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Your Share Menu: 

Yukon Gold 
Potatoes 

Store in a cool dark cabinet 
Can store for months 

Turnips 
Store roots and leaves separately in 

the fridge in sealed bags 
Turnips can store for several weeks 

Greens are perishable within a week 

Tuscan Kale 
Store in a sealed bag in the fridge 

Perishable within a week 

Garlic 
Store at room temperature 

Can store for months 

Cilantro 
Store inside a bag in the fridge 

Perishable within 2 weeks 

Mixed Greens 
Store in the fridge 

Perishable within a week 

Cauliflower 
Store inside a bag in the fridge 

Perishable within 2 weeks 

Yellow Onions 
Store at room temperature 

Can store for months 

Sweet Mini 
Peppers 

Store in the fridge in a sealed bag 
Perishable within a week 

Grape Tomatoes 
Store at room temperature 

Perishable within a week 
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Next week only:  your CSA share will be delivered on Monday 
November 19th for the Thanksgiving holiday 

Travel plans? Send us an email request by Friday if you need to choose a 
different pickup day or location for next week.  ALL unclaimed shares will 

be donated to a local organization by Thursday morning. 
 

Recipes are 
on the 
back! 

 

 

We’ve stayed relatively quiet through the most difficult growing season for my 
family in 40 years.  As the CSA manager and newsletter author, I always try to take a 
positive angle on our current situations and report the farm news to you with sheer 
passion and delight.  The truth remains, it will take a couple years to recover from 
the losses we experienced during the wettest year on-record for our farm.  Now that 
we are down to the last month of CSA deliveries and the growing season is almost 
completely over, there is no-denying that we are limited on produce.  Broccoli, one 
of our fall staples that we over-plant by the thousands (just in-case), was almost 
completely lost.  During the summer when it rained and excruciating amount, our 
broccoli transplants were only about 4 inches tall out in the fields and sadly drowned 
from the affects.  Plants that were sized enough to survive, then had to face the next 
round of harsh reality: warm wetness breeds disease and mold.  In July, our Brussel 
sprout crop was looking the best it’s ever looked on our farm.  By the end of August, 
their water-logged roots and diseased greens were almost unbearable to look at.  
Cucumbers and zucchini ended early from poor foliage and red cabbage also had a 
terrible time growing this year.  Still, we are always looking to focus on the bright 
side!  Things that were easy and positive for us this year: peas, onions, mixed greens, 
and grape tomatoes.  Our field labor was also plentiful when we normally have a 
problem finding enough help to get it all done.  Most of all, we have an incredibly 
understanding and supportive community of members that are standing with us 
through the difficulties that we are equally experiencing as farmers and consumers.  
Years like this require us to reinvent our backup plans and change the way we plant 
and plan for the next season.  We will absolutely make the best decisions and efforts 
to ensure produce for our CSA members through the end of this season. 
Thank you ~ from the Brownback’s and all SPF employees 

Khaya’s Korner: Hi everyone! When I think of Thanksgiving, I think of a plump 

turkey. That’s what my family has every year. Also, our table is filled with: yams, 
cranberry sauce, corn, and pigs in a blanket. For dessert, we have pies. Apple pies, 
pumpkin pies, cherry pies, and finally: crème pies. In a week, we will be celebrating 
Thanksgiving with our family in Pennsylvania, which is something different. Several 
family members will be staying over at our house, and we’ll have a great time! I hope 
that you enjoy a great Thanksgiving and get to spend lots of time with your friends 

and family.   ~ Khaya Brownback  

 



 

 

French Braised Turnips and Carrots 

5 carrots, cut into ½” slices  
3 turnips, cut into ½“slices  
2 C chicken or vegetable stock  
2 t sugar 
2 T butter 
Salt and pepper to taste  
Place carrots and turnips in a large, heavy saucepan with all other ingredients. Cook them, partially covered over 
medium heat until tender, about 20 minutes. Sprinkle with favorite herb(s) and serve in a warmed dish. 4-6 servings 

Japanese Turnips with Miso (Braised) 
3 tablespoons white miso 
3 tablespoons unsalted butter, softened, divided 
3 pounds small (1 1/2-to 2-inch) Japanese turnips with greens 
1 1/3 cups water 
2 tablespoons mirin (Japanese sweet rice wine) [or any other sweetened alcohol] 
Stir together miso and 2 tablespoon butter. Discard turnip stems and coarsely chop leaves. Halve turnips (leave whole if 
tiny) [ cut into 1inch cubes] and put in a 12-inch heavy skillet along with water, mirin, remaining tablespoon butter, and 
1/8 teaspoon salt. Bring to a boil over medium-high heat, then boil, covered, 10 minutes. 
Add greens by handfuls, turning and stirring with tongs and adding more as volume in skillet reduces. Cover and cook 1 
minute. Uncover and continue boiling, stirring occasionally, until turnips are tender and liquid is reduced to a glaze, 
about 5 minutes. Stir in miso butter and cook 1 minute.  Serve with cooked rice topped with toasted sesame seeds. 

Turnip Greens   

1 tablespoon olive oil              ¼ C onion,  chopped           1 clove garlic, chopped                                                1 
teaspoon red pepper flakes   1 1/2 pounds turnip greens, washed, stemmed, and chopped                                                                                                                                                                                                                                                                          
Freshly ground black pepper   2 tablespoons Dijon mustard                                                                          1 cup 
chicken stock   1/2 cup chopped pecans, toasted 
Heat olive oil in Dutch oven over medium heat. 
Add onion, garlic and red pepper flakes and sauté until tender and fragrant. Add the washed and cleaned turnip greens. 
Mix together. Cook until they have wilted down, about 3 minutes. Add pepper to taste. In a small bowl, whisk the Dijon 
mustard with the chicken stock. Add to the wilted greens and cook until the liquid has all but evaporated. Add the 
toasted pecans and serve immediately. Serves 4. 

Loaded baked potatoes with Kale By Lucas 

Potatoes (bake at 400 degrees for one hour or until soft)  
Kale can be substituted with collards, Tuscan kale, or Swiss chard 
Sautee 1 chopped onion and 3 cloves of minced garlic in a frying pan with 1 T of Olive Oil on medium high.  Add entire 
bunch of finely chopped kale (with stems) or just dump the baby kale right into the pan.  Add salt to taste – usually 1 tsp 
(for me) and let the greens cook down to a wilted state on medium low.  Finish off with sharp cheddar cheese and place 
over opened baked potatoes. For extra loaded: also use chives, bacon, corn, sweet mini peppers, tomatoes, parsley, 
carrots This is also excellent on top of mashed potatoes. 

Lacinato (Tuscan) Kale Wraps  
1 bunch lacinato kale, rinsed as a bunch and slice thin the whole bundle including the stems,  
1 T minced garlic, 1 onion, chopped, 2 C sliced carrots 
½ # bacon, chopped uncooked into small pieces, or ½ # sausage, ¼ C olive oil 
¼ C chicken broth or potato water or water, 1 t salt, ¼ t black pepper, + ½ t crushed red pepper (only if you like lots of 
heat). 6-8 of your favorite tortilla wraps (flour, cornmeal, or seasoned), ½ C fresh grated Asiago cheese (or other hard 
sharp cheese) Sauté the onions, garlic, carrots and bacon for about 10 minutes on medium high heat. Stir often. Add the 
sliced kale all at once and stir often for about 10 minutes. Pour in the liquid and seasonings and cover steam for another 
10 minutes. Gently warm the tortilla wraps.  Spoon about ½ C Kale mix into a wrap, dust with cheese, wrap and enjoy.  


