
 
 
 
 

22 weeks, gone with the swipe of a hand – EXCEPT each week was filled with a 

bounty of good eats from your JenEhr CSA share.  When I was little, I once told my 

Grandpa that I wished I was older and all grown up.  He sternly warned not to wish my 

life away, it goes fast enough.  Each season, I hear my Grandpa’s warnings – during the 

heat of summer I wish for the cool months of autumn, during dry spells I’m hoping for 

rain and during the frigid days of winter, I’m yearning for those hot days of summer. 

 

But the beauty of the CSA share is that each week of each month of the season is filled 

with exactly what that season so far has produced.  If it’s been rainy and cold, your 

CSA share reflects those weather conditions in cool wet loving greens, broccoli and 

kales.  When the weather turns hot and dry, your weekly CSA share reflects that 

weather in terms of sweet succulent tomatoes that delight not just your taste buds, but 

your summer time soul.  That same weather produces peppers, basil and summer 

squash.  So while I’m here wishing for a weather change, you’re enjoying the bounty of 

what that changing, somewhat unpredictable weather is producing in the fields and in 

the covered growing tunnels. 

 

And this final week, the share continues to show the bounty of the farm and the weather 

producing it.  I am so proud of Farmer Paul and the crew in having that beautiful 

romanesco in your share one last time.  Romanesco is a tricky plant to grow, taking up 

nearly twice as much physical growing space as cauliflower and broccoli.  It’s a fickle 

plant in that it will sometimes produce very small heads in that big space, all depending 

on the temperature, moisture and soil conditions at various times during its time to 

maturity. So when we get to offer it the first week of November – allejuiah I say. 

 

Also so glad that we had a week of cold cold, below freezing weather.  We work really 

hard to follow the no Brussel sprouts until the week of killing frost.  Again, mother 

nature held up her part of the deal.  Brussel sprouts lose their bitter edge after a series of 

killing frosts, turning starches to sugar.  The result is a sweet sprout, delicious steamed, 

blanched and sautéed or roasted crispy.  Brussel sprouts are not just for Thanksgiving 

anymore. 

 

This final CSA share also means that we tell you goodbye for a couple months.  We 

hope you’ll come to see us at the Milwaukee County Winter Farmers Market in the 

Mitchell Park Domes throughout the winter.  And that you’ll stock up for your family 

Thanksgiving Day meal needs at the Monona Terrace indoor markets November 14
th

 

and 21
st
.  Plus Farmer Paul is looking forward to having a monthly spinach and farmers 

market day here at the farm as the winter spinach reaches a bounty of sweet winter 

spinach. 

 

On the other hand, I wouldn’t be completely honest if I didn’t report the feelings of 

absolute joy and anticipation as we gear down for the winter, giving all of us time to 

relax, halve our weekly work hours, spending time with family, books, movies and a 

whole list of activities we’ve put off doing during the business of the season. 

 

Final CSA Share  Salad Mix 

Spinach 

Napa Cabbage 

Romanesco 

Brussel Sprouts (1lb) 

Yellow Potatoes (3lb) 

Leek 

Purslane 
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JenEhr CSA 2016 

 

Like the Christmas decorations 

coming right on the heels of 

Halloween, it’s time to wrap up one 

season and jump right into the next. 

 

Within two weeks, the website will be 

updated with the details of the 2016 

JenEhr season.  You’ll receive 

reminder emails directing you to the 

ordering page on the website, along 

with the early bird special that we 

offer to JenEhr CSA members – a 

thank you for your continued support 

of our farm, family and crew. 

 

Signing up early does a number of 

things: 

1. No worries about missing 

deadlines, it’s done 

2.  Early Bird pricing saves you 

money 

3. Early bird sign up helps the 

farm cash flow the expensive 

front of season expenses, 

assuring financial stability 
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Purslane 

It is a bit of a nutritional powerhouse, offering remarkable amounts of minerals (most notably calcium, iron, magnesium, and 

potassium), omega-3 fatty acids, vitamins (A, B, C), and antioxydants. It is thought to be an important component of the 

Cretan high-life-expectancy diet, and Michael Pollan has called it one of the two most nutritious plants on the planet in his In 

Defense of Food manifesto (the other is lamb’s quarters if you want to hunt for that too). 
 

Portuguese Purslane Potato Soup 

2 Tbsp Olive Oil 

1 Tbsp butter 

1 large onion, roughly chopped 

1 carrot, peeled and chopped 

1.5 oz spicy sausage, cut into 2-3 slices 

2 garlic cloves, roughly chopped 

3 Tbsp white wine 

1 lb potatoes, peeled and halved 

2-3 tsps coarse salt 

1/3 cup parboiled variety of rice 

4 oz purslane leaves and chopped stems 

1/2 tsp ground cinnamon 

juice of half a lemon 

10 fresh mint leaves, to serve 

 

Heat the oil and butter in a large stockpot and sauté the onion until softened and golden. Add the carrot 

and sausage and sauté for a while longer until it smells good, then add the garlic and cook until you can smell it. 

