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Not this coming 
Sat, but 2 weeks 
away. 
 
 The big party is 
Sat. 
Sept 26th 
 
Plan to come even 
if it’s just for a bit. 
We start at 4 p.m. 
& go well into the 
night.  
 
Appropriately the 
Full Harvest Moon 
is that weekend. 
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What’s New In Your Share This Week 
 

Two more weeks until the big harvest party—yikes! We have a lot of prep to do. 
Hopefully Michalle gets better quickly. As you can see, we have our pumpkins 
for carving by the shop. Our pal Midge from Nashoba called and told us they 
were ours for the picking, which saved us a ton.  
Carving pumpkins is one of the many highlights of the party, which includes 
great food, a huge bonfire & live music. It is a no stress potluck, meaning you 
can bring whatever you want, home-made or store bought, no assignments. We 
always get a great ever-changing selection throughout the afternoon. Our nephew 
Patrick who used to work on the farm will be back with his awesome home-made 
smoker, so there will be more of that great brisket. His Mom, Lori, will be mak-
ing the fried mushrooms this year. The kids love running around the farm—there 
really are some great memories made, & hopefully you’ll get to relax a bit.   
 
We have watermelons this week. There are some indications they are ripe: yellow 
spot on the bottom, the tendril opposite the stem is brown, but it is sometimes 
hard to tell. Mike did his best, so if you get one that is a little under ripe, you can 
always make agua de sandia, by blending with water &/or ice and a little sugar or 
honey. Watermelons don’t continue to ripen once they’re picked. Store them in 
the fridge and cover with plastic wrap or put in a container once you cut it open. 
When really ripe they crack easily, so be gentle.    

Anna’s “block” didn’t 
fit on the back page, 
so here is the rest. 
 

By the way, if the 
written instructions for 
cleaning leeks aren’t 
clear enough for you, 
Gourmet Magazine 
has a great YouTube 
instructional video 
(their Test Kitchen 
series), with bonus tips 
on how to trim them 
with less waste.  – An-
na Barker 
(annabarker@verizon.
net) 

New this week are leeks and water-
melon. Leeks taste like a mild on-
ion. I haven’t seen any recipes using 
them raw, like onions on a hamburg-
er or in a salad, but I don’t see why 
you couldn’t. You eat the white and 
light green part. Cut off and discard 
the tougher dark green leaves on the 
top. They have layers, like an onion 
that can collect dirt, so make sure 
you wash them thoroughly so they 
aren’t gritty. You can cut off the dark 
green leaves, then slice them a cou-
ple times length-wise almost but not 
through the bottom. That way they 
stay whole. Then dunk them in a pot 
of water upside down a few times. 
While spreading out the layers. You 
can then leave them whole for grill-

ing or slice thinly to cook them 
quickly in any recipe you would use 
onions. If cooking whole remember 
they keep cooking once the heat is 
shut off, so don’t overcook & have 
them mushy. They don’t work well 
in the microwave—the outer leaves 
get tough & the inner mushy. I 
googled leek recipes and there was 
a list of 12 which all sounded great. 
Leeks pair particularly well with po-
tatoes. They are also good in stir-
fry, sliced thinly & quickly fried in oil 
with shrimp or chicken and a table-
spoon or 2 of light soy sauce, 1 tsp 
salt, 3/4 tsp sugar, a tsp each (or 
more) of freshly minced ginger and 
garlic. Out of room. 
See above for watermelon.    
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Lazy Sunday Afternoon Discovery 

Recipes:  Leeks 

PICK UP MONDAY OR WEDNESDAY 

3 PM UNTIL 7 PM 

 

(Please make arrangements at least one 

week in advance to switch your pick-up 

day.) 

 

 

CSA Since 1998 

    
Sunday afternoon, and my energy level is at a low, aided quite a bit by 
this cool overcast weather.  I think most people would rather have warm 
sunny weekends for outdoor play & save the gray skies for midweek, but I 
really enjoy a weekend day around the house, with weather cool enough 
to have the pots boiling and oven stoked without me needing to wear an 
icepack around my neck.  Followed, with luck, by a little nap in the quiet 
dark.  (Although I can also nap in a patch of sun, so never mind that.) 
   At any rate, this particular gray Sunday afternoon I’ve just finished 
making a batch of raspberry jam (with organic raspberries picked yester-
day from Old Frog Pond Farm in Harvard, check it out).  So I headed up-
stairs to my quiet room “to work on the newsletter.”  That’s in quotes, 
because working on the newsletter really doesn’t require scrolling through 
Facebook for half an hour.  Ah, I am such a procrastinator, even with 
things I like to do! 
   I’m glad I happened to be on Facebook today, though, because I found a 
great Jamie Oliver recipe in my newsfeed, for Bombay Chicken.  It’s on 
“Jamie Oliver’s Food Tube,” which is just a fancy way of saying 
YouTube.  (Do a search, you’ll see the video recipe there.  Awesome!)  
Well, that got me poking around on YouTube for other of my cooking 
favorites.  Yes, Mark Bittman is there, with a pork shoulder recipe.  And 
Alice Waters – not just recipes, but lots of conversations about what it 
means to eat well and why we care.  I would’ve kept on going, but I’ve 
stopped just long enough to work – actually work – on the newsletter.  ;)  
I’m not imagining you’ve never heard of YouTube, but I have to admit I 
had no idea there was so much to choose from in the realm of cooking 
celebrities.  Let me know what you find. 
   – Anna Barker (annabarker@verizon.net) 
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COME ANYTIME — 
THIS IS YOUR FARM! 

Grilled Leeks 
Adapted from SeriousEats.com 
Prepare a large bowl of iced water and bring a large pot of salt-
ed water to a boil. Boil 4 large leeks, scrubbed and green tops 
discarded, until they start to soften, 3 to 5 minutes. Transfer 
leeks to ice water and let stand until cool. Transfer to a paper-
towel-lined plate and pat dry. 
Prepare your grill as usual, including cleaning and oiling the 
grilling grate.  Brush leeks lightly with 2 TBS olive oil and grill 
over direct heat until they start to brown, about 3 to 5 minutes. 
Flip over and continue to grill until second side browns, about 
3 to 5 minutes longer. Transfer leeks to a platter, season with 
salt and pepper, and serve immediately. 
They serve their leeks with Romesco sauce, which can be 
found here:  http://www.seriouseats.com/recipes/2011/07/
sauced-romesco-sauce-recipe.html.  But you can also just use a 
little vinaigrette, or drizzle on some olive oil and balsamic vin-
egar separately. 

Mushroom, Leek, and Fontina Frittata 
From Bon Appetit, Serves 6 
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 
TBS oil in a 10” nonstick ovenproof skillet over med heat. Add 
leeks; cook, stirring often, until softened, about 5 min. Add 
mushrooms and cook, stirring often, until softened and all liq-
uid has evaporated, 8-10 min. 
Meanwhile, whisk eggs, crème fraîche, and parsley in a large 
bowl; mix in 1/2 C cheese. Season with salt and pepper. 
Increase the heat to medium-high and add remaining 1 TBS oil 
to the skillet. Pour the egg mixture over the mushrooms, shak-

ing the pan to evenly distribute mixture. Cook the frittata, with-
out stirring, until its edges begin to set, about 5 min. 

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