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Greetings from Erehwon!

We have assessed the impact of last
week’s rain and it was significant,
especially to fall crops we were
counting on. Our bed of Roma
tomatoes was knocked out by “water
wilt”, the technical term for plants that
get too much water and can’t get
enough oxygen. We also lost half our
pepper plants and most of the beds
that had been seeded in the last three
weeks. Tender greens—like lettuce
and spinach—were pounded into the
soil. Konen’s farm fared even worse
because of standing water in his fields.
We had damage to pumpkins,
eggplant, winter squash, tomatoes,
broccoli, and some others. There are
still some potatoes in the ground
there—if they haven’t all rotted and if
we can get them out of the ground
before it bakes to concrete. If we look
at overall yield from our planned crops
we lost nearly all tomatoes, melons,
cucumbers, okra, spinach, lettuce and
potatoes. This has truly been a
disappointing year for us and
apparently for most other farms in the
area. One local farmer said, “We’ve
been worried about an early frost this
year, but it isn’t going to matter now
with all the damage.” Another one said,
“Did you know pumpkins float?” A third
one mourned, “The tomato season is
effectively over, and it had just gotten
started!”

As of last week we are now only doing
two Framer’s Markets due to lack of
produce. The only ones we are still
attending are the Geneva Green
Market on Thursday and the Batavia
Market on Saturday. These markets
are on days following subscriber pick-
up and all we are taking to market is 

flowers, herbs, and leftover perishable
produce. Other farmers are in similar
straits.

On the bright side some crops are
doing well: kale, chard, beets, sweet
potatoes (we think harvest will be good
but we have been reaching into the
soil and pulling some for our “plus”
customers.), and tomatillos. We may
have more broccoli, cauliflower,
cabbage, and our late plantings of
cucumbers, summer squash, some
tomatoes and onions are still hanging
in there. We hope. However, we’re not
going to make any more predictions –
we just can’t figure out what the next
few weeks will be like. This week we
will be planting fall crops in raised
beds, hoop houses, and other beds
that we can cover. We are also
carefully nursing along crops we do
have (weeding, thinning, watering, and
fertilizing) to get as much yield as we
can. We will also spray to prevent
powdery mildew on squash,
cucumbers, beans, and peas. The
recipe we are trying this year is one
part skim milk to eight parts water and
we’ve read a number of testimonial
from people who said it works.

Our summer helpers have moved on
and Beth, Tim and two part-time

helpers and some volunteers are
handling all the work. If anyone would
be willing to give us a hand with
harvesting or weeding during the next
five weeks, we would be grateful.

Thanks to everyone who has helped
and supported our efforts this year.
We will do everything we can to keep
the boxes full for the final few weeks,
but it won’t be the selection we had
planned.

In your boxes this week
 
We’re still trying to sort out what’s
good after the flood. There may not be
enough of an item to give it to
everyone, so your box may contain a
different mix than your neighbor’s.
Winter squash for sure, as well as
tomatillos and green tomatoes. If you
are lucky there may even be one or 2
ripe ones. There should also be beans
and cucumbers. There is still some
cauliflower, broccoli, and cabbage
down at the Konen Farm that appears
to be okay, but it won’t be enough for

 

This picture was taken at the Konen farm on
Thursday afternoon and many plants were still

standing in water.

Pepper plants with water wilt. The plants looked
fine on Tuesday morning, but by Tuesday

afternoon they were dead.
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There was still plenty of standing water at the
Konen Farm on Saturday afternoon. The stench of
rotting vegetation was overwhelming. Some areas

were still too wet and muddy to walk around in.

Eggplant on Saturday. Izabel reports seeing frogs
swimming through the tops of the plants on

Tuesday. While they had dried out by Saturday,
the plant on the right has water wilt and is dead,

and all of them had dead and rotting leaves.

everyone. There is still plenty of chard
and kale and most of the herbs are still
doing well. 

Delivery Schedule

12:30–van leaves farm
1:00-1:30–delivery at Ball Hort
1:30-2:00–delivery at Wheaton
2:00-3:00–delivery at Lombard
2:45-3:15–delivery at Bartlett
3:00-3:30–delivery at Elgin

All times are approximate and may
vary.

Farm pick-up times

Wednesday: 4:00-6:30
Friday: 2:30-5:30

If you have problems or questions
about the pick up, please call Beth
(630-485-9964) or Tim (630-485-
9963).

Fall shares

Don’t forget about those fall shares.
We are now announcing it to the
general public. So get your applications
in now, while there are still spots.

