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What's in Your Share

Rutabaga, Bok Choy, Carrots, Sweet
Potatoes, Spinach, Scallions, Swiss
Chard, Salad Mix, Turnips, Lettuce,
Kale, Cilantro or Dill, Radishes,
shallots, and green peppers and
tomatoes

What's For Dinner:

Buttered Turnips and Rutabagas with Mixed
Herbs

1 ¥2 pounds turnips and/or rutabagas, peeled

Salt and pepper, to taste

2 Tbsp butter or sunflower oil

1 Tbsp chopped parsley

2 tsp chopped tarragon or thyme

2 Tbsp snipped chives

1 garlic clove

4 cup fresh bread crumbs browned in 1 Tbsp butter
or oil

Dice the turnips and rutabagas into %2-inch cubes.
Boil them separately until they’re tender-firm, abut
12-20 minutes. Drain. Melt the butter in a wide
skillet. When foamy, add the vegetables and sauté
over medium-high heat, stirring frequently, until
golden. Toss with the herbs and garlic, taste for salt,
and season with pepper. Remove to a serving dish
and scatter the crisped bread crumbs on top.

Upcoming Events

Harvest Party: This Sunday, November 11, 4-6...
Come have a great time with fellow members. Bring a
potluck dish, enjoy the 2007 slide show, and the farm
debut of the new La Vista documentary... Fun for all!

Looking Ahead

One more week after this week!

At this point, with four more share days, I divide the
remaining crops by four and start cutting and picking
away. Frost has finally killed off the stellar tomato
family crops, but we have lots of roots and greens.




