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STEEP CREEK WEEKLY
OCTOBER 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) & Kennebec- Store in a cool dark location like a
garage with a blanket or towel over them to keep the sun off.
• Kale~Curly - Great for making kale chips, kale salads or for adding to smoothies! 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.
• Stonehead Cabbage - Store in the fridge. When ready to use, simply peel the dry outer leaves to
reveal a fresh and tasty cabbage within.
• Beets -Red ~ Store beets in a plastic bag in the crisper drawer in your fridge for 6 weeks or more.
• Brussels Sprouts - These will store for 2-3 weeks in a plastic bag in the crisper drawer of your
fridge. We like to toss them in balsamic, olive oil, maple syrup & chopped garlic and then roast them
in a 400 degree oven for about 25 minutes or until slightly browned. Serve hot seasoned with salt
and pepper.
• Garlic - A mix of varieties store in a dark and dry cabinet. It’s cold and flu season..eat raw garlic!
• Carrots - Mixed~ Perfect for roasting, snacking on raw and juicing! Store them in the crisper drawer
in your fridge for 2 months or more. They may need a few drops of water added to the bag every few
weeks to prevent them from drying out.
• Tomatoes~We picked enough tomatoes from the hoophouse for everyone to receive 3 pounds!! Keep
your tomatoes out of the fridge for the best flavor.
• Spaghetti Squash - Store in a dark cool place. See the recipe pages for more info on this delicious
pasta-like squash.
• Delicata Squash - Store in a dark cool place. This variety of winter squash has thin skin that is not
necessary to remove before eating.
• Sauerkraut~ Made by Helen Bacon using Steep Creek Cabbage!

• 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.
• Celeriac~ This gnarly root is celery’s cousin. Trim off the outer skin to reveal a white fragrant
interior. Celeriac can be added to stews, roasted veggie mixes or boiled and mashed into potatoes to
name a few ideas. Store celeriac in a plastic bag in the fridge for several weeks.

Please send me an email with any questions
you may have about produce storage!
Farm Happenings:

The weather we’ve been having so far this fall has been super
incredible! Despite the cool nights last weekend, the temps have held
above 37 degrees at night and we’ve only seen frost twice. I don’t know
about you, but I’m hoping this mild fall leads gently into a mild
winter :-)
Almost all the field crops are harvested and packed away into the walk
in cooler with the exception of a few odds and ends... There are still
more carrots to fork and the brussels sprouts and leeks will continue
to hang until we get serious threats of freezing temperatures. The
tomatoes in the hoophouse continue to produce well! You are all
receiving 3# of beautiful tomatoes at the end of October!! The north
hoophouse is filled with kale, lettuce, arugula, radishes and spinach
which will make their way into the November & December shares if all
goes as expected!
Thanks for reading, Enjoy Your Veggies & Contact Me With Any/All Questions!
Meg, Emmet, Calvin & Jasper

!

Potato & Celeriac Gratin
2.5 lbs baking potatoes like kennebec
Half of a large celery root (celeriac)
4 ripe tomatoes, peeled, seeded and roughly diced
3 cloves garlic, sliced paper thin
1 tbsp. olive oil
2 cups of grated cheese like gruyere or parmesan
7 oz. creme fraiche
Salt and pepper to taste
Heat the oven to 375°. Put the potatoes in a pot of
salted boiling water and boil for 15 minutes until soft.
While the potatoes are cooking, peel the celery root
(celeriac). Cut into 1⁄4" slices. Put in a separate pot of
salted boiling water and boil for 3 minutes, until
slightly translucent. Drain, keeping some of the liquid
and set aside.
When the potatoes are cooked, take them out and
rinse under cold water. Let cool. Peel skin and cut
into 1⁄4" slices. Set aside.
In a small pot, heat oil. Fry the garlic for 10 seconds
or so, until they are fragrant. Do not brown.
Add the tomatoes. Lower to a simmer, cover and
cook for 15 minutes. The tomatoes should become a
sauce.
Add half a cup of celeriac juice or cooking water to
tomato sauce, then add the creme fraiche. Stir until
well mixed.
Butter a medium sized gratin dish. Put a layer of
sliced potatoes. Then a layer of celeriac slices. Add
a layer of tomato sauce. Sprinkle with salt and
pepper.
Repeat the layering finishing with the grated cheese.
Bake for 30 minutes. Serve piping hot.