Fall Leaves

Don’t pay the city to take away your
leaves! Bring them to us–we’ll give
them a good home. You can bring
them to Mongerson Farm any day of
the week between 8 and 5. 

Final Volunteer Event of the
Season

The final volunteer event of the season
will be on Saturday, October 18. We
will be doing our fall clean-up. There
will be activities for all ages–some
easy, some strenuous. This would be a

good time to bring out your fall leaves
for our compost pile and mulching.

The work crews will assemble at noon,
or thereabouts, and work until 3:30 or
4:00, when we’ll start the campfire
going. The potluck will follow. Wear
lots of layers and be prepared for
anything.

If you can’t come for the volunteer part
of it, please show up for the potluck
portion. We will provide water, juice,
plates, napkins, silverware, etc. This
time I will work on getting something
hot to drink as well. 

Cal or e-mail Beth (630-485-9964 or
alpropst7@yahoo.com) if you plan on
attending.

Prairie Fest 2008

A Festival of Information and Ideas for
Sustainable Living

Saturday, October 4, 2008
Unitarian Universalist Church of

Elgin
������

A Festive Day of Speakers and
Workshops to Help Us LIVE (AND
THRIVE) MORE SUSTAINABLY
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Event flyer:

http://www.uucepf.com/pdf/815-Prairie
Fest-Flyer.pdf

Workshop schedule:

http://www.uucepf.com/pdf/PrairieFest
-08-Schedule10.pdf

Veggie Trivia

In Ireland, farmers used to light their
way by carving the inside of turnips
and placing a small lit candle in the

middle; however, when they arrived in
the U.S. they were dismayed to learn
that turnips were not grown here and
found the land was covered instead
with pumpkins. In fact, it turned out

that the pumpkins worked far better to
hold the lit candle ... and that his how
we came to have pumpkins as jack-o-

lanterns!
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Cooking Demonstrations

We are still looking for volunteers to host cooking
demonstrations at subscriber pick ups.

Tomatillos

Botanical name: Physalis philadelphica. A relative of the
tomato and member of the nightshade (Solanaceae) family
tomatillos provide that tart flavor in a host of Mexican
green sauces.  In Mexico the fruit is called tomates verdes,
tomates de cascara as well as fresadillas.

The fruits average about 1 -2" wide and have a papery
outer skin.  The tomatillo is actually used when it is still
green. Tomatillos have a very tart flavor, not at all like a
tomato.

Tomatillo Sauce with Cream

l pound fresh tomatillos, husks removed (about l2 large
tomatillos), or one l5-ounce can tomatillos, drained
l/4 cup vegetable oil
l commercial corn tortilla
l small onion, chopped
2 garlic cloves, chopped
2 fresh serrano or jalapeno chiles, stems and tops
removed (more can be used to taste)
l cup cilantro leaves (l large bunch cilantro, leaves
stripped)
l teaspoon sugar
2 tablespoons unsalted butter
l cup heavy cream
Salt to taste

Place fresh tomatillos in a medium saucepan and add
water to cover (about 3 cups). Bring to a boil and cook
uncovered on high heat until tomatillos have changed
color, about 5 minutes. Drain, reserving l/2 cup of the
cooking liquid. If using canned tomatillos, omit this step.

In small heavy skillet, heat the oil until almost sizzling and
fry the tortilla until crisp and golden. Drain it on paper
towels and when cool enough to handle, break into pieces.

Place the cooked tomatillos with the reserved liquid in
container of blender. (If using canned tomatillos, no extra
liquid is necessary.) Add the chopped onion, garlic, chiles,
cilantro, broken tortilla pieces, and sugar. Process for
about l minute, or until smoothly pureed.

In a medium saucepan, heat the butter over high heat until

hot and bubbling. Add the tomatillo mixture and heavy
cream. Season with salt to taste. Bring to a boil over high
heat; reduce heat to low and simmer for 5 minutes or until
somewhat thickened.

Can be kept up to a week tightly covered in refrigerator. It
may break down and look curdled but will smooth out
when reheated.

Chicken in Green Sauce

The sweet-and-sour combination of the acidic tomatillos
and the piloncillo (light molasses) in the sauce is unusual
in Mexican cooking-and delicious.

1/2 cup vegetable oil
1 whole chicken, cut into serving pieces
1 onion, sliced
1 1/2 lb tomatillos
5 jalapeno chiles
2 1/2 oz piloncillo, shredded, or light molasses
3 plantains or bananas, sliced and fried, for garnish

Heat the oil in a large saucepan and cook the chicken until
lightly browned. Add the onion and cook until translucent,
stirring constantly.

