve 4, you will need 600g/1lb 6oz of Jerusalem
artichokes. Peel them, then cut them into chunks.
Place them in an oiled frying pan and fry on a
medium heat until golden on both sides, then add a
few bay leaves, 2 cloves of garlic, finely sliced, a
splash of white wine vinegar, some salt and pepper,
and place a lid on top. After about 20 to 25 minutes

In a large bowl, combine all the vegetables, coat
with olive oil and season generously with salt.
Spread the vegetables on a sheet tray in an even
layer, don't pile them up. The vegetables don't
need to be spread out but they need to be pretty
much in a single even layer. If this is not the case,
use 2 trays.
Put the vegetables in the preheated oven. 15
minutes into the cooking process, stir the
vegetables so they have the chance to brown all
over, and rotate the tray to insure even cooking.
Repeat this process after another 15 minutes.
Roast the vegetables for an additional 15 to 20
minutes, or until the vegetables are roasty brown
and should smell almost like popcorn!. Check for
doneness. This means taste some! If they aren't
very roasty brown, let them go for another few
minutes until they are. Season with salt, if needed.
Transfer to a serving dish, garnish with chives and
serve immediately.

Rustic Onion Tart

they will have softened up nicely and you can
remove the lid and the bay leaves. Continue cooking
for a couple of minutes to crisp the artichoke slices
up one last time, then serve straight away.
Personally, I think they go well with both meat and
fish and are particularly good in a plate of antipasti,
or in soups or warm salads.

SimplyRecipes.com
Rustic onion tart with caramelized red onions,
Gruyere cheese, and a butter crust.
• 1 recipe for butter sour cream pastry dough* or
1 packaged, flat pie crust (Trader Joe's has one
in their frozen section)

• 3 medium sized red and/or yellow onions (enough for 5
to 8 cups, sliced)

Roll out the dough on a lightly floured surface to a 13-inch
diameter. Remove the crust dough to a cookie sheet lined

• 2 Tbsp olive oil

with parchment paper.

• 1 Tbsp butter

5 Place all but a couple tablespoons of the cheese in the

• Salt

center of the dough. Spread to within 1 1/2 inches from

• 1 teaspoon balsamic vinegar

the edges. Add the caramelized onions, layering them on

• 1/2 teaspoon fresh thyme, chopped, or 1/4 teaspoon

top of the cheese. Sprinkle with thyme. Fold the edges of

dried thyme
• 3/4 cup (not packed) roughly grated Gruyère Swiss
cheese

the crust dough over so that a small circle of onion is still
showing in the centre of the tart. Sprinkle the remaining
cheese over the top of the tart.

• *Sour cream pastry dough:
• 1 1/4 cup (160 g) all purpose flour

6 Place in the oven on the middle rack. Bake for 10

• 1 teaspoon salt

minutes at 450°F. Reduce the heat to 350°F and bake for

• 5 ounces of butter (1 1/4 sticks, 10 Tbsp, 137g), cubed

an additional 20-25 minutes, until the crust is golden

• 1/4 cup sour cream

brown. Remove from oven and let sit for 10 minutes

METHOD

before serving.

1 If you are making a crust from scratch, prepare the
dough and let it chill in the refrigerator while you are

Roasted Romanesco

cooking the onions. To prepare the dough, whisk the flour
and salt together in a large bowl. Cut the butter into the

1 head of Romanesco

flour with your hands or with a pastry cutter, until the

2-3 cloves of garlic, sliced thinly lengthwise

mixture resembles a coarse meal. Add the sour cream and

1 1/2 tablespoons of olive oil

use a fork to incorporate it into the dough. Gather the

Pecorino Romano for shaving

dough into a ball and shape it into a disk. Wrap it with

Pre-heat oven to 425 °F. Clean Romanesco, and cut into

plastic wrap and chill for at least an hour.

bite size pieces, trying to keep florets intact. I found it

2 Peel and slice the onions, lengthwise from stem to root.

easier to cut from the inside core outwards. Place in a 12″

(See How to Slice an Onion)

oven safe skillet and add just enough water to steam

3 Heat olive oil and butter in a large, heavy-bottomed

slightly (1/4-1/2 cup) and a nice pinch of salt. Cover and

sauté pan on medium heat. Once the butter has melted,

bring water to boil, and steam for three to four minutes.

add the onions and sprinkle a little salt over them. Cook,

Drain water from pan and toss Romanesco with garlic and

stirring occasionally for 10 minutes, until the onions have

olive oil.Transfer pan to pre-heated oven and roast for

softened and are translucent.
Reduce the heat to medium low and cook for an
additional 40 minutes, stirring occasionally, until the
onions are well browned. Add balsamic vinegar and cook
for 10 minutes more, until onions are completely
caramelized. Remove from heat.
4 Preheat the oven to 450°F. Remove the dough from the
refrigerator and let stand for 5 minutes before rolling it out.