 

Add the wine and cook until almost evaporated. Add the potato, salt and a couple of twists of pepper, turning it through with 

a wooden spoon and sautéing for a couple of minutes more. Add 6 cups of hot water or chicken stock. Bring to the boil, lower 

the heat slightly, cover the pot and cook at a high simmer for 20 minutes or so. Remove from the heat. 

 

With a slotted spoon, scoop out the potatoes into a bowl. Take out the sausage slices (you can eat them while you 

work.) Purée the rest of the pot, which won't seem much but will, funnily enough, take a while to purée until smooth. Mash 

the potatoes roughly in the bowl and leave on one side for now. 

 

Add the rice to the pot and bring back to the boil, stirring with a wooden spoon to make sure it doesn't stick. Cover the pot 

and simmer for 10 minutes. Add the purslane and mashed potatoes, bring back to the boil, then simmer uncovered for another 

10 minutes or so until the rice is just cooked. (Not too soft as it will carry on cooking in the pot until you serve.) Stir the 

thickened soup every now and then to make sure it is not sticking. Stir in the cinnamon, to taste, and the lemon juice. Serve 

hot, with mint leaves on top. 

 

Putting Up Purslane 

Putting up (with) Purslane   Because Purslane is succulent, it is hard to dry for winter use. Most preserve it in pickles of some 

sort. 

 

Here is a great way to preserve the essence of pure Purslane for use in winter cooking. Because of its mucilaginous quality, it 

helps to thicken soups and stews. If added at the end of cooking, many of its great nutritional properties can be maintained. 

 

Method: Puree handfuls of cleaned Purlsane leaves and tender stems in a blender, add water if needed. Pour into ice cube 

trays or small freezer containers.  If using ice cube trays, cover and when frozen, pop them out 

into a plastic bag. 

 

http://www.amazon.com/dp/0143114964?tag=chocolzucchi-20
http://www.amazon.com/dp/0143114964?tag=chocolzucchi-20
http://en.wikipedia.org/wiki/Chenopodium_album
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GRILLED CABBAGE WEDGES W/SPICY LIME DRESSING 

 

Serves 8 as a side dish 

1/4 cup lime juice (from about 3 limes) 

1/4 cup extra-virgin olive oil 

1 teaspoon fish sauce (optional — leave out for a vegetarian or vegan dish) 

2 cloves garlic, roughly chopped 

1/4 cup cilantro leaves 

1/2 teaspoon salt 

1/2 teaspoon cayenne 

1/4 teaspoon sugar 

Lime wedges, to serveHeat a gas or charcoal grill. Whiz the limes, olive oil, fish sauce, garlic, cilantro, salt, cayenne, and sugar in a 

small chopper or blender until the sauce is pale orange and the garlic is pulverized. Set aside. 

Remove the loosest, toughest outer leaves from the cabbage, and cut into 8 evenly sized wedges. Do not remove the stalk or inner 

core. Lightly brush the wedges with grapeseed or canola oil. 

Place the wedges on the grill and cover. Cook for 5 to 7 minutes, or until the edges of each layer are blackened and the cabbage is 

beginning to soften. Flip each wedge over, cover the grill, and cook for an additional 5 to 7 minutes on the other side. Remove the 

cabbage when it is beginning to wilt, but is still firm in the middle. (This will also be somewhat a matter of taste; I like it fairly crispy 

still, but you may prefer it more well-done.) If necessary, turn the heat down or move the wedges to a cooler part of 

1 head green  or napa cabbage 

Grapeseed or canola oil 

 
 the grill so they don't burn. But don't be afraid of those blackened edges; you want a lot of grill and char marks on the cabbage to give 

it smoky flavor. 

Take the cabbage off the grill and arrange the wedges on a plate. Pour the dressing over top and serve immediately, with wedges of 

lime to garnish. 

Quick Kimchi 

Kimchi is a spicy Korean side-dish, sort of like the hottest cole slaw you've  

ever eaten. Traditional kimchi can take several days to make.  

 

However, for a quick at-home version, combine a few cups of chopped napa  

cabbage, a tablespoon of sambal olek (an Eastern hot sauce), 3 tablespoons 

of rice wine vinegar, 4 sliced cloves of garlic, and a healthy pinch of salt. Stir well, chill overnight and then eat right out of the bowl!  

