Camas Swale Farm
News from the Field
November 15 – November 19, 2013
I wake to sleep, and take my waking slow.
I feel my fate in what I cannot fear.
I learn by going where I have to go.

More winter squash and pumpkins are awaiting use
in soups, roasts, pies, etc.

We think by feeling. What is there to know?
I hear my being dance from ear to ear.
I wake to sleep, and take my waking slow.
Of those so close beside me, which are you?
God bless the Ground! I shall walk softly there,
And learn by going where I have to go.
— From Theodore Roethke’s “The Waking”
Our old friends, the wild Dusky Geese, honk hello as they fly
overhead on their long journey South. Chickens continue to investigate undiscovered pasture under the trees. The days are much
shorter now, but the pace of movement through the heavy mist is
slow and steady.

Savoy cabbages performed very well this Fall. They’re
almost as sweet as the frost-nipped carrots.

What’s in my share?
•
•
•
•
•
•
•
•
•
•

Baby Carrots
Kohlrabi
Radicchio
Potatoes
Mixed Salad
Savoy Cabbage
Kale
Green Onions (Scallions)
Baby Arugula
Eggs for those who ordered

Full Shares only:
•
•

Garlic and Salad
Leeks

As we continue to deliver to your homes the best of what the
land has provided, greenhouses are being carefully dismantled,
bundled strawberry plants are leaving the field, and equipment is
being packed away. All await deliverance to their own new home.
Migration is never easy. But with the momentum of camaraderie
and the sight of water over the next hill, the motion comes much
smoother and with more confidence.
Mother birds take with them their instincts and know just the
right place to build their humble nests. Seeds take with them the
necessary blueprints to grow and know just the right conditions in
which to sprout.
We look to this wisdom and support for inspiration as the search
continues for the right opportunities. For the land on which all
our ideas can hatch and come into full fruition in the future.
We wish safe travels for all who will be flying and flocking with
their families in the holidays to come. And we look forward to
sharing with you all a farm’s bounty befitting those occasions.
May the journey continue to be worth every moment.

Evening fog begins to roll in as the sun sets over beds of cabbage, lettuce, beets, and carrots—all tucked in under the covers for the night.

Kohlrabi, Radicchio, and
Arugula Salad
Makes 4–6 Servings
Croutons:
•
•

4 slices country-style sourdough bread
¼ cup extra-virgin olive oil

Salad:
•
•
•
•
•
•

Two heads radicchio, chopped 1-inch pieces
3 cups baby arugula
2 kohrabi bulbs, halved and cut lengthwise
into ¼-inch-thick slices
¾ cup chopped walnuts, toasted*
2 ounces Parmesan cheese
Salt and ground black pepper

Cabbage-Vegetable Soup
Makes 6 servings
•
•
•
•
•
•
•
•
•
•
•
•
•

3 medium scallions, chopped
1 tablespoon olive oil
1 medium yellow onion, diced small
2 medium carrots, diced small
2 celery stalks, diced small
2 garlic cloves, minced
1 medium potato, peeled and diced small
6 cups low-sodium chicken or vegetable broth
2 bay leaves
½ head (1 ½ pounds) green cabbage, thinly sliced into ribbons
Salt and ground pepper
2 teaspoons white vinegar
1 tablespoon chopped fresh thyme leaves

For the croutons: Place a grill pan over mediumhigh heat or preheat a gas or charcoal grill. Brush
the bread on each side with olive oil. Grill until
grill-marked and golden, 1 to 2 minutes each side.
Cool slightly and cut into 3/4-inch cubes.

1. In a large Dutch oven or heavy pot, heat oil over medium-high. Add onion,
scallions, carrots, and celery; cook, stirring occasionally, until softened, about
5 minutes.

For the salad: Place the raddichio, arugula, kohlrabi slices, walnuts, and croutons in a large bowl.
Using a vegetable peeler, shave the Parmesan on
top and serve with a white wine and/or honey
mustard dressing.

3. Add potato, broth, and bay leaves and bring to a boil. Stir in cabbage and
season generously with salt and pepper.

* To toast the walnuts, arrange in a single layer on
a baking sheet. Bake in a preheated 350˚F oven
for 6 to 8 minutes until lightly toasted.

2. Add leeks and garlic and cook, stirring, until leeks begin to soften, 2 minutes.

4. Return soup to a boil, then reduce to a rapid simmer. Cover and cook until
vegetables are tender, 15 to 20 minutes. Remove from heat; stir in vinegar and
thyme. Season with salt and pepper.

All 2012 recipes & newsletters are online at:

http://CamasSwaleFarm.com

