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Hello from a frozen and
snowy Erehwon!

Well, Farmer Tim is out of town this
week, visiting his parents in northern
California, so Grandma Beth has to
write the farm report. This is
challenging this time of year, because
she doesn’t spend nearly as much time
at the farm when the temperature
drops below 40. She was out there
yesterday checking up on things. The
good news is that all the mud was
gone. With the ground frozen she
didn’t have to worry about getting the
van stuck in the mud as she drove
around. The bad news is that all of that
mud forze in deep ruts, so she did
have to worry about blowing out the
suspension or getting a flat tire as she
jolted around. So yesterday she was
thinking that what they need was a few
inches of snow to pack into those ruts
to make it a smoother ride. Be careful
what you wish for, Grandma Beth—you
just may get it!

Anyway, in case you are worried about
getting your veggies this week while
Farmer Tim is away, he has worked
out a plan with his helpers Sally and
Tony, so you will be getting your
veggies this week as planned, although
it may be a light week. We have had
quite a spell of cold weather this
weekend and we are not yet sure what
the extent of the damage to crops is.
Most things are covered by temporary
hoops or plastic and the weather
during the day was sunny, so most
thing should be okay. 

Meanwhile, Bucky the Farm Dog is
missing his best friend and faithful
companion, Farmer Tim. Grandma 

Beth is going to have to up his meal
size this week, as he won’t be
supplementing his diet with field mice
and chipmunks. Of course, he won’t
be running after deer or following
Farmer T. as he rides around on the
tractor, so maybe he won’t work up as
much of an appetite either.

Well, that’s all for this week. Next
week Farmer Tim will be back--hooray!
 coyote.

In your boxes this week:

Salad mix
Carrots
Winter squash
More cabbage-chop up and put in your
soup or sauté with bacon
Turnips-they are so good roasted-this
week you might get the all-white
hakurei turnips instead of the
traditional purple top
Yukina savoy-a kind of a cross
between bok choy and spinach-very
tasty in a salad or braised

Community Winter Market
Sat, Dec 5, 2009 9:00 AM - 1:00 PM
11 North 5th Street

Featured farmers/producers: Curds &
Whey Cheese Shop, Erehwon Farm,
Esther’s Place, Farm direct Black
Angus, Grandma’s Farm Fresh Eggs,
Hasselmann Family Farm, Inglenook
Panty, Robinson Family Farm,
Stojan’s Vegetables, Tomato Mountain
Farm, Twin Gardens and Webb Family
Farm.

Vote for the Geneva Green
Market, NFP’s Tree!

The Geneva History Center has once
again invited local nonprofit
organizations to engage in an initiative
called Geneva Giving Trees.
Seventeen local charities are currently
decorating a Christmas tree of their
choice, which were unveiled to the
public at the Geneva History Center,
113 S. Third St. on Friday, December
4 during the Christmas Walk.

All participating nonprofit organizations
serve the Geneva area. Each
organization has decorated its tree in
accordance with its mission and areas
of service.

Beginning on December 4, the public
will be invited to visit the Geneva
History Center and vote for their
favorite tree with their dollars. The
winning organization will be
announced on Tuesday, December 29
at a special press conference at 4:00
p.m. at the Geneva History Center.
The winning organization will keep
100% of the funds pledged to support
their tree. Vote for the GGM, NFP’s
tree and help us do more to promote
local food in Kane County. 

 

Farmer Tim adjusting one of the temporary
hoop structures.



��������	
���	
���
���������������������	
���	
���
���������������������	
���	
���
���������������������	
���	
���
�������������
����	
�����
�����

 

630-485-9963 (Tim)                                                       -2-                                                      (Beth) 630-485-9964

���� 	��!��"#������
������� 	��!��"#������
������� 	��!��"#������
������� 	��!��"#������
���
Bok Choy

Bok choy (also know as pak choi and other similar
spellings) is extremely adaptable. Boiling, steaming,
stir-frying and even deep-frying are all possibilities. With
full-sized bok choy you'll want to separate the leaves from
the stalks, as the thick stalks have a longer cooking time.
Rinse both well and drain, then shred or cut across the
leaves, and cut the stalks into small slices along the
diagonal or as called for in the recipe. When stir-frying, a
good basic method is to stir-fry the bok choy for a minute,
sprinkling with a bit of salt, then add a small amount of
water or chicken broth (about 3 tablespoons per pound of
bok choy) cover, and simmer for 2 minutes. (See Shrimp
With Chinese Greens or Stir-fry Baby Bok Choy for
examples). Adjust the seasonings if desired, adding a bit
of sugar during cooking, or stirring in sesame oil at the
end. Whichever cooking method you choose, be sure not
to overcook the bok choy - the stalks should be tender and
the leaves just wilted. 

Cooking Times for Bok Choy

• Boiling 3 - 4 minutes for the stalks, 1 - 1 1/2 minutes for
leaves.

• Steaming about 6 minutes for the stalks, 2 - 3 minutes
for leaves

• Stir-fry about 5 minutes for stalks, 2 minutes for leaves -
the leaves should be just wilted and bright green.

Oriental Bok Choy Salad  

1/2 c. butter
2 tbsp. white sugar
1 bottle of sesame seeds (1 oz.)
2 pkgs. Ramen noodles (broken up), do not use flavor
packet
1 sm. pkg. slivered almonds
2 lbs. bok choy lettuce (chopped coarsely)
5 to 6 green onions, tops and all chopped

In large skillet melt butter over medium heat. Add sesame
seed, noodles, almonds and sugar. Stir all the time until
lightly browned. Set aside to cool to room temperature.
Toss bok choy and onions together, mix and chill until
ready to serve. Just before serving, break up the crunchy
mixture, add to bok choy, pour dressing over, mix and
serve.

Dressing:

3/4 c. vegetable oil

1/4 c. red wine vinegar
1/2 c. white sugar
2 tbsp. soy sauce

Mix well and chill until ready to use.

Turnip and Apple Puree

Water to cover, enough to cover turnips and apples, not
salted
1 pound purple-topped turnips, trimmed, peeled and
chopped into equal-size pieces
2 apples, peeled and quartered
1/2 cup dry white wine
1 tablespoon butter
1 talespoon cream
Salt & pepper to taste
Fresh grated nutmeg

Preheat Oven to 300 F

Bring the water to boil while the prepping the turnips. (To
save a dish, pick a saucepan that you can also do the
mashing in.) Add the turnips, cover and let simmer for 15
minutes. Add the apples and cook for another 15 - 20
minutes, until turnips are fully cooked (a knife should slip
in and out with no trouble). Drain and return to hot pot.
Mash til smooth (a little texture is good, these mash very
easily with a hand masher). Add the wine, butter and
cream. Season to taste.

Transfer to a baking dish (individual ramekins look kinda
cool ...) and top with nutmeg. Bake for 30 minutes. 

Turnip Mashed Potatoes

6 large red new potatoes, skin on
2 large turnips, peeled
1/2 cup cream, heated
8 tablespoons (1 stick) butter, melted
1/2 cup sour cream
Salt and pepper

Slice potatoes and turnips 1/4-inch thick. Cook in boiling
water for 15 minutes or until fork-tender. Drain. Whip
unpeeled cooked potatoes and turnips with electric mixer,
mixing until moderately smooth (don't overbeat them; a
few lumps are nice). Add hot cream, butter, and sour
cream. Season with salt and pepper, to taste. Whip again
until blended. Adjust thickness by adding more cream, if
desired. 


