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Hello from Erehwon!

As we move into the last week of the
summer CSA, we have luckily avoided
a frost and some of our late-planted fall
crops are beginning to mature. We
have a good selection of greens and
root crops in the ground and they
should mature during the fall CSA, and
have covered several beds with plastic
“caterpillar tents” and plan to cover
more. We are limiting the fall CSA to
20 members to ensure a full box every
week. The CSA starts next week and
as of today there are still several
openings.

Last week we built a hot compost pile
along the north side of the field
hoophouse, right up against the plastic
covering. The purpose is too add
enough heat to extend the growing
season — a truly green solution. As |
were building the pile | was visualizing
a blazing-hot radiant heater along the
north wall keeping the inside warm and
toasty. Two days after first ten feet of
the pile was completed, it was heating
up nicely in the center of the pile, but
when | touched the plastic from the
inside where it was between me and
the pile, it was only just a bit warm.
Bummer!

But then the next day one of my
advisors pointed out that heat from the
pile would quickly conduct into the
hoophouse and the plastic should not
feel very warm. Hooray, it's working!

Of course, he next asked a few
guestions like, “How are you

measuring the temperature?” “With my
hand”, | said. “Couldn’t you get a cheap
thermometer to make this experiment
just a little more scientific?” Farmer T.
a bit chastened, agreed but thinking to
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hhimself, “We may just be stumbling
into the ‘Holy Grail’ of cheap energy.”
Oh, the emotional ups and downs of
this project are enough to wear one
out! Some observers, however, might
be thinking, “Farmer T. might do well
to lower his sights a bit and just focus
on providing a consistent supply of,
say, nice radishes, rather than trying to
solve the world’'s energy needs!” (That
would be a good thing!-Beth)

The next step is to continue building
the compost pile along the remaining
60 feet of the wall, add another two
feet of hot compost to the top of the
pile to allow for some slump, cover the
pile with a rain shield, further insulate
the pile with dry wood shavings, cover
the north wall inside with insulation
and white, reflective plastic, insulate
the ground on the south side to keep
heat from escaping, add a reflective
strip of white plastic to capture more
sunlight, and a few other details. We
envision a warm growing center filled
with dazzling bright light and filled with
lush tropical plants in the middle of
winter! If your doctor prescribes light
therapy for you this, check out the
Erehwon possibilities. (There he goes
again — calm down, Farmer T.)

We had a great crew of volunteers out
at the farm on Saturday and we were
able to plant about 3,000 cloves of
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garlic. Farmer T's “lie down and plant”
garlic furrower was quite a hit,
especially with the youngsters.
Grandma Beth was judged the fastest
planter because of her two-handed
“jab and go” technique. A keen
observer noted that when Farmer T.
tried lying-down planting behind a
slow-moving tractor, the scene was
more like Lucy and Ethel getting
behind while working on the chocolate
line! After planting we enjoyed a
warm fire, great food, and good
conversation. Thanks to Chuck and
Susan Wettergreen, Steve and Sandy
Trisko, and Andy, Kate, Bentley, and
Sloan Dooley (?) For making the day a
success!

In your boxes this week

This week we plan to harvest
tomatillos, a few tomatoes, onions,
collards, kale, Swiss Chard, radishes,
spicy mix, arugula, beets, rutabagas,
turnips, cucumbers, summer squash,
kohlrabi, although a hard frost
(possible Monday, Tuesday, or
Wednesday) could reduce the list later
in the week.

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
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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

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. If you
have already joined, you should have
gotten a welcome e-mail from Beth by
now. If you haven't, please give her a
call (630-485-9964) or send her an e-
mail (alpropst7@yahoo.com).

Geneva Winter Market
Saturdays, 8:00-1:00
November 08—mid-June
Inglenook Pantry

11 N. 5" St., Geneva

630-485-9963 (Tim)

Are you wondering where you are
going to get local food when the CSA
season is over and the Farmer’s
Markets are done with for the year?
The answer is the Geneva Winter
Market. This is the indoor version of
the Geneva Green Market. Starting
Saturday, November 08, and every
Saturday thereafter (except for
Saturday November 22—see following
article about Thanksgiving Market)
through mid-June you will be able to
buy local food here.

