
 
 
 
 
 
 

Sunday, we held the second CSA Upick here at the farm.  It was a four hour window 

where you had the opportunity to come out to the farm and pick extra cherry tomatoes, 

in addition to those you’ve been receiving in your share each week. 

 

A steady stream of you come out for the Upick, coming solo, bringing friends and 

family.  The cherry tomato upick went pretty quickly for most, with a one for the box 

and a one for the mouth pick to eat ratio occurring.  It was certainly a sweet time. 

 

After harvesting your cherry tomato share, I asked that our CSA members contribute 15 

minutes to helping with work on the farm.  During the first tomato Upick, we cleaned 

out the hoophouse Betty of tomato vines and bad fruit rolling around the ground.  This 

time we pulled a 256-foot bed of basil that was bitter and needed to be cleaned up in 

preparation for winter.  A diligent tween and his Iron Man participant Dad took care of 

the dirty work of pulling up plastic.  Once mission accomplished, we moved onto 

weeding the big weeds out of the celery, which is in your share this week. 

 

I love having CSA Upick events at the farm.  I love getting to see you all; hearing tales 

of meals prepared and shared; getting feedback about the season and meeting your 

family and friends.    It is a big social event that just makes me happy. 

 

What I see is that the event also makes you happy.  Sure, you’re happy about the cherry 

tomatoes.  But I see more joy when we ask you to help with some of the farm work.  

Many of you come prepared with gloves and long sleeved shirts.  But all of you come 

with an enthusiasm to get your hands dirty (except the husband who good naturedly 

looked askance at his wife who somehow left the work part out of the description).  I 

loved watching daughter and father working together pulling weeds, figuring out 

changed roles as age and fitness change place with parent/child authority roles.  I 

watched with fascination as brothers and sisters competed with who did more and 

friends challenged each other to keep up in the heat.  Even a few couples who figured 

out the rhythm of moving from pararell work to cooperative work. 

 

This reap and work combination is one that marks the difference between grocery store 

shopping and CSA membership.  Here at JenEhr, we want you see all the behind the 

scenes work involved in how your food is raised, harvested, washed and packed for 

your use.  We want to help you understand the complexaties of growing food, of the 

work involved and the people who do the work. Plus, the crew is so grateful when they 

come to work on Monday morning and find one of the day’s tasks checked off the list.   

 

At JenEhr, we are grateful for you, our CSA members for a number of reasons.  A CSA 

Upick day like yesterday helps remind us all about the intertwined relationship involved 

with growing on a CSA farm and being a CSA member.  Thank you for being part of 

the team.   
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Fall CSA Share 

 

There is still time to sign up for the 

JenEhr Fall Storage Share.  This 60+ 

pound share is two boxes of produce 

that’s ready for Thanksgiving, loaded 

with fresh greens for your festivities 

and lots of great “storage” items that 

will keep in the basement refrigerator 

for 60 days. 

 

The Fall Storage Share is a one-time 

pick up on the Saturday before 

Thanksgiving.  You can find the 

enrollment form at our website.  

Follow the drop down menu under 

Order Now. 
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Greens 

It’s been several weeks since we’ve had salad greens in the CSA share.  The reason – heat.  Growing lettuce greens in the 

heat of the summer is tough, as lettuce wants to bolt.  So when the weather cools off, lettuce springs forth.  PLUS, Farmer 

Paul has been keeping on top of the cover crops and one of those is a field of peas.  So we wanted to add some spring 

sweetness to your share this week – with pea shoots.  They are a perfect sweet crunch to a raw salad, a stir fry or the recipe 

below. 

Soba w/Pea Shoots, Shitake & Leeks 

4 small leeks, white and pale green parts only, halved lengthwise, sliced  thin crosswise, washed thoroughly, and patted dry 

(about 1 1/2 cups) 

3 tablespoons vegetable oil 

1/2 pound fresh shiitake mushrooms, stems discarded and caps sliced 

4 scallions, sliced thin 

2 tablespoons soy sauce, or to taste 

2 teaspoons rice vinegar, or to taste 

an 8- or 9-ounce package soba (buckwheat noodles) 

1/2 pound pea shoots, washed well and spun dry 

 

 

In a large skillet cook leeks in oil over moderately low heat, stirring, until softened, about 10 minutes. Stir mushrooms and 

cook 5 minutes. Stir in scallions, soy sauce, and vinegar and cook 1 minute. 

