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Hello from warm and sunny
Erehwon!

Wow, you gotta love a bright, 80-
degree day in mid October, at least the
squash and cucumbers sure do! Last
week we reported our efforts to cover a
bed of snap beans with an inexpensive
plastic hoop house to extend the
season. It has been quite effective so
far but periodically some of the weights
tip over and the house starts flapping in
the wind. If you see a long piece of
plastic floating over Geneva, please
catch it and bring it out to the farm. We
have designed a fix for that problem
and we’ll make the changes this week. 
We’re going to cover our zucchini row
with a revised design which should
work just as well with a significant
reduction in cost. Thanks to Steve
Trisko, Chuck Wettergreen, and Candy
Crawford who came out to help bring in
the sweet potato harvest and to offer
their encouragement.

This week we plan to plant fall crops in
our three hoop houses. This will help
provide for our fall CSA shares and for
the winter farmers’ markets around
Chicago and the western suburbs. On
the north side of our large house at the
northeast corner of the field we are
building a hot compost pile up against
the plastic. We hope the pile will add
some heat for the next two months and
keep the plants happy. If the plan
works, we can replace the pile in
December.  Our goal is to harvest
fresh vegetables all through the winter. 
Also we will make our last outdoor
plantings including a few thousand
garlic cloves.

This morning in the magazine section 

of the New York Times we found an
excellent article by Michael Pollan
entitled “Farmer in Chief” who offers
some radical advice to the next
president about how to attack the
impending food crisis. He advocates a
more local food system and change
from use of fossil fuel to sun power.  
A good read.

If you live near the farm and have
bags of leaves to dispose of, please
bring them to the farm. If you and your
neighbors have many bags, we might
be able to bring over our trailer and
haul them away for you.  Call Beth at
630-485-9964.

In your boxes this week
 
This week we plan to harvest radishes,
leeks, squash, cucumbers, green
onions, tomatillos, tomatoes, basil,
collard greens, Swiss chard, turnips,

arugula, spinach, peppers, rutabagas,
and beans. 

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).

Flowers

There will be no more bouquets for
the rest of the season.

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. 

Fall shares
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Fall veggies in the making.

Bucky the Farm Dog appears to be helping
Farmer Tim and Batti (a volunteer) harvest

sweet potatoes.

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.

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.
These volunteer events are important
to us–we really need your support to
get the farm ready for winter.

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–maybe hot
chocolate or hot cider. 

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

FamilyFarmed EXPO
2008—The Ultimate
Showcase for Local Food

What:
The 2008 FamilyFarmed EXPO is a
three day gathering of Chicago-area
fans of locally grown and responsibly
produced food and artisanal goods.
Join the crowd and join the fun! Over
120 exhibitors offer a wide selection of
local food, gifts and lots of useful info.
Provision your Thanksgiving table or
fill your holiday gift list, while
supporting local, family-run businesses

Where: Chicago Cultural Center 78
East Washington Street, wheelchair
access at 77 East Randolph Street 

When:  
Friday, November 21st 10am to 5pm;
Saturday November 22nd 10am to
7pm; Sunday November 23rd 10am to
5pm

To learn more go to
http://www.sustainusa.org/familyfarme
d/2008-expo.html

Chef’s Collaborative Benefit
Dinner

Niche Restaurant will be hosting a
Chef’s Collaborative Dinner benefiting
the Geneva Green Market, NFP on
Wednesday, October 22, 2008, at
6:30 p.m. call for reservation
630.262.1000

Chef Jeremy Lycan, along with Kevin
Bozis from the Spice House and Matt
Lennert from Moveable Feast will
prepare a six course meal paired with
wine for $125 inclusive of tax and
gratuity. A portion of the proceeds will
benefit the Chef’s Demonstrations
held weekly at the Geneva Green
Market.

All three of these chefs have
participated in the Geneva Green
Market’s Chef demos.  We would like
to thank them in contribution towards
the maintenance the Chef’s demos for
next year.

To all the Chefs and cooks who
contributed their time and talents in
creating the demonstration, we thank
you. These talented individuals added
so much to educational aspect of the
Geneva Green Market, NFP.

