
Camas Swale Farm
News from the Field
September 8 - 11, 2015

The last few warm days are upon us...A few cold and damp nights 
inspire us to dig out our autumn recipes, sweaters, and boots. But 
in the day, the clouds break and the sun reminds us that there’s 
still a bit of summer left for us to enjoy and gather. The bees are 
still gathering pollen from our latest planting of summer squash, 
which is also fruiting for us. And yes, there are still a few cherry 
tomatoes on those 10-foot vines in the greenhouse, next to the 
towering, happy (although a bit crispy) sunflowers that welcome 
us to the field.

There will be plenty of time for repose, but for now Life keeps 
growing on, so we must pay it due respect by continuing our own 
growth. Here, we continue working toward a fully-finished walk-in 
cooler and packing shed before the season’s end, relishing slices 
of melon while we can while shouting, “where’s the hammer?”. 

The transition to Fall crops is underway and you will begin to see 
a change over to more greens and salad, brassicas (broccoli, kale, 
brussel sprouts) and roots as the weather cools. But we can’t rush 
the weather too much-- tomatoes and melons still take their spot-
light at the table for yet a few more weeks.

CSA Member Pumpkin Pick & Cider
Save the date 

 
Sunday October 4th, 4-6pm

 
Its looking like a good crop of winter squash, pie 

pumpkins and carving pumpkins! We’ll have warm 
cider, pumpkin snacks, carving pumpkins for sale and 
other winter storage crops will be out for purchase or 

to use your vacation credits up. 

Bring your favorite pumpkin snack or just bring you 
and your family and enjoy some time on the farm.  

Please email the farm to RSVP.  Thanks!

What’s in my share?
Basil•	
Kale•	
Watermelon, Cantaloupe, or  •	
Honeydew
Sweet Peppers •	 (Italian fryer, 
pimento, red or yellow bell)
Heirloom Tomatoes•	
Cherry tomatoes (Full Shares)•	
Eggplant•	
Leeks•	
Garlic•	
Beets •	 (Golden or Red)

Jonah picks out winter squash from the field for 
curing inside our greenhouse.

Our birds joyfully chow down on nutricious weed 
seeds for us. 



Tomato Soup with Poached Eggs 
A friend from Portugal made this soup for us in our first year as 
Camas Swale Farm (2009). Thanks Susane Reis! This is the basic 
recipe, but now we often add other chopped veggies to the onion & 
garlic saute, and kale or chard while the broth cooks.

Ingredients

2 medium onions•	
4 cloves garlic•	
2  lbs ripe tomatoes•	
3  tbsp olive oil•	
Salt (to taste)•	
4 eggs•	
3 cups water•	
1 bay leaf•	

Bread, broken into pieces (to taste) 
 
DIRECTIONS  
1) In a pan place the olive oil, garlic, bay leaf and on-
ion. Leave to saute over low heat until the onion starts 
to golden. Add the peeled tomatoes broken into chunks 
and leave to cook until the tomatoes start to break 
down. Pour the water, season with a little salt, stir and 
simmer. 
 

2) When starts boiling, add the eggs and leave them 
poach. When the eggs are poached, turn off the heat. 
 

3) Serve the soup with bread broken into pieces in the 
soup.

 
 
 

Sweet Roasted Beets & Peppers 
 Farm recipe for roasting most roots. Dressings can be added after 
roasting, but we enjoy beets and peppers all on their own.

Ingredients

3 cups beets (3-4 medium to large)•	

1 cup sweet peppers•	

2 tbsp coconut oil, or butter•	

Sea salt to taste•	

 
DIRECTIONS 
1) Pre-heat the oven to 375 F.  
 

2) Wash and chop the beets into 1 inch slices, 3/4 inch 
thick. Wash and slice the sweet peppers into 1 inch long 
slices. Discard the seeds. 
 

3) Place oil source into a 9 x11 baking dish. Warm the 
pan with oil in the pre-heating oven for until oil is just 
melted.  
 

4) Toss the beets in the pan with the oil until coated. 
Sprinkle with about 1/4 tsp sea salt.  
 

5) Roast for 30 minutes, tossing occasionally, then add 
sliced sweet peppers and continue to cook for 15-20 
minutes.  Scrape the beets and peppers into a serving 
dish.  
 

6) Add a dressing of oil, ginger, coriander, cumin, 
pinch of cayenne and lime juice for a sweet and spicy 
variation.


