
 
 
 
 
 
 

I know that when Labor Day hits, folks start to think that summer is done.  I am here to 

tell you just the contrary – there is lots of summer left, both by the calendar and by the 

growing season. 

The Fall Equinox occurs September 23
rd

, 9:29AM – when the Sun crosses the celestial 

equiator. From that day on out, the temperatures begin to drop and days start to get 

shorter than night – this is the true beginning of fall.  So for the next three weeks, it’s 

still summer. 

When it comes to your CSA share, we are on week 12 of a 22 week season, so while we 

still have more summer love coming in your share, there are still plenty of growing 

days going on.  Farmer Paul just gave me a list of expectations – winter squash in about 

one month, more romano beans by the end of September, along with more lettuce and a 

whole rainbow of potatoes. 

 

Just Half Way 
 

Cauliflower 

Cucumbers 

Green Zebra Tomatoes 

Slicing Tomatoes –3lb 

Italian Frying Peppers 

Green Kale 

Walla Walla Onions 

Carrots 
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Bike The Barns 

The 8th Annual Bike the Barns is scheduled for Sunday, September 14, 2014. Registration is open. 

FairShare’s spectacular fundraising bicycle tour that features local farms and local food! This year’s ride is heading northeast of Madison; it starts and ends 

at Fireman’s Park in Columbus and travels to Luna Circle Farm(Rio), Burr Oak Gardens (Rio), JenEhr Family Farm (Sun Prairie), and Emerald Meadows 

Family Farm (Columbus), with an optional water stop at Sassy Cow Creamery. There are two routes. The Rutabaga is approximately 60 miles; the Radish,  

about 45 miles. 

Like always, the food is a big part of this ride! Most of the produce comes straight from our organic farms and is prepared by a dynamic, diverse group of 

local food caterers and restaurateurs. Riders enjoy delectable snacks, lunch and an after-ride celebration prepared by Monty’s Blue Plate Diner, Madison 

Sourdough, 4 & 20 Cafe and Bakery, La Fortuna, and more. 

When you participate in Bike the Barns, you not only enjoy a day biking to local farms and eating artisan delicacies, but you also support our community’s 

health — the health of our neighbors, our land, our farmers, and our local economies. 

 

Tomatoes will start to wind down within the next month, with fewer and fewer into October.  If you need to get your winter supply 

stocked up, now is the time to heat up the kitchen and fill up the freezer.  This week at the JenEhr kitchen you’ll find all four 

burners occupied with simmering tomato sauce, readying for canning and cucumbers to pickles.  When the beans hit in three 

weeks, I’ll blanch and freeze for winter stews. 

 

This year, you’ll find extra items for sale at our website (wisconsingrown.com) in the order now section.  Select by item and then 

where you want to pick it up (CSA pick up location or farmers markets).  We take payment by credit card, that way the CSA pick 

up person doesn’t need to carry change or carry checks back to the farm. 

 

One final opportunity to come out to the farm for tomatoes.  As we get ready to clean out Hoophouse Candy, we’d like you to 

come glean.  Sunday, September 14
th

, a late afternoon Pick and Pull; 3PM to 5:30PM, after Bike the Barns has moved out, it’s 

time for you, our CSA members to move in, harvesting the hoophouse clean – you take the tomato fruit and haul out the  

harvested-clean  tomato plant into the compost. 

 

http://bikethebarns.dojiggy.com/
https://goo.gl/maps/ElGiK
http://www.csacoalition.org/all-farms/vegetables/lunacirclefarm/
http://www.csacoalition.org/all-farms/vegetables/burr-oak-gardens-llc/
http://www.csacoalition.org/all-farms/vegetables/jenehr-family-farm/
http://www.csacoalition.org/all-farms/fruit/two-good-farms/
http://www.csacoalition.org/all-farms/fruit/two-good-farms/
http://www.sassycowcreamery.com/Index.htm
http://www.montysblueplatediner.com/
http://madisonsourdough.com/
http://madisonsourdough.com/
http://4and20bakery.com/
http://www.lafortunapizza.com/
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Red Pepper Triangles w/Italian Relish 

  

