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The rains begin. This is no summer rain, 
Dropping the blotches of wet on the dusty road: 
This rain is slow, without thunder or hurry: 
There is plenty of time—there will be months of rain, 
Lost in the hills, the old gray farmhouses 
Hump their backs against it, and smoke from their chimneys 
Struggles through weighted air. The sky is sodden with water, 
It sags against the hills, and the wild geese, 
Wedge-flying, brush the heaviest cloud with their wings. 
The farmers move unhurried. The wood is in, 
The hay has long been in, the barn lofts piled 
Up to the high windows, dripping yellow straws. 
There will be plenty of time now, time that will smell of fires, 
And drying leather, and catalogues, and apple cores. 
The farmers clean their boots, and whittle, and drowse.

— Jeanne McGahey,  “Oregon Winter”

 
After a warm and beautiful October, Winter seemed to blow in 
again like a tumbleweed this morning, just after we had moved 
the chickens onto fresh pasture and wrapped up much of our out-
door projects. Perfect timing to retreat into the greenhouse and 
tend to accruing rainy day projects.

Chinese Napa Cabbage is a new addition to this week’s shares. 
Its Bok-Choy-like flavor is a great ingredient for kimchi and stir 
fries, and is an exquisite companion to potatoes, mushrooms, and 
Asian mustard greens.

What’s in my share?
Radishes•	
Potatoes (•	 Kennebec)
Napa Cabbage•	
Beets•	
Salad Mix•	
Asian Mustard Greens•	
Leeks•	
Garlic Heads•	
Eggs for those who ordered •	

Full Shares only:

More Garlic and Salad•	
Onions•	

Jonah making baby carrot bunches. Thinning them 
gives remaining carrots more growing room.

Easter Egg radishes—delicious raw on sandwiches 
and salads, or grated into soups, stews and stir-fries.

What should I do with these Beet tops? 

Response from our end-of-season survey last year told us that 
the majority of farm members preferred intact leafy tops with 
their root vegetables, so we have continued to deliver.

The green tops of carrots, radishes, beets, and many other 
root vegetables are edible and even tasty in the right recipe. 
Each add their own unique flavor—or even just a visual gar-
nish—to fresh salads or to other cooked vegetables. 



Napa Cabbage and Radish Kimchi
Makes 1 gallon or 4 quart jars

1 cup plus 1 tablespoon coarse sea salt or kosher salt•	
2 heads Napa cabbage, cut into quarters or 2-inch wedges, depending •	
on size of cabbage ( Asian mustard in your share would be great as 
well)
1-2 bulbs garlic, cloves separated and peeled•	
1 (2-inch) piece of ginger root•	
1 radish, peeled and grated•	
1 bunch of leeks, cut into 1-inch lengths and quartered•	
¼ cup fish sauce or Korean salted shrimp•	
½ cup Korean chili powder•	
Sesame oil•	
1 teaspoon sugar (optional)•	
Sesame seeds (optional)•	

1. Dissolve 1 cup salt in ½ gallon water. Soak cabbage in salt water for 3–4 hrs.

2. Combine garlic, ginger, and fish sauce or shrimp in food processor or 
blender until finely minced.

3. In large bowl, combine radish, green onions, mustard greens, garlic 
mixture, chili powder, 1 tablespoon salt and optional sugar. Toss gently but 
thoroughly. (If mixing with your hands, be sure to wear rubber gloves to 
avoid chili burn.)

4. Remove cabbage from water and rinse thoroughly. Drain cabbage in 
colander, squeezing as much water from the leaves as possible. Stuff radish 
mixture between leaves of cabbage, working from outside in, starting with 
largest leaf to smallest. Ensure radish mixture adequately fills leaves, but 
don’t over stuff. When entire cabbage is stuffed, wrap one of the larger 
leaves tightly around the rest of the cabbage. Divide cabbage among 4 
(1-quart) jars or 1 gallon jar, pressing down firmly to remove any bubbles.

5. Let sit for 2 to 3 days in a cool place before serving. Remove kimchi from 
jar and slice into 1-inch-length pieces. If serving before kimchi is ferment-
ed, sprinkle with a little bit of sesame oil and sesame seeds. 

Refrigerate after opening.

Jonah passing by the leek and celery zones on the way to venting open the greenhouse on a warm morning.

Leek and Potato Soup
Makes 4-6 Servings

3 tablespoons butter•	
2 bulbs of garlic•	
3 leeks, thinly sliced•	
1 medium or large onion, chopped•	
2 lbs potatoes, thinly sliced•	
3½ cups chicken or veg broth (enough to •	
barely cover potatoes)
1-2 cup heavy cream•	
Salt to taste•	
Ground black pepper to taste•	

1. Melt butter in a large saucepan over medium 
heat then add onions, garlic, and leeks. Cook, stir-

ring, until onions are limp and just slightly brown.

2. Add sliced potatoes to saucepan then pour in 
enough chicken broth to just barely cover the 
potatoes. Continue cooking over medium heat 
until potatoes are tender. Using a potato masher, 
mash and stir potatoes until desired consistency is 
reached. As you mash the potatoes and the soup 
thickens, turn down heat and stir frequently with 
a large spoon to prevent scorching on the bottom.

3. Add one cup of heavy cream (or more if you de-
sire) and salt and black pepper to taste. Cook 15 
minutes more over low heat, stirring frequently, 
then remove from heat and serve.

All 2012 recipes & newsletters 
are online at: 

 
http://CamasSwaleFarm.com


