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We hope to have a 
couple more weeks 
of pick up, depend-
ing on the weather. 
Feel free to give us 
a call (Mike’s cell 
is 978-846-3427) or 
check out our face-
book page to see 
when the last week 
will be. There’s a 
link at our website,   
www.bearhillfarm.c
om/# 
even if you aren’t 
on facebook your-
self.  
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What’s New In Your Share This Week 
New this week is sweet dumpling winter 
squash. The are the same color as 
the oblong delicata you received last 
week, but small and round.  
Like the delicata they lend themselves 
to stuffing due to their small size. I know 
Anna’s recipe calls for peeling them, but 
I’d substitute butternut for that recipe, 
since they are so much easier to peel. I 
actually eat the skin sometimes, it won’t 
hurt you. 
The nights have certainly been getting 
colder, so it is a good time to get the 
oven going. Cut them in half, scoop out 
the seeds & stringy stuff, then brush the 
cut surface with oil & bake cut side 
down until tender, about 45 minutes at 
350.   
Once cooked you can stuff with any kind 
of grain, like quinoa or brown rice, mixed 
with tempeh, tofu or ground sausage or 

burger.  
Or you can chunk them up and roast 
with carrots and potatoes. Toss them 
with a little olive oil and salt & pepper. 
You can add more seasonings as you 
wish to change things up if you 
choose, like cumin and curry (which I 
think go particularly well with squash) 
or balsamic vinegar or garlic & herbs.  
 
They are also great for dessert. Bake 
cut side up and add a 1/2 T butter to 
each half, along with a couple T brown 
sugar or maple syrup. You could also 
add a dash of nutmeg or cinnamon if 
you want, even some nuts.    

As yes, the long-awaited Farm Party is all over but the clean up. Another great 
time, with great food, great weather and great company. A beautiful, almost full 
moon added to the atmosphere.  
The potluck included everything from chocolate cake to a marvelous eggplant dip. 
Everything was delicious and as usual there weren’t many leftovers. 
Patrick outdid himself again, with fabulous smoked brisket that disappeared in no 
time. The pig came out wonderfully succulent. His Mom, Lori did great stepping 
into her new role as mushroom deep fryer.  
There  were lots of pumpkins to carve, but not as many kids to carve them as we 
usually have. Feel free to take one home this week. Next year I hope to have some 
already gutted and ready to go. Once a upon a time I used to carve elaborate jack-
o-lanterns ahead of the party. Maybe next year, certainly the year after when it 
will be our 20th year as a CSA.  
We’ve had more folks at our parties in the past, but this year more seemed to hang 
around longer to chat by the bonfire. Mike and Babci and I were the last to go in 
around midnight, early compared to past seasons.  
The coyotes serenaded us as usual and the excitement of the night was sow herd-
ing. All the big pigs got out and walked down the road to visit the neighbors. CSA 
members were put to work helping us get them back in the pen and the fence 
fixed. Never a dull moment at the farm.    

Thanks to CSA 
member, Frank 
friend Dicky for 
providing the 
music entertain-
ment again. A 
lot of people 
mentioned it re-
ally added to the 
party.  



Fueling memories by the bonfire, each our own 

Recipe: Sweet Dumpling Squash 

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 

   My oldest son Henry called from college this morning, to check in.  I’m 
always thankful for those times we have over the phone together, and al-
ways relieved to hear everything is going well. 

   He and I disagree about the change of season into late fall.  I always 
approach October with a sense of satisfaction, having spent most of Sep-
tember preparing the harvest, and looking forward to the food-related holi-
day celebrations to come.  (It’s not until January that I begin to feel de-
pressed.)  Henry, however, is a spring/summer guy.  For him, every sunny 
crisp October day carries with it a kernel of the gray days of winter bore-
dom to come—when the sun sets too early and nobody is going outside to 
play ultimate Frisbee.  He feels cooped up already. 

   It’s not just that our opinions are different; it’s interesting how we actually 
experience the season in such different ways.  NYT food writer Kim Sev-
erson says it’s the same way with eating:  how we taste food depends a 
great deal on context.  It’s not just about the balance of sweet and salty, 
texture, etc.  We are feeding our emotions, and our memories, in part, tell 
our taste buds whether to be happy or sad.  I can see this, as I know my 
love for mint green Oreo cookies (which I may have mentioned before!) 
has more to do with eating them on family vacations than anything else. 

   So of course I cheered Henry up with an offer to send cookies.  What 
else can a mother do?  I also told him all about last night’s BHF bonfire 
party—although we ran out of time before I could tell him about the Great 
Pig Escape—knowing that his own happy memories of past parties in-
formed what I said.  (The grilled chicken wings were particularly outstand-
ing, by the way.)  ...Such is the divergence of experience, though, that I 
have to admit I’m not fully aware of what those memories ARE … I just 
found out from the youngest that his favorite farm party involved bringing 
his homemade marshmallow shooter.  I had no idea!   At any rate, it’s the 
kind of experience we need to carry us through those long winters, don’t 
you agree? - Anna Barker (annabarker@verizon.net) 
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COME ANYTIME — 
THIS IS YOUR FARM! 

200 degrees when done.)   
While the squash mixture is cooking, combine the diced 
tomatoes and onions.  Add 1 TBS of cilantro.  Set aside 
to be used as salsa. 
Spread out tortillas on parchment-lined baking sheets.  
Place 1/4 C mozzarella on 1/2 of each tortilla.  Distribute 
roasted squash mixture evenly on top of the cheese, fol-
lowed by green onions and remaining cilantro.  Fold tortil-
las in half to form quesadillas. 
Place in a 200-degree oven for 5 minutes, until the 
cheese is melted.  Serve with the fresh salsa on the side. 
 
*I read that if you dip the squash in boiling water for 1 
minute, followed by a minute in ice water, it will be easier 
to peel dumpling squash. 
 
You can also sauté sliced or diced sweet dumpling 
squash.  Cook in olive oil over moderate heat until it be-
comes fork tender, then turn up the heat for a few 
minutes to allow it to brown and caramelize.  Use thyme 
for savory flavor or chipotle pepper for heat.  You can add 
some greens to the sauté, then serve over rice or qui-
noa—topped with a poached or fried egg for a full meal. 

One thing that can really make me feel satisfied this time 
of year is storing a few winter squash on the pantry floor.  
But there is plenty of time for that over the next couple of 
weeks.  With the ideas from “Top 10 ways to enjoy sweet 
dumpling squash” (fruitsandveggiesmorematters.org), I’m 
going to prepare our sweet dumpling squash right away! - 
AB 
 
Roasted Winter Squash and Mozzarella Quesadillas 
Adapted from fruitsandveggiesmorematters.org 
3 1/2 C sweet dumpling squash, cubed* 
1 C diced red peppers 
1 tsp minced garlic 
1 TBS olive oil 
Salt and pepper to taste 
1 C shredded mozzarella cheese 
4 8” whole wheat tortillas 
1/3 C green onions, trimmed and sliced thin 
2 TBS cilantro, chopped 
1/4 C diced onion 
1/2 C diced tomatoes 
 
Preheat oven to 400F degrees.  Mix squash, red pepper, 
garlic, with olive oil and salt & pepper.  Spread veggies 
on a cookie sheet and roast for 20 min until they are 
cooked and slightly caramelized.  (Turn the oven down to 