 

Napa Cabbage Spring Rolls 

Napa cabbage has a great crunch that's perfect for spring rolls. Simply slice napa cabbage into thin strips and roll with cooked shrimp, 

rice noodles, and fresh basil in a spring roll wrapper. Serve with a dipping sauce of soy sauce, chilies and fish sauce. 

 

Leeks are cooler than onions. They perform the same jobs (use them anywhere you would a regular cooking onion) but 

they're sweeter, with a more delicate flavor. Plus, they're pretty!  
 

 

 

http://www.sheknows.com/food-and-recipes/articles/809695/8-things-to-do-with-napa-cabbage
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Leek Mushroom Frittata 

 2 tablespoons olive oil, divided 

 2 medium leeks, whites and pale green parts only, chopped 

 8 ounces crimini (baby bella) mushrooms, thinly sliced 

 12 large eggs 

 1/2 cup crème fraîche or sour cream 

 2 tablespoons coarsely chopped flat-leaf parsley 

 3/4 cup shredded Fontina cheese, divided 

 Kosher salt, freshly ground pepper 

 

Place a rack in upper third of oven; preheat to 350°. Heat 1 tablespoon oil in a 10-inch nonstick ovenproof skillet over medium 

heat. Add leeks; cook, stirring often, until softened, about 5 minutes. Add mushrooms and cook, stirring often, until softened and 

all liquid has evaporated, 8-10 minutes. 

 

Meanwhile, whisk eggs, crème fraîche, and parsley in a large bowl; mix in 1/2 cup cheese. Season with salt and pepper. 

Increase the heat to medium-high and add remaining 1 tablespoon oil to the skillet. Pour the egg mixture over the mushrooms, 

shaking the pan to evenly distribute mixture. 

 

Cook the frittata, without stirring, until its edges begin to set, about 5 minutes. 

Sprinkle remaining 1/4 cup cheese over eggs and transfer skillet to oven. Bake frittata until golden brown and center is set, 25-30 

minutes. 

Roasted Fall Vegetables in Cheddar Crust 

2 leeks, white and light green parts only, coarsely chopped and rinsed 

1 pound small broccoli florets, or Brussels sprouts, trimmed and cut in half 

2 small or 1 large fennel bulb, cored and thinly sliced lengthwise 

1/2 cup thinly sliced red onion 

1 head garlic 

1 tablespoon chopped fresh rosemary, or 1 teaspoon dried 

1/2 teaspoon salt 

1/4 teaspoon freshly ground pepper 

2 tablespoons extra-virgin olive oil 

1 tablespoon sherry vinegar 

1/3 cup black olive tapenade, (see Ingredient Note) 

1/2 cup crumbled goat cheese 

 

Preheat oven to 400°F. To prepare filling: Spread leeks, broccoli (or Brussels sprouts), fennel and onion in a single layer on a 

large rimmed baking sheet along with the unpeeled head of garlic. Season the vegetables with rosemary, salt and pepper. Drizzle 

oil over the vegetables and garlic and toss to coat. 

 

Bake, stirring occasionally, until the vegetables are tender when pierced with a knife and the garlic is soft, 35 to 45 minutes. 

Remove from the oven, set aside the garlic, and toss the vegetables with vinegar. Let cool. To prepare crust: Coat an 8-by-12-

inch rectangular or 11-inch round removable-bottom tart pan with cooking spray. 

 

Place flour, Cheddar and cornmeal in a food processor; pulse to combine. Add butter one piece at a time, pulsing once or twice 

after each addition, until incorporated. Add oil and water and pulse just until the dough starts to come together. Turn the dough 

out into the prepared pan (it will be crumbly), spread evenly and press firmly into the bottom and all the way up the sides to form 

a crust. Refrigerate until ready to bake. 

When the vegetables are done, reduce oven temperature to 350°. Bake the crust until set but not browned, about 15 minutes. 

 

 

 

 

 

 

Place the tart pan on a baking sheet. Spread tapenade over the bottom of the crust. 

Top with the roasted vegetables. Cut off the top of the garlic and squeeze out the 

cloves onto the vegetables. Sprinkle with goat cheese. 

 

Bake the tart until the edges of the crust are golden brown, about 25 minutes. Let 

cool for 10 minutes before removing the pan sides and cutting into squares. 

 

CRUST 
1 1/4 cups white whole-wheat flour, (see 

Ingredient Note) 

1 cup shredded reduced-fat Cheddar cheese 

1/2 cup cornmeal 

4 tablespoons cold unsalted butter, cut into 

small pieces 

3 tablespoons canola or extra-virgin olive oil 

3 tablespoons ice water 

 