The market is held at Inglenook
Pantry, owned by mark and Connie
weaver. Inglenook features wonderful
cooking with “honest” food—no hidden
or artificial ingredients. They use local
foods as much as possible in their
menu. Connie is famous for her
guiches featuring Grandma’s eggs
and, often, Erehwon produce. Her
Swiss Chard and goat cheese quiche
is awesome. Connie also bakes terrific
pies, cookies, and quick breads. The
Amish Friendship Bread is very
popular. Mark makes fabulous soups
using only natural ingredients. The
“stone soup” he makes from the odds
and ends of veggies is never exactly
the same, but always delicious. It sure
hits the spot on a cold day. Curds and
Whey Cheese also has a counter
there offering a tempting array
artisanal cheeses.

At the market in addition to Erehwon
produce, you will be able to buy
Grandma’s eggs, Black Angus Direct
hormone-free beef, Webb Family
Farm lamb and pork, fruit from Hillside
Orchards, and a variety of other items.
There is also honey, Maple syrup, and
flour. Karen Stark of the Green Market
will be foraging farther afield for items
not carried by local farmers to round
out the selection. During the market
there will always be samples for
tasting. You can stop in and get coffee
and a shack or stop for lunch.

So, when the winter wind is blowing
And instead of rain it's snowing;
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When the days are gray, not rosy,
Here at Inglenook, it's cozy.

Good friends, good food, and veggies
green-

All localvores will make this scene.

(Okay, so I’'m not much of a poet!)

Thanksgiving Festival &

Market
Sunday, November 23, 2008
10:00 a.m. thru 3:00 p.m.

Come shop for your Thanksgiving
dinner ingredients and pick up pre-
ordered grass fed turkeys from
Caveny Farms . While you're there,
shop for local food items and crafts
that make great Christmas gifts. There
will be locally grown, organic food and
craft vendors.

Enjoy a localvore brunch before or
after you shop!

Hosted by Inglenook Pantry
11 N 5th Street
Geneva, IL 60134

Localvore Brunch: 10:30 a.m. thru
2:00 p.m. $12.95; $5.95 for kids 6 and
under

Note: We are also still looking for craft
vendors. If you would like to
participate in this market contact
Karen at (630) 208-9321.
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We start ‘em young at Erehwon. Note tha
Bentley is really getting into the spirit,
wearing Tim’'s well-known and well-worn
Tilley hat! (Fortunately, Grandma Beth had

just washed it, so it was relatively clean.)
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Radishes

We've been getting a lot of radishes this summer and,
while radishes are good by themselves (I think) and also
good in a salad, | know that people are always looking for
more recipe ideas, especially those they can sell to
children, husbands, parents, etc. Well, | starting looking for
radish recipes and was astounded at the variety | found.
And | share! So never let it be said that the lowly radish
isn’'t versatile.

Sweet Cucumber and Radish Salad

1 large cucumber (1 pound)
1 bunch radishes

1/4 cup cider vinegar

1 % tablespoons sugar

1 tablespoon vegetable oil

Peel cucumber, then halve lengthwise and slice crosswise
1/4 inch thick. Cut each radish lengthwise into 8 wedges.

Bring vinegar, sugar, 1/4 teaspoon salt, and 1/8 teaspoon
pepper to a boil in a small saucepan, stirring until sugar has
dissolved, then stir in oil.

Pour hot dressing over cucumbers and radishes in a bowl
and stir, then let stand 10 minutes. Stir and season with salt
before serving.

Roasted Radishes and Root Vegetables

Sweet potatoes, peeled and cut into 2" chunks
Parsnips, peeled and cut into 2"

Red onions, peeled and quartered

Radishes

1 whole head of garlic, cut in half lengthwise
Olive oll

Black pepper

Fresh or dried thyme

Preheat oven to 450 F. In a large bowl put potatoes,
parsnips, onions, radishes and garlic. Toss with olive oll,
salt and pepper. Arrange vegetable in a single layer in a 15
14" x 10 %2" roasting pan. Bake until vegetables are tender
and golden, stirring occasionally, about 45 minutes.
Arrange vegetables on a serving platter. Sprinkle with
thyme and garnish with thyme springs if desired.

Spring Radish Salad

1 bunch fresh radishes
2-3 very sweet carrots
2 bunches arugula
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salt and pepper to taste

E.V. olive oll

2 Tablespoons freshly grated Parmesan cheese
Lemon wedges

Trim the radishes and slice them thinly. Peel the carrots
and cut them on the diagonal into very thin slices. Snap off
the tough stems from the arugula. Gather the arugula into a
bunch and cut it crosswise into strips.

Arrange the arugula on a platter. Scatter the sliced
radishes and carrots over the arugula. Season with salt and
pepper to taste. Drizzle with enough olive oil to lightly
moisten the vegetables. Sprinkle the Parmesan over the
top. Serve with lemon wedges to squeeze over the salad.

