SCHOONER FARMS CSA WEEK 14

SEPTEMBER 26, 2014

NEWSLETTER
This Week’s Harvest
Sweet Potatoes
Kale
Chard
Lettuce
Kohlrabi
Winter Squash
Garlic
Onions
Raw Honey
Lots of Odds and Ends

CONTACT INFO
Don Schooner - Owner
Becky White-Schooner Oﬃce & Distribution
Phone
419.261.0908
Email:
info@schoonerberries.com
Website:
schoonerberries.com
Distribution Days
Tues. 3-6
Sat. 9-noon
General Farm Hours
Mon-Fri 8-3 Sat 9-12
closed on Sunday

NEWS FROM THE FARM
I always get a little sad when our final week arrives. We enjoy seeing you on a weekly basis and will miss our
conversations. When we started the CSA years ago, we had no idea where this journey would take us. Every
year is unique in it’s own way but similar in others. 2016 was a hot dry year but we had a wonderful harvest
through the summer.
Our garden staﬀ and volunteers were amazing! Schooner and I cannot thank our crew enough for all their
hard work and determination. 90 degree plus days out in the gardens were tough. The farm always attracts
amazing people and this season was no diﬀerent, whether it is staﬀ, volunteers, members, visitors or just
someone stopping by to see what we do. Schooner and I are very grateful for these interactions, these
crossing of paths - you just never know where these connections may lead.
On behalf of everyone at Schooner Farms I wish to say THANK YOU for being a member of the 2016
CSA. We appreciate your support and could not do what we do without you. Thanks you!
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Here’s the thing…
Here at the farm we love experimenting, learning, failing, succeeding, discovering and enjoying
every day as it comes. We firmly believe there is something to learn everyday. Schooner and I both
say we have not “worked” for many years. I think this is why the farm has a positive vibration and
we experience all sorts of weird, wild and fabulous stuﬀ. Truly. We do.
Our goal is to leave the farm better than we found it. We want to make a diﬀerence on our little
20 acres of sunshine. Our goal is to create a place where people can come to learn about and be in
awe of what the land has to oﬀer. The simple act of picking an apple, or pulling a carrot out of the
ground is something everyone should have the opportunity to experience. Our goal and legacy is
to create a permaculture “Food Forest” where a wide variety of food can be grown abundantly.
Food growing in harmony with nature - imagine that! Our food forest will have dozens of diﬀerent
apple trees, pear, plum, peach, nuts, grapes, berries, herbs, perennial vegetables and many other
plants. Obviously, this is a HUGE undertaking and will take several years to come to fruition.
Once it is established, you will be able to ride through the forest and harvest a wide variety of
produce. We also plan to expand on the berries. We added 300 blueberry plants this year and will
add another 300 next. Red Raspberries will return to the farm along with a few other types of
berries. 2017 will see us trying out about 10 types garlic for wholesale and retail clients.
As you can see - we have pretty lofty plans. We love being diverse and having the ability to try new
things. We have had to make a diﬃcult decision in order to facilitate our goals. We are going to
take a break from the CSA for a few years. We don’t have enough time or staﬀ to do all the things
we want and need to do. Schooner and I are both 47 and want to be able to see the food forest
become a reality and see people enjoy it. Despite Schooner’s boyish looks, we ain’t getting any
younger. In a few years, once the food forest is producing we will revamp the CSA idea and create
a new program designed around the berries and food forest. Granted, this is 4 or 5 years down the
road but in the grand scheme of things 4 or 5 years is nothing compared to leaving our farm with a
strong land ethic and a gateway for people to discover how amazing nature is. Not to mention,
where their food comes from and how it can be grown without synthetics. Our farm is not the
norm and we like it that way. Long after we are gone, we hope the farm continues to make people
shake their heads and say, “what do they do there?”
Thank you for being part of the journey. Many of you have been with us since the beginning. The
CSA has been such a blessing to our lives. We have had the opportunity to meet so many
wonderful people and make new friends. We will miss our weekly interactions but hope you will
still come out to the farm for berries, classes, events or just to visit and see what is happening. We
have always told our CSA members - you are part of this farm and we mean that.
The Staﬀ at Schooner Farms
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SWEET POTATO AND ROSEMARY GRATIN
Serves 6 to 8
Ingredients:
2 sweet potatoes, sliced into 1/8” rounds
1 cup buttermilk
3 garlic cloves, minced and divided
1 tablespoon minced rosemary
2/3 cup freshly grated parmesan, plus more for topping
salt and pepper to taste
garnish:
1/2 teaspoon minced rosemary
1. Preheat oven to 375˚F. Line a round 8” cake pan with parchment paper and set aside.
2. Place sweet potatoes, buttermilk and 1 clove of minced garlic into a large mixing bowl and toss together.
Allow mixture to sit for 30 minutes.
3. Line the bottom of the cake pan with a single layer of potato rounds. Some overlapping is okay.
4. Sprinkle the top with some garlic, rosemary and parmesan. Season with salt and pepper and continue
layering gratin until all ingredients have been used.
5. Tightly cover with foil and bake for 25 to 30 minutes or until fork tender. Remove foil and invert onto an
oven safe dish. Sprinkle top with parmesan.
6. Turn oven onto broil and return gratin back to oven. Broil for 2 to 3 minutes or until cheese is bubbling
and top has crisped up.
7. Allow gratin to cool for at least 8 to 10 minutes before slicing and serving.
**Tips: You want to get rid of any excess liquid as you build the gratin (by shaking oﬀ each disc of potato),
this will help keep the gratin together as you flip it over and un-mold. Also, make sure to un-mold gratin
carefully and place directly into the oven (on an ovenproof plate) to caramelize, as the gratin will be rather
loose when inverted and needs to caramelize a bit to hold together....the additional grated parmesan should
help too!
Copyright © 2014 All content including images © 2012-2014 Teri Lyn Fisher & Jenny Park.
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SPICED SWEET POTATO HUMMUS AND CUMIN FLATBREAD
CHIPS
Makes 2 cups
Ingredients:
1 sweet potato, peeled, chopped and boiled until fork tender
½ (14.5 ounce) can garbanzo beans, drained
3 tablespoons tahini
2 tablespoons extra virgin olive oil
1 garlic clove
½ lemon, juiced
1 tablespoon cumin
1 teaspoon smoked paprika
¼ teaspoon cinnamon
1/8 teaspoon cayenne pepper
dash nutmeg
salt and pepper to taste
extra virgin olive oil for drizzling
flatbread chips:
2 sheets flatbread, cut into 1 inch triangles
3 tablespoons olive oil for brushing
2 teaspoons cumin
salt and pepper to taste
Directions:
1. Preheat oven to 350F.
2. Place flatbread chips onto a baking sheet and brush with oil. Sprinkle with cumin and salt and pepper.
Bake for 15 minutes until lightly browned and crisp. Set aside.
3. Place ingredients for hummus into a food processor and blend until smooth. Adjust seasonings and stir.
Top with a small drizzle of olive oil and a sprinkle of cumin. Serve with baked flatbread chips.
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