25-35 minutes or until they develop a light caramelized
color and the garlic is golden; tossing once or twice while
roasting. If you don’t have an oven safe skillet, transfer
Romanesco to a baking sheet or dish and roast. Remove
from oven and season to taste with salt and pepper; shave
Pecorino Romano on top to taste (I used a vegetable
peeler).

Leek & Celery Root Stuffing
Martha Stewart
• 1 loaf best-quality white bread (1 pound), crust on,
cut into 3/4-inch cubes
• 1 celery root (about 2 pounds), peeled and cut into
1/2-inch pieces
• 1 tablespoon extra-virgin olive oil
• Coarse salt and freshly ground pepper
• 6 ounces (11/2 sticks) unsalted butter, plus more for
baking dish
• 2 garlic cloves, finely chopped
• 3 large leeks, white and pale-green parts only, thinly
sliced and rinsed well
• 3 tablespoons finely chopped fresh sage
• 3/4 cup chopped fresh flat-leaf parsley
• 5 cups homemade or store-bought low-sodium
turkey or chicken stock
• 5 1/4 ounces toasted walnuts, coarsely chopped (1
1/2 cups)
Arrange bread in a single layer on a baking sheet, and
let stand, uncovered, at room temperature overnight.
(Alternatively, bake bread in a 300-degree oven until
dry but not browned, about 15 minutes.)
Preheat oven to 425 degrees. Toss celery root and oil
in a medium bowl. Season with salt and pepper.
Arrange in a single layer on a rimmed baking sheet,
and roast, stirring once, until celery root is tender and
edges are golden brown, about 40 minutes.
Melt 1 stick butter in a medium saucepan over
medium heat. Add garlic and leeks, and cook, stirring
often, until soft, about 8 minutes. Add the celery root,
sage, parsley, and 4 cups stock, stirring to combine.
Season with salt and pepper. Remove from heat.
Toss bread with vegetable mixture in a large bowl.
Fold in walnuts. Season with salt and pepper.
To cook stuffing in a turkey: Stuff as directed (see
Roast Dry-Brined Turkey recipe); for the remaining
stuffing, stir in remaining 1 cup stock, spoon into a
buttered 9-by-13-inch baking dish, and dot with
remaining 1/2 stick butter. Cover with parchment,
then foil, and bake in a 375-degree oven for 25
minutes. Uncover, and continue to bake until golden
brown, 15 to 20 minutes. To bake all of the stuffing
outside a turkey: Prepare and bake as directed above

in a buttered 9-by-13-inch baking dish.
COOK'S NOTES
Make-Ahead Tip: Cut the bread into cubes and let dry
overnight. If baking stuffing outside the bird, prepare
components the day before, cover, and refrigerate.
Assemble and bake just before serving.

Creamy Garlic Mashed Potatoes
Alton Brown
3 1/2 pounds russet potatoes
2 tablespoons kosher salt
16 fluid ounces (2 cups) half-and-half
6 cloves garlic, crushed
6 ounces grated Parmesan
Peel and dice potatoes, making sure all are
relatively the same size. Place in a large
saucepan, add the salt, and cover with water.
Bring to a boil over medium-high heat and then
reduce heat to maintain a rolling boil. Cook until
potatoes fall apart when poked with a fork.
Heat the half-and-half and the garlic in a medium
saucepan over medium heat until simmering.
Remove from heat and set aside.
Remove the potatoes from the heat and drain off
the water.
Mash and
add the
garlic-cream
mixture and
Parmesan;
stir to
combine. Let
stand for 5
minutes so
that mixture
thickens and
then serve.

Luna helped with the sunchoke
harvest!