Radish Top Soup

Don't throw out your radish greens. Believe it or not, those
fuzzy leaves can be transformed into a smooth green soup,
with a hint of watercress flavor.

6 Tb butter

1 cup chopped onions or leeks

8 cups loosely packed radish leaves
2 cups diced peeled potatoes

6 cups liquid (water, chicken stock)
Salt

% cup cream (optional)

Freshly ground pepper

Melt 4 tablespoons butter in a large saucepan, add onions
or leeks, and cook until golden, approximately 5 minutes.
Stir in radish tops, cover pan, and cook over low heat until
wilted, 8-10 minutes.

Meanwhile, cook potatoes until soft in liquid along with 1
teaspoon salt. Combine with radish tops and broth, and
cook, covered, for 5 minutes to mingle flavors. Puree finely
in a food processor. Add cream if desired. Season to taste
with butter, salt and pepper.

Ruby Radishes

3 tbsp. unsalted butter

3 bunches red radishes (abt 25), leaves, stems trimmed,
rinsed and dry

2 tsp. sugar

1 tsp. red wine vinegar

1 Y tbsp. snipped fresh dill

Fresh ground black pepper, to taste

Melt the butter in a medium-size skillet or saute pan over
medium heat. Add radishes and toss to coat with the butter.
Cover the pan and cook for 4 minutes, shaking
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occasionally.

Add the sugar and vinegar and toss over medium heat for 1
minute. Sprinkle with dill and season to taste with
pepper. Serve immediately.

Festive Red and Green Toasts

1 French bread baguette, cut into 24 1/2-inch-thick rounds
% Ib. St. Andre or other triple cream cheese, room
temperature

% Ib. Saga or other soft ripe blue cheese, room
temperature

2 bunches radishes, trimmed and thinly sliced

3 stalks celery, thinly sliced

Preheat broiler. Arrange bread on baking pan. Broil until
lightly colored on both sides. Cool very slightly. Spread 12
bread rounds with St. Andre and 12 with Saga. Arrange
radish slices in circle atop St. Andre toasts and celery
slices in circle atop blue cheese toasts. Serve toasts
immediately.

Glazed Radishes

1 Ib. radishes, trimmed

1 thsp. unsalted butter

1 tsp. sugar

4 tsp. salt

2 tbsp. minced fresh parsley leaves

In a heavy saucepan wide enough to hold the radishes in
one layer cook the radishes in the butter with the sugar and
the salt over moderately low heat, stirring, for 1 minute. Add
% cup water, simmer the radishes, covered, for 10 to 15
minutes, or until they are tender, and boil them, uncovered,
shaking the pan occasionally, until the liquid has been
reduced to a glaze. Cook the radishes over moderate heat,
swirling them, until they are coated with the glaze and
sprinkle them with the parsley.

Radish Slaw
This could also be good without the cabbage.

% Ib. radishes, trimmed and grated coarse (about 2 cups)

3 cups finely shredded cabbage

1 cup coarsely grated carrots

% cup thinly sliced red onion

2 tbsp. fresh lemon juice

Y5 tsp. sugar

2 tbsp. olive ail

2 tbsp. finely chopped fresh cilantro, mint, or parsley leaves
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In a bowl toss together the radishes, the cabbage, the
carrots, the onion, the lemon juice, the sugar, the oil, the
herbs, and salt and pepper to taste.

Chimol
A Salvadoran salsa recipe

2 icicle radishes

3 tomatoes

1 sm. onion

1 bunch cilantro

2 or 3 pinches salt
juice from 1 lemon

Chop finely and mix.

Chimol is a traditional topping for carne asada (or grilled
steaks) but is also great on grilled fish or chicken, or as a
topping for scrambled eggs, a chip dipper, or a taco topper.

Radish Salad

About 12 radishes, thinly sliced

1 tablespoon salt

1/4 teaspoon freshly ground black pepper

2 tablespoons fresh lime juice

1 tablespoon orange juice

Ground Urfa or other mild chilies to taste (optional)
2 tablespoons chopped mint or cilantro

Combine radishes with salt, and cover with water in a bowl.
Let sit 15 minutes. Drain, and rinse. Meanwhile, stir together
the pepper and fruit juices. Toss radishes with dressing and
chilies. Taste. Add more salt, pepper or lime juice as
needed. Garnish with herb, and serve.

B

."'..I-|'

..

-4- (Beth) 630-485-9964