5 red  peppers 

2 tablespoons olive oil 

Coarse salt and ground pepper 

2 ounces thinly sliced prosciutto, cut into thin strips 

1/2 cup chopped fresh parsley 

1/4 cup chopped, pitted Kalamata olives 

1/2 teaspoon grated lemon zest plus 

1 tablespoon juice 

1/4 teaspoon red pepper flakes 

Preheat oven to 400 degrees. Line a large rimmed baking sheet with parchment. Cut tops and bottoms from peppers, then 

half lengthwise. Use a chef's knife to remove ribs and seeds. Cut peppers into rectangular planks, each about 3 inches long 

and 2 inches wide, then cut diagonally into 24 triangles. 

On prepared sheet, toss bell pepper with 1 tablespoon oil; season with salt and pepper. Arrange skin-side down in a single 

layer and bake until just tender, 15 to 20 minutes; set aside to cool. 

Meanwhile, in a small bowl, combine prosciutto, parsley, olives, remaining tablespoon oil, lemon zest and juice, and red-

pepper flakes. Top each pepper triangle with relish. 

Cook's Note: Make sure to take the peppers out of the oven before they get too soft. They should still be firm enough to 

hold the toppings. To store, refrigerate roasted peppers and relish separately, up to one day. 

 

 

Raw Vegetable Salad w/Creamy Dressing 
For the dressing 

1/4 cup red wine vinegar 

1 clove garlic, sliced 

1 teaspoon Dijon mustard 

1/2 teaspoon sugar 

1/2 teaspoon salt 

1/2 cup olive oil 

2 heaping tablespoons finely chopped red bell pepper 

Additional salt and pepper, to taste 

For the dressing, combine the red wine vinegar, garlic, Dijon, sugar, and salt in a blender, and puree until the garlic is 

minced. With the blender running, very slowly add the oil in a thin stream and blend until creamy. Stir in chopped bell 

pepper and season with additional salt and pepper. 

For the salad, toss the vegetables (without the greens) in a desired amount of vinaigrette and marinate for about 15 minutes. 

Pile the vegetables onto the salad greens and season with salt and pepper. You could also wait to toss the salad at the table, 

but still marinate the squash and zucchini in dressing for 15 minutes beforehand. 

 

For the salad 

Yellow squash and zucchini 

Thinly sliced cucumbers and carrots 

Cauliflower florettes 

Red pepper, thinly sliced 

Fresh salad greens 
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Spaghetti w/Kale & Tomatoes 

 6 ounces whole-grain spaghetti 

 2 tablespoons olive oil 

 1 medium red onion, thinly sliced 

 2 cloves garlic, chopped 

 kosher salt and black pepper 

 1 bunch kale, thick stems removed and leaves torn into bite-size pieces (about 8 cups) 

 2 pints grape tomatoes, halved 

 1/3 cup chopped roasted almonds 

 1/4 cup grated pecorino (1 ounce), plus more for serving 

1.  

2. Cook the pasta according to the package directions. Reserve ¼ cup of the cooking water; drain the pasta and return it to the 

pot. 

3. Meanwhile, heat the oil in a large skillet over medium-high heat. Add the onion, garlic, ¼ teaspoon salt, and ⅛ teaspoon 

pepper. Cook, stirring occasionally, until beginning to brown, 4 to 5 minutes. 

4. Add the kale and cook, tossing frequently, until tender, 2 to 3 minutes. Add the tomatoes and cook, tossing frequently, until 

the tomatoes begin to soften, 1 to 2 minutes more. 

5. Add the kale mixture, almonds, pecorino, and reserved cooking water to the pasta and toss to combine. Serve with additional 

pecorino. 

6.  

Rice & Chickpea Kale Rolls w/Pineapple Salsa 

1 tsp. olive oil 
½ cup finely chopped onion 

1 cup cooked chickpeas 

¾ cup low-sodium vegetable broth 

½ cup white basmati rice 

1 tsp. ground cumin 

½ tsp. smoked paprika 

¼ tsp. salt 

12 large Lacinato kale leaves 

1 20-oz. can crushed pineapple, drained 

½ cup chopped red bell pepper 

½ cup fresh mint or cilantro leaves, chopped 

1 jalapeño chile, seeded and chopped 

1 Tbs. grated lime zest 

1 Tbs. fresh lime juice 

1 tsp. sugar or agave nectar 

 

To make Kale Rolls: Heat oil in small saucepan over medium heat. Add onion, and cook 3 to 5 minutes, or until softened. 