Roast the tomatillos and chiles on a comal or cast-iron
griddle, then puree them in a blender with a little water.
Add the tomatillo mixture and piloncillo to the pan and
simmer until the piloncillo melts. Add salt and pepper to
taste and simmer for 30 minutes.

Serve hot, garnished with the plantains.

More Winter Squash Recipes

Grandma Beth’s Creamy Squash Soup

Cut a winter squash is half lengthwise. (Butternut,
Hubbard, kabocha, buttercup, or acorn.) Scoop out the
seeds. Wrap in foil and bake on the bottom shelf of a 375
degree oven for at least an hour—until soft. The softer it
is, the easier it is to scoop out the flesh.

While the squash is cooking, chop and sauté onions and
garlic in butter until golden brown. Add to 3 cups of
chicken stock. (If desired you can add a little sugar or
honey for a sweeter soup.) Add herbs and spices to taste.
(Suggestions are thyme, rosemary, cardamom, parsley,
winter savory, nutmeg.) Add salt and pepper to taste.
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Scoop the squash out of the shell and add to the broth.
Simmer for 10-20 minutes. Process the mixture in a
blender or food processor until smooth. Add 2 cups heavy
cream. Season with salt and pepper. Dust with nutmeg
and serve.

Baked Squash with Apples

This butternut squash casserole includes apples and is
topped with a buttery spiced crumb topping with brown
sugar.  

1 small butternut squash (or other winter squash) (about 2
lbs)
2 apples, cored, peeled, sliced
1/2 cup brown sugar, firmly packed
4 tablespoons butter, cold
1 tablespoon flour
1 teaspoon salt
1/4 teaspoon cinnamon
1/4 teaspoon nutmeg

Peel, seed, and cut squash into small slices. Place squash
and apple slices in a baking dish, about 11- x 7-inches
Combine brown sugar, flour, salt, cinnamon, and nutmeg;
cut in butter with fork or pastry cutter until crumbly.
Sprinkle crumbs evenly over sliced squash and apples.
Cover and bake at 350�  for 45 to 55 minutes.

Acorn Squash Rings

2 large acorn squash 
2/3 cup orange juice
1 cup firmly packed light brown sugar
1/2 cup light corn syrup
1/2 cup melted butter
1 tablespoon grated lemon peel
1/4 teaspoon salt

Trim ends from squash; cut into crosswise slices 1/4-inch
thick. Place slices in a large lightly buttered shallow baking
pan; add orange juice. Cover with foil and bake at 350�  for
30 minutes. Combine brown sugar, corn syrup, melted
butter, lemon peel and salt; pour over squash rings. Bake,
uncovered, about 15 to 20 minutes longer, basting
occasionally, until acorn squash is done and nicely glazed.

Crockpot Squash with Apples

5 pounds butternut squash (or other winter squash)
4 cooking apples
½ cup butter, melted
1 cup brown sugar, packed
2 tablespoons flour

2 teaspoons salt
1 teaspoon ground mace, cinnamon, or a combination

Cut squash in half and remove seeds, soft pulp, and
fibers; peel and cut in 1/2-inch slices. Peel and core the
apples; cut in 1/2-inch slices. Combine the melted butter,
sugar, flour, salt and mace or cinnamon. Layer half of the
butternut squash in the bottom of the crockpot; top with
one half of the apple slices and half of the sugar and spice
mixture. Repeat layers. Cover and cook on HIGH for 1
hour, then switch to LOW and cook 3 to 5 hours longer, or
until butternut squash is tender.

Acorn Squash and Apple Soup

2 small to medium acorn squash or butternut squash, or
mixture, about 3 cups mashed pulp
2 cups diced apple
1 cup diced onion
1 cup diced celery
½ cup diced carrot
2 tablespoons butter
3 cups chicken broth
1 cup heavy cream
½ teaspoon curry powder, or to taste
½ teaspoon salt, or to taste
Truffle oil, optional
Mint leaves, optional

Cut the squash into chunks and remove seeds; steam
over simmering water until tender. Peel, mash, and set
aside.

In a large saucepan over medium-low heat, melt the
butter; add diced apple, onion, celery, and carrot. Saute
until onion and celery are tender, about 5 to 7 minutes.

Add chicken broth; cover and simmer until vegetables are
tender. Add the cream, salt, curry powder, and mashed
squash. Let the mixture cool slightly then, working with 3
or 4 batches, carefully puree in a blender. Pour back in the
saucepan and heat through.

Serve with a drizzle of truffle oil, if desired, and a few
sprigs of mint or parsley.

 
 