Portobello and Leek Carbonara
[adapted from Tyler Florence]
serves 2-4
4 slices thick-cut bacon, chopped
2 leeks, trimmed, cleaned and patted dry

Bring water for pasta to a boil.
Heat a large skillet oven medium heat and add
bacon. Cook until fat is rendered and bacon is
crispy – about 6-7 minutes. Remove with a slotted
spoon and place on a paper towel to drain.
Reduce heat to low.
Add in leeks with a pinch of salt, then toss
mushrooms on top. Stir everything together to
coat, then let cook until ingredients are softened –
about 5 minutes. At this time, throw the pasta in
the water to cook – it is really important that the
pasta is hot. While the pasta is cooking, mix eggs
and cheese together in a large bowl. The mixture
will be thick.
As soon as pasta is finished, reserve 1/2-3/4 cup
liquid, drain pasta and immediately throw into the
skillet. Toss with the leeks and mushrooms to coat,
then remove from heat. With a large spoon in one
hand, add the egg mixture right on top and
immediately begin stirring the pasta together. I
usually stir for a good minute or two. At this time if
desired, add the pasta water to the skillet to make
things a bit more creamy and saucy. Toss in
bacon. Serve immediately with extra cheese!

Maple Glazed Roasted Delicata
Squash and Brussels Sprouts
1 large delicata squash (about 1 1/4 pound)
1 pound brussels sprouts, trimmed of ragged outer
leaves and stem
3 large shallots, peeled, cut lengthwise in half or
thirds
2 Tbsp olive oil
1 teaspoon Kosher salt (plus more to taste)
3 Tbsp pure maple syrup (divided 2 tbsp and 1
tbsp)
1 Tbsp apple cider vinegar

12 ounces baby portobello mushrooms, quartered
1/2 pound whole wheat linguine
2 large eggs
3/4 cup freshly grated parmesan cheese

1 Cut the delicata squash in half crosswise, and
then in half again lengthwise. Use a metal spoon
to scrape out the seeds and strings. Cut the
squash into half rounds, about 1/2-inch thick.

2 Preheat oven to 400°F. Place the squash, brussels
sprouts, and shallots into a large bowl and toss with 2
Tbsp olive oil. Sprinkle on 2 Tbsp of maple syrup and
one Tbsp of cider vinegar, and toss to coat. Sprinkle
with 1 teaspoon of kosher salt.
3 Spread a little olive oil over the bottom of a large
baking sheet. Arrange the squash, brussels sprouts
and shallots on the baking sheet in a single layer.
Roast at 400°F for 30 to 35 minutes, turning the
vegetables over after the first 20 minutes. The squash
should be lightly browned and the brussels sprouts
well browned.
4 Remove from oven to a serving dish. Drizzle with
the remaining 1 Tbsp maple syrup.
Simply Recipes http://www.simplyrecipes.com

Leaving the sausage drippings in the pan, add in 1-2
anchovy fillets and sauté, about 1 minute, using a
spatula to break up the fillets until they dissolve into
the oil.
Add in the garlic, shallots, pinch of salt and pepper.
Sauté about 1 minute.
Add in the tomatoes, olives, capers and the cooked
sausage. Reduce the heat to low, cover and let
simmer, stirring occasionally, while the squash cooks.
When the squash is ready, remove from the oven.
Use a fork to shred the inside of the squash and
create “spaghetti strands.”
Add the spaghetti strands to the sauce pot. Cook for
2-4 minutes, stirring frequently, until the squash
absorbs much of the liquid.
Divide into serving bowls and garnish with fresh
parsley and parmesan cheese. The cheese is
optional; the fresh parsley is not. ;)
Serve immediately and enjoy!

Spaghetti Squash Puttanesca
Serves 4, generously
1 large spaghetti squash

Garlic Roasted Brussels Sprouts

2 teaspoons olive oil, plus olive oil in mister
2 links lean hot Italian sausage, removed from casing
1-2 canned anchovy fillets (depending on size and
flavor preference)
3 garlic cloves, minced

1 pint brussels sprouts (about a pound)

1 shallot, minced
Large pinch of salt
Several grinds black pepper
3 medium tomatoes, diced
1 cup diced kalamata olives, pitted and rough-

Salt and pepper to taste

chopped
2 tablespoons capers, chopped
2 tablespoons chopped fresh flat-leaf parsley
1 tablespoon grated parmesan cheese (optional)
Slice spaghetti squash in half length-wise. Remove
seeds and pulp. Lightly sprinkle flesh with olive oil.
Place cut-side down in baking dish. Bake in a 400°
oven for 45-50 minutes or until the skin pierces easily
with a knife.
While squash is cooking, prepare the sauce. In a
large pot, brown the sausage over medium heat, 3-5
minutes, using a spatula to break the sausage into
small pieces. When the sausage is browned, use a
slotted spoon to remove it bowl and set aside.

4 to 6 tablespoons extra virgin olive oil, to coat
bottom of pan
5 cloves garlic

1 tablespoon balsamic vinegar
Heat oven to 450 degrees. Trim bottom of brussels
sprouts, and slice each in half top to bottom. Heat oil
in cast-iron pan over medium-high heat until it
shimmers; put sprouts cut side down in one layer in
pan. Put in garlic, and sprinkle with salt and pepper.

Cook, undisturbed, until sprouts begin to brown on
bottom, and transfer to oven. Cook, shaking pan
occasionally, until sprouts are quite brown and tender,
about 1/2 hour.

Taste, and add more salt and pepper if necessary.
Stir in balsamic vinegar, and serve hot or warm.