Add chickpeas, broth, rice, cumin, paprika, and salt; bring to a boil. Cover, reduce heat to medium-low, and simmer 15 

minutes, or until all liquid is absorbed. Cool. 

 Trim thick stems from center of kale leaves. Place 1 large or 2 small overlapping kale leaves on work surface with tip away 

from you. Pull together cut edges where stem was removed to overlap. Spoon 2 Tbs. chickpea mixture in center of bottom of 

leaf. Fold in sides, and roll up leaf to tip. Repeat with remaining kale and filling. 

To make Salsa: 

Stir together all ingredients in bowl. Season with salt and pepper, if desired. Serve Kale Rolls with Salsa. 

 

 

 
 

 

 

 

http://www.realsimple.com/food-recipes/ingredients-guide/pasta-00000000039343/index.html
http://www.realsimple.com/food-recipes/ingredients-guide/oils-00000000039335/index.html
http://www.realsimple.com/food-recipes/ingredients-guide/onions-00000000039337/index.html
http://www.realsimple.com/food-recipes/ingredients-guide/garlic-00000000039310/index.html
http://www.realsimple.com/food-recipes/ingredients-guide/kale-00000000039321/index.html
http://www.realsimple.com/food-recipes/ingredients-guide/tomatoes-00000000039381/index.html
http://www.realsimple.com/food-recipes/ingredients-guide/nuts-00000000039334/index.html


 

Page 4 JenEhr Family Farm 

  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 
JenEhr Family Farm 
6837 Elder Lane 
Sun Prairie, WI 53590 

Phone/Fax: 
608/825-9531 

Website: 
www.wisconsingrown.com 

E-mail: 
jenehr@aol.com 

 
 

Marinated Cauliflower  

A lemony marinade tenderizes cauliflower florets just enough to give them a slightly chewy 
 texture that still crunches. Serve alongside Mediterranean-style offerings, or use as a  

two-in-one  topping and dressing for a simple tossed salad. 
 

 3 Tbs. lemon juice 

 1 Tbs. Dijon mustard 

 1 clove garlic, minced (1 tsp.) 

 1 tsp. olive oil 

 2 cups bite-sized cauliflower florets (8 oz.) 

 1 small red bell pepper, cut into ¾-inch dice (1 cup) 

 2 Tbs. chopped fresh parsley 

 ¼ cup shaved Parmesan cheese, optional 

1. Whisk together lemon juice, mustard, garlic, and oil in small bowl. Toss with cauliflower in large nonreactive bowl, cover, 

and refrigerate 4 to 8 hours. Stir 1 or 2 times while marinating. 

2. Stir bell pepper and parsley into marinated cauliflower. Season with salt and pepper, if desired, and sprinkle with shaved 

Parmesan, if using. 

 

 

Little Cucumber Boats 

 1 cucumber 

 7 oz. feta cheese 

 1 Tbs. sour cream 

 2 Tbs. orange juice 

 1 Tbs. finely chopped mint 

 1 Tbs. finely snipped chives 

 1 ½ tsp. orange zest 

 Salt to taste 

 Chopped chives for garnish 

 2 juice oranges, thinly sliced and pitted for garnish 

1. Trim ends of cucumber, and cut in half crosswise, then lengthwise. Scoop out seeds. Blot cut sides with paper towel. 

2.  Crumble feta into bowl. Add sour cream, orange juice, mint, chives, orange zest and salt; mash with fork. Add a little water, if 

needed—mixture should be more creamy than crumbly. 

3.  Mound filling into cucumber halves. Cut stuffed cucumber into 1-inch pieces. 

4. Place on orange slices, and garnish with additional chives. Divide among 8 salad plates, or arrange on party platter. 

 

 

 

 

1.  

 

 

 

 

 

 
 