In a kettle of salted boiling water cook noodles 5 minutes or according to package directions. Put pea shoots in a colander and 

drain cooked noodles over shoots to wilt them. Rinse mixture in cold water and drain well. 

In a bowl toss noodles with pea shoots and stir in cooked vegetables. Season mixture with salt and pepper and serve at room 

temperature. 

 

 

SHAVED KOHLRABI W/APPLE & HAZELNUTS 

  

1/2 cup blanched hazelnuts 

2 medium kohlrabi (about 2 pounds total), peeled, thinly sliced on a mandoline 

1 tart apple (such as Pink Lady or Crispin), peeled, cored, thinly sliced on a mandoline 

1/2 teaspoon finely grated lemon zest 

1 tablespoon fresh lemon juice 

1 tablespoon white wine vinegar or white balsamic vinegar 

Kosher salt 

1/2 cup torn fresh mint leaves, plus more for serving 

1 tablespoon extra-virgin olive oil 

2 ounces Pecorino di Fossa or Parmesan, shaved (about 1/4 cup) 

 

Preheat oven to 350°F. Toast hazelnuts on a rimmed baking sheet, tossing occasionally, until golden brown, 10–12 minutes. 

Let cool, then coarsely chop. 

Toss kohlrabi, apple, lemon zest, lemon juice, and vinegar in a medium bowl; season with salt. Add 1/2 cup mint and gently 

toss to just combine.  Toss toasted hazelnuts and oil in a small bowl to coat; season with salt. 

Divide kohlrabi salad among plates and top with seasoned hazelnuts, Pecorino, and more mint. 

DO AHEAD: Hazelnuts can be toasted 1 day ahead; store airtight at room temperature. 
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 WINTER SQUASH RISOTTO 

 

1/4 cup extra-virgin olive oil 

1 medium onion, cut into 1/4-inch dice 

1 small acorn or butternut or carnival squash, peeled, seeded and diced 1/4 inch 

2 cups Arborio rice 

1/2 cup white wine 

4 cups chicken stock, hot 

4 tablespoons (1/2 stick) unsalted butter 

1/2 cup freshly grated Parmigiano-Reggiano, plus more for sprinkling 

 

In a 12 to 14-inch skillet, heat the olive oil over medium heat. Add the onion and squash cooking until the onions have softened and 

are translucent but not browned 8 to 10 minutes. Add the rice and stir with a wooden spoon until toasted and opaque, 3 to 4 minutes. 

 

Add the wine to the toasting rice, and then add a 4 to 6-ounce ladle of stock and cook, stirring, until it is absorbed. Continue adding the 

stock a ladle at a time, waiting until the liquid is absorbed before adding more. Cook until the rice is tender and creamy and yet still a 

little al dente, about 15 minutes. Stir in the butter and cheese until well mixed. Portion risotto into 4 warmed serving plates, serving 

with extra cheese. 

 

CHEESY STUFED CARNIVAL SQUASH  

3 boneless, skinless chicken breasts  

1 c red quinoa  

2 ¼ c low sodium chicken broth  

2 chopped portabello mushrooms, stems and gills removed  

1 chopped yellow bell pepper  

1 chopped med yellow onion  

4 tbsp extra virgin olive oil  

2 tbsp mayonnaise  

3 tbsp unsweetened almond milk  

1 can reduced fat broccoli and cheese soup  

  

1. Preheat oven to 375 degrees F ,wash the squash thoroughly.  

 

2. Cut the squash in half and scoop out seeds, place cut side down in a dish and fill with ½” of water, place chicken breasts in an olive 

oil sprayed baking dish,drizzle 2 tbsp olive oil over chicken and sprinkle with garlic powder, thyme, and some sea salt & pepper, bake 

for 30 minutes, check chicken for doneness  

 

3. Rinse the quinoa until water runs clear, boil 2 c chicken broth, add quinoa reduce heat, simmer for 15 minutes then fluff with a fork, 

stir into the quinoa the almond milk,soup and cheeses  

 

