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This weekend’s equinox marked a tipping point of the seasons.  
Our nights will now grow longer, and at the poles of the planet, 
the transition to complete darkness or complete lightness        
begins.

The center of our vegetable field has reached a similar transi-
tion as the sun now sets on a final week of tomato fruit in our 
north plot and rises on thriving winter crops to the south. But 
there is a beautiful time in between that graces us with the best 
of both worlds and we are in it now. 

We’re happy to include in this week’s shares your first taste of 
winter squash and winter radishes. We start off with Delicata 
squash, aptly named due to its delicate size, texture, f lavor, and 
skin. The thin skinned fruits are usually less suitable for long-
term storage and are eaten soonest, but if cooked properly they 
can be eaten whole, skins and all. What a treat!

French Breakfast radishes are a farm favorite for their tender 
texture and nutty, spicy f lavor, which is an excellent companion 
to mustard greens and winter salads. Easter Egg, Black Winter, 
Watermelon, and Daikon radishes will be following after, along 
with turnips.

So enjoy the complimentary f lavors of tomato dressings with 
salad and the warmth of squash-tomato-pepper-leek soup while 
the spheres of these crops and their seasons momentarily        
overlap.

What’s in my share?
Napa Cabbage•	
Escarole•	
French Breakfast Radishes•	
Sweet Peppers •	
Heirloom Tomatoes•	
Delicata Squash•	
Red Beets•	
Potatoes (•	 Jacquilyn Lee)
Yellow Onion•	

French Breakfast in bed.

Spinach, mustard greens, and salad approach-
ing strong enough size for transplanting.



½ cup olive oil.•	

1 tablespoon garlic, minced.•	

1 or 2 dried chilies, or 1 teaspoon dried red chili •	
flakes, or to taste.

1 red or yellow sweet pepper, cut in strips.•	

Salt and pepper, to taste.•	

1½ pounds escarole, radicchio, endive or other •	
bitter green. 

Directions:

1. Put all but 1 tablespoon oil in a large, deep skil-
let or casserole that can be covered, and place over 
medium heat. Set aside 1 teaspoon garlic, and put 
the rest in the oil, along with chilies, bell pepper, salt 
and pepper. Cook, stirring occasionally, until pepper 
softens, about 5 minutes.

2. Add escarole, along with  ½ cup water, and adjust 
heat so mixture simmers steadily. Cover.

3. Cook about 20 minutes, checking and stirring occa-
sionally and adding water if mixture starts to dry out. 
When escarole is tender, remove lid, and raise heat 
if necessary to cook off excess liquid; stir in reserved 
garlic, and cook a minute more.

4. Taste, and adjust seasoning. Serve hot or at room 
temperature, drizzled with reserved olive oil.

CSA Member Pumpkin Pick & 
Cider.

Save the date. 
 

Sunday October 4th, 4-7pm.
 

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 e-mail the farm to RSVP.  Thanks!

Escarole & Red Peppers 
Makes 4 servings in 30 minutes.