Support the Chef’s Collaborative
Dinner

When : Wednesday, October 22, 2008
Time: 6:30 p.m.
Where: Niche Restaurant
14 South Third Street
Geneva, IL
Six course meal paired with wine
cost: $125 inclusive of tax and gratuity
- limited seating
Call to make your reservation: 
630.262.1000
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Rutabagas

Rutabagas are often thought of as yellow turnips but
actually bear the botanical name Brassica napus and
belong to the highly prized family of cruciferous vegetables.
The rutabaga, a relatively newcomer in the world of
vegetables, is thought to have evolved from a cross
between a wild cabbage and a turnip. The earliest records
of rutabaga's existence are from the seventeenth century in
Southern Europe where they were first eaten as well as
used for animal fodder. It's curious that throughout history
animals were often fed the healthiest foods, foods thought
to be inappropriate for human consumption.

Because rutabagas thrive best in colder climates, they
became popular in Scandinavia, but especially in Sweden,
the country that earned them the name "swedes." In
Europe, rutabagas are still called swedes. In America,
rutabagas were first cultivated in the northern parts of the
country in the early 1800s. Canada and the northern states
are today's greatest producers of the rutabaga.

The rutabaga is a root vegetable that looks very much like
a turnip with yellow-orange flesh and ridges at its neck.
Rutabaga. Although this beta carotene-rich vegetable has
been grown and marketed in our country for nearly 200
years, it remains an uncommon food in American dining.
It's actually a great tasting vegetable with a delicate
sweetness and flavor that hints of the light freshness of
cabbage and turnip. It can be eaten alone like a sweet
potato--cut in wedges and baked with a touch of honey or
brown sugar--or boiled, then mashed or pureed. Rutabaga
strips can be stir-fried or roasted. Its sweet, mild flavor
blends well with cloves, ginger and nutmeg. With its easy
preparation and versatility, great nutrition, and excellent
flavor, the rutabaga can easily become an endearing family
favorite.

Because rutabagas store so well, up to one month in the
refrigerator and up to four months in commercial storage at
32 degrees, they are available year round. Planted in May
and June, they're harvested in late summer and early fall
when their flavor is at its peak. 

As a member of the cruciferous family, courtesy of its
cabbage roots, the rutabaga may help cut cancer risk. It is
an excellent source of vitamin C, providing twice the
amount in turnips and about what's in cabbage. In addition,
the rutabaga is a good source of potassium, fiber and
magnesium and contains a respectable amount of calcium
for a vegetable.

Rutabaga and Apple Casserole

3 cups peeled sliced rutabaga
2 med. apples, sliced
½ c. brown sugar, packed
3 tbsp. butter
Salt

Cook rutabaga slices in boiling salted water until just
tender; drain. Place half of slices (rutabaga) and half of
apple slices in greased 1 quart casserole. Sprinkle with half
of brown sugar and dot with half of butter. Sprinkle with
salt. Repeat layers. Bake, covered at 350 degrees for 30
minutes.

Rutabaga with cheese sauce.

1/4 cup melted butter
1/4 cup all-purpose flour
2 cups milk 
1 cup shredded Cheddar cheese 
salt and pepper
1 large rutabaga, diced and cooked (4 to 5 cups diced) 
½ cup soft bread crumbs tossed with 1 tablespoon butter 

Melt butter in a saucepan over low heat; stir in flour.
Continue to cook and stir until smooth; gradually stir in milk.
Cook, stirring constantly, until thickened. Add cheese and
stir until cheese is melted and sauce is smooth. Season
with salt and pepper to taste. Place rutabaga in a shallow,
lightly buttered baking dish; pour sauce over rutabaga.
Sprinkle with buttered bread crumbs. Bake at 400�  for 15 to
20 minutes. 

Maple Rutabaga with Cranberries  

4 pounds rutabagas
2/3 cup maple syrup
1/4 cup butter
1/4 teaspoon (each) salt and pepper
½ cup dried cranberries; coarsely chopped
1 cup fresh bread crumbs
3 tablespoons butter; melted
2 tablespoons chopped fresh parsley

Peel rutabagas cut into cubes. In large saucepan of boiling
salted water, cover and cook rutabagas for 30 to 40
minutes or until tender. Drain and return to pot. With potato
masher, mash with maple syrup, butter, salt and pepper.
Stir in cranberries. Spread in 11x7 inch baking dish. (Make-
ahead: Cover and refrigerate for up to 24 hours; add 15
minutes to baking time.) 

