Camas Swale Farm
News from the Field
September 15 - 19, 2015
With the last of our melons, along with winter squash, pumpkins,
and jack-o-lanterns officially in, the harvest is hefty! It seems like
an early harvest, but we were eager to mow down the squash family vegetation, which harbors mildew after the rains.
Rainbow roots, only getting mightier and sweeter
as the autumn season marches forth.

We were also determined to move the clean fruits into appropriate storage: melons in the cooler, squash in the barn and greenhouse. The latter are curing in dry, warm conditions that concentrate sugars and harden protective skins. Have your favorite
delicata recipes ready, for they’ll be coming to you soon!
As we harvest and pack the last of our summer crops, it’s comforting to know that we have such a reserve of food to sustain us
through Winter. Outside in the field, carrots, beets, parsnips,
celery, cabbage, and bok choi are thriving in the cool rain and
reduced pest pressure.

Enjoy the last succession of summer gold nuggets.

What’s in my share?
• Arugula (Some insect damage,
but still tasty!)
• Kale
• Watermelon, Cantaloupe, or
Honeydew (The very last!)
• Zucchini or Summer Squash
• Sweet Peppers (Italian fryer,
pimento, red or yellow bell)
• Heirloom Tomatoes
• Jalapeño
• Potatoes (Fingerlings)
• Carrots

CSA Member Pumpkin Pick & Cider
Save the date
Sunday October 4th, 4-7pm
It’s looking like a good crop of winter squash, pie
pumpkins, and carving pumpkins! We’ll have warm
cider, pumpkin snacks, carving pumpkins for sale.
Other winter storage crops will be out for purchase or
in exchange for vacation credits.
Bring yourself and your family and enjoy some time
on the farm. If staying for potluck, bring a dish to
share. Please email the farm to RSVP. Thanks!

Fingerling Potatoes with Kale Pesto Sauteed Shrimp with Arugula
A classic yummy side dish, with a kale twist!

and Tomatoes

INGREDIENTS

Adapted from MarthaStewart.com You can serve this quick saute
over rice, or toss it with your favorite pasta. We recently made this
dish with a side of polenta and steamed carrots. It was a tasty,
colorful mix of food.

•
•
•
•
•
•
•
•
•
•

2 pounds fingerling potatoes
Water
1 tbsp olive oil
Kosher salt
2 cups packed chopped kale, end of stem removed
1/2 cup walnuts
2 tablespoons fresh lemon juice
1 small garlic clove
3/4 cup extra-virgin olive oil
Freshly ground pepper

DIRECTIONS
1) Simmer the potatoes in salted water about 20 min-

utes. Drain potatoes and let cool slightly, then cut the
potatoes in half lengthwise.
2) Steam kale lightly in a large skillet or in a steamer. To
steam in a skillet, add 1 tbsp oil to a warm pan, add kale,
and saute for 3-4 mins. Add a few tbsp of water, stir and
then cover until just wilted.
3) In a food processor, combine the kale with the walnuts, lemon juice and garlic and pulse until the kale
and nuts are very finely chopped. With the machine on,
drizzle in the olive oil and process until incorporated.
Season the pesto with salt and pepper.
3) In a large bowl, toss the warm fingerlings with the
pesto and serve.

INGREDIENTS
•

1 tablespoon plus 1 teaspoon extra-virgin olive oil

•

1 cup chopped tomatoes

•

1/4 cup chopped sweet peppers

•

1 garlic clove, minced

•

1 pound Oregon shrimp, or peeled and deveined
large shrimp

•

4 ounces wild or baby arugula (4 cups)

•

Coarse salt and ground pepper

•

1 tablespoon fresh lemon juice

DIRECTIONS
In a large skillet, heat oil over medium-high. Add
tomatoes and sweet peppers and cook, stirring often,
about 2 minutes. Add garlic and cook until fragrant,
30 seconds. Add Oregon shrimp and cook for about 2
minutes. If using uncooked large shrimp, cook until
almost opaque throughout, about 4 minutes. Add arugula, season with salt and pepper, and toss until wilted,
1 minute. Add lemon juice and toss to combine.