4. Add two tbsp olive oil to sauté pan, sauté garlic for 2 minutes then add onion and bell pepper, sauté 5 minutes, add mushrooms, 1/3 

c chicken broth, parsley and some sea salt & pepper, simmer for 10-15 minutes until mushrooms have absorbed the liquid, stir into 

quinoa mixture  

 

4. Remove both dishes from the oven and flip over squash, put ½ tbsp of butter in each squash half and sprinkle with brown sugar, 

return squash to oven and bake 15 minutes,pour water out of the baking dish but leave squash in, cut up the chicken into small chunks, 

stir chicken into quinoa mixture  

 

5. Divide the quinoa mixture between the 4 squash halves, top with a little shredded mozzarella and parmesan cheese, sprinkle with 

dried parsley, bake for 20-30 minutes until cheese is melted and slightly browned  
 
 

 

1/3 c each shredded sharp cheddar, parmesan, mozzarella cheese  

3 minced garlic cloves  

1 tsp garlic powder  

1/3 c chopped flat leaf parsley  

½ tsp dried parsley  

1 ½ tsp thyme  

2 carnival squash  

4 tsp brown sugar  

2 tbsp butter  
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Red Kale Savory Breakfast Squares 
 

1 bunch Red Russian Kale, chopped, or use any other variety of kale 

1/2 red onion, chopped 

2 cloves garlic, minced (1/2 tsp. teaspoon minced garlic) 

1/2 tsp. olive oil 

1 tsp. Tamari or other soy sauce 

1 C grated cheese,a blend of low-fat cheese called Pizza Cheese  

1/4 cup 100% whole wheat bread crumbs  

1/2 tsp. Spike Seasoning 

 

Preheat oven to 350F. Cut off kale stems and discard, then wash kale leaves and dry well. Pile kale leaves up on top of each 

other and cut into strips about 3/4 inch wide, then turn cutting board the other way and cut again so you have squares just under 

an inch square. Chop onion into pieces about 1/2 inch. 

 

Heat olive oil in large heavy frying pan, then add onions and saute 3 minutes. Add garlic and saute about 2 more minutes, then 

add kale, turning over as it wilts and sauteeing about 5 minutes, or until kale is significantly wilted and softened. 

 

Put sauteed vegetables into large bowl and add Tamari, cheese, bread crumbs, beaten eggs, and Spike seasoning. Stir gently until 

ingredients are well distributed. Spray pen with olive oil or nonstick spray and pour in egg mixture. Bake 20-25 minutes until 

eggs are well set and the top is lightly browned. Serve hot. This is good with low-fat sour cream or salsa. 

  

Simple Reciped for Pickling Peppers 

This is a bit like you'll find in Mexican restaurants. Great when you want to serve the peppers as a side dish or at a picnic. 

 

1 pound jalapeno peppers, quartered 

1/2 pound sliced carrots 

1 clove garlic, chopped 

1 tablespoon pickling salt 

1 teaspoon pepper 

1 teaspoon white pepper (optional) 

3 cups white vinegar 

Dash of your favorite hot sauce 

 

Bring the white vinegar to a boil in a small pot.  Add the sliced carrots, boil 10 minutes.  Add remaining ingredients. Simmer 10 

minutes.  Remove from heat. Pour Contents into a jar, screw on jar lid, and let cool.  Refrigerate. 

  

Smooth Poblano Salsa 

 1 cup chopped, fresh cilantro 

 1 clove garlic 

 1 tablespoon salt 

 2 fresh poblano chile peppers, seeded and chopped 

 2 fresh jalapeno peppers, chopped with seeds 

  

 

 

 

 

 

 1 fresh serrano pepper, chopped with seeds 

 2 cups shredded iceberg lettuce 

 2 Hass avocados, halved, pitted, and peeled 

 1 tablespoon olive oil 

 1 cup water 

 

Place the cilantro, garlic, salt, poblano peppers, jalapeno peppers, serrano 

pepper, lettuce, avocado, olive oil, and water into a blender. Puree until 

smooth. 

  

http://www.foodfanatic.com/recipes/charred-peppers-with-parmesan-recipe/
http://www.foodfanatic.com/recipes/charred-peppers-with-parmesan-recipe/