Bake, covered, in 400:F oven for 30 minutes or until hot.
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(Or microwave at Medium-High 70% for 10 minutes.) 

Combine bread crumbs, butter and parsley; sprinkle over
top. Broil for about 2 minutes or until golden. 

Arugula

Arugula is an aromatic salad green.  It is also known as
rocket, roquette, rugula and rucola, and is popular in Italian
cuisine. In Roman times Arugula was grown for both it's
leaves and the seed. The seed was used for flavoring
oils. On another interesting note, Rocket or Arugula seed
has been used as an ingredient in aphrodisiac concoctions
dating back to the first century, AD. Part of a typical Roman
meal was to offer a salad of greens, frequently Arugula (
spelled Arugola), romaine, chicory, mallow and lavender
and seasoned with a "cheese sauce for lettuce"

While Ancient Egyptians and Romans considered arugula
to be an aphrodisiac, modern nutrition science suggests it
may have benefits for your bones. Nutrient-rich and low in
calories - just 20 calories in about three cups (85g) –
arugula provides an excellent source of folate, vitamins A
and C, and over 100% of your daily vitamin K needs. This
same serving supplies a good source of calcium,
magnesium and manganese. The fact that this leafy green,
unlike spinach, is lower in oxalates (which as discussed in
previous DNNs can inhibit mineral absorption) gives a
"green" light to arugula’s calcium availability. Like most
salad greens, Arugula is very low in. A ½ cup serving is two
calories. 

Arugula is a spicy little leaf, which some describe as bitter
and others characterize as having a "peppery-mustardy"
flavor. Because it is so potent on its own, it is often mixed
with milder greens to produce a nice balanced salad. It can
also be sautéed in olive oil.

Pungent Pasta with Arugula

¼ cup olive oil
¼ tsp minced garlic
2 chili peppers sliced thin (if you want it less hot try milder
peppers)
2 Tbsp drained capers
1 lb. linguine or thin spaghetti
8 large plum tomatoes peeled, seeded, chopped
2 c arugula, stemmed, washed, dried, and chopped
Salt and back pepper to taste
¼ lb Romano cheese, grated

Heat oil over moderate heat. Add garlic, chilies and capers.
Cook, stirring, 1 minute. Set aside.

Cook pasta until al dente. Reserve ¼ cup water, drain and
place in large, warm bowl. Add reserved water to chilies
and bring to boil. Add tomatoes and arugula. Cook 1-2
minutes, just to warm. Pour sauce over pasta. Season with
salt and pepper and toss well. Top generously with
Romano cheese.

Beth’s note:  Try substituting herbs for the chili pepper.
Basil (regular, lemon, lime, Thai, or the Dark Opal) is
always a good choice with tomatoes. Add a few mint leaves
with the basil for an extra zing (you can’t taste the mint, but
it adds sparkle to the basil.) For a more Italian flavor try
oregano and rosemary. Or try your own favorite herb
combination.

Tomato and Arugula Pasta

6 c diced tomatoes
2 tsp minced garlic
½ tsp ground black pepper
1/3 cup olive oil
8 oz medium pasta
1 c arugula leaves
3 Tbsp grated Parmesan cheese

Combine tomatoes, garlic, pepper and olive oil. 
Cook pasta according to package directions. Drain and
toss immediately with tomato mixture and arugula (the
arugula will wilt). Sprinkle with Parmesan cheese and
serve.

Beth’s note:  Again, I would add herbs. Also, if you mix feta
or blue cheese with the tomato mixture it adds and lot of
punch, although it that case you might want to skip the
Parmesan. Or not.

Arugula and Olive Pesto

3 cups arugula
½ cup best-quality extra virgin olive oil
1 small clove garlic, coarsely chopped
1/4 cup pine nuts
1/4 cup coarsely chopped kalamata olives, or other
oil-cured black olive
1/4 tsp. salt
Freshly ground black pepper to taste
1/4 cup freshly grated Romano or Parmesan cheese

Place all ingredients except cheese in the bowl of a food
processor fitted with the steel blade. Process until smooth,
scraping down the sides of the bowl as necessary.

2. Transfer mixture to a small bowl and stir in the cheese.
Taste for seasonings adding salt or pepper as desired.


