Welcome from a foggy
Erehwon!

Fine fall weather has extended
production of some warm weather
crops like eggplant, tomato, beans,
and others. Cool weather crops are
loving the weather and we have lots of
greens of various sizes for our new
heath mix and for cooking. Last week
we started harvesting winter squash
and will literally have a ton if they all
mature. We have been planting for
winter harvest in two hoop houses and
there should be an ample supply of
root crops and greens for our winter
CSA.

We had a great response from
subscribers to help us bring in our
harvest and we are very thankful for
their help, especially in our yellow
bush bean row. About 15 people have
trooped out to the field with boxes,
bags, buckets, tub, trays, and bowils,
picked as long as they could, then
shared half with the farm. We will
have more similar schemes in the next
four weeks because, as you already
know, Farmer Tim is truly the laziest
farmer around and we think he got this
idea from reading about Tom Sawyer’s
fence painting scheme.

Call for Help

Harvesting: We have a couple of
possibilities of people who will give us
four hours a week of harvesting help

in exchange for a share of produce but
nothing definite yet. If you know
anyone, perhaps a recent college grad
without a job yet, with some free time ,
and a need for food, have him or her
call us.

Garlic planting dates:  October 17
and 18 (rainout dates: 24™ and 25")
email us if you can come out and

when so we’ll be prepared to have you
break cloves into heads, ride Farmer
Tim’s whiz-bang furrow maker,
dropping cloves in, following behind
covering them up, or mulching the
bed. We’'ll have refreshments, some
garlic to take home to plant, and
hopefully something to harvest and
take home. If anyone would like to sit
around the fire and critique the sunset
(both Friday and Saturday evenings
around 5 pm and please come even if
you can't help), we’ll have an informal
potluck so bring a dish to pass and
your favorite beverage.

Sun Gold Tomato Drying:  Farmer
Tim is making some modifications to
his wind and solar powered vegetable
dryer and is moving it right next to the
C9 tomato bed. If you can harvest
and/or cut up a few tomatoes we can
keep the drying trays full. We'll put out
a table, chair, cutting board and knives
next to the dryer. Whatever we get
will be divided up and distributed to
subscribers. We like to keep a bag of
these little sugar babies in the freezer
and during the winter throw them into
whatever dish we are cooking.

In your boxes this week

In your Tuesday boxes : Tim’s health
mix (changes every week), lettuce,
cooking greens, tomatoes, maybe
cabbage, winter squash, potatoes

(Rose Finn fingerlings), apples (some
Macintosh and Yellow Delicious) and
maybe something else like beans or

eggplant.

Apples : We have been able to
purchase fresh picked apples from
AcquaViva Winery near Elburn. The
winery had planned to use the apples
for wine and dessert making but they
are a little behind their startup
schedule so they have offered them to
us. These are not organic but were
only sprayed in the spring.

Subscribers and volunteers, and
friends can purchase a bushel, about
40 pounds, (one apple variety per
bushel for delivery subscribers; pickup
subscribers can mix or match) for $20,
and you can order multiple bushels.
Macintosh and Yellow Delicious are
available now and 6 other varieties
(Crispin, Cortland, Fuji, Red Delicious,
Empire, and IDA) that will ripen over
the next four weeks. Please email us
your order and pay after delivery or
pickup.

U-pick: Herbs, squash blossoms,
arugula, Sun Golds, beans (we still get
half).

U-catch : Still have cabbage moths to
net.

U-take-a-picture: Carefully balance
your youngster on top of a giant
pumpkin and snap away.

U-Volunteer : If you have 15 or 20
extra minutes when you come for your
pick up and would like to help out at
the farm, we are designing small
volunteer tasks. This week’s project
will be weeding the u-pick herb
garden. Even 5 minutes of help will be
appreciated.



Fall Shares

Don’t forget to reserve your spot in the
fall CSA. After this week, we will make
the shares available to non-
subscribers. We already have several
people on the waiting list, so it will fill
up fast.

Delivery Schedule

1:00-1:30-van leaves farm
1:45-2:15—delivery at Lombard
2:15-2:45—delivery at Wheaton
2:45-3:15—delivery at Bartlett
3:15-3:45—delivery at Elgin

All times are approximate and may
vary.

Pick your own!

Belles Berries (Jenny Gresko, Izabella
Kowalski) will have pick you own
berries throughout the season. If you
are interested in picking your own
berries to freeze/preserve or simply to
snack on please contact them at
BellesBerries@gmail.com or Izabella
at 630.313.9632. Berries will also be
available for purchase during CSA
pick-up on Wednesday and Fridays.
Erehwon CSA subscribers will get a
discounted rate of $3 for a 60z. freshly
picked clamshell. You must contact
them prior to coming to the farm.

Notes from Garfield Farm

See what has been unseen for 167
years- the siding from the south wall
of the 1842 barn has been removed
and it reveals its wonderful timber
framing.

Visit the archaeology dig from 8 - 5 pm
thru Oct .

Upcoming Events

Harvest Days at Garfield Farm
October4

On Sunday, October 4th from
11:30am- 4pm, families and friends
can step back in time and discover life
before modern technology, at Garfield
Farm Museum's 28th annual Harvest

Days. An archaeological dig will be this
year's special feature.

Harvest Days provides children and
adults an opportunity to learn about
the realities of our rural heritage. The
historic demonstrations remind us of
the incredible amount of effort it took
to survive in a non-mechanized world.
As wheat is run through the fanning
mill, children can see firsthand how the
grain that made the mid-west so
important, was processed in the 19th
century. Fall was the time to harvest
the bounty of the orchard, and apples
were a versatile and important crop.
The flash of red and clatter of gears,
the sweet fragrance that arises as the
apples are crushed, and the golden
brown cider flowing into the bucket
captures the attention of young and
old alike at the cider pressing
demonstration.

The demonstrations of 1840s
household and farm skills at Harvest
Days stimulate young minds to be
creative in problem solving. Their
imaginations are even catered to by
the words and tall tales of Reid Miller,
Story Minstrel, whose traditional yarns
and songs fit the historic setting of
Garfield Farm.

This year, visitors will have a chance
to help sift dirt for artifacts as part of
an archaeological dig sponsored by
Campton Historic Agricultural Lands.
Test pits will be dug in an effort to find
the original well that was on the farm
when the Garfield family moved here
from Vermont in 1841.

Visitors will also be able to view the
ongoing restoration work being done
on the farm's oldest building, the 1842
hay and grain barn. The barn's south
peak and wall were damaged in
August 2005. A $15,000 Kane County
River Boat is being applied to this
$90,000 project.

A bake sale will be held and
refreshments will be offered in the
museum's visitor's center, the Atwell
Burr House. The event benefits the
museum's ongoing efforts to restore
the historic buildings and to provide
educational
programming."info@garfieldfarm.org

Farm to Fork—October 3

Registration is now open for From
Farm to Fork, a symposium for
foodies addressing agricultural issues,
on Saturday, Oct. 3 at the Chicago
Botanic Garden in Glencoe. The
symposium costs $125 and runs 9
a.m. to 5 p.m. followed by cocktails
and hors d'oeuvres in the Rose
Garden. Attend half the day and pay
$80. Register by Sept. 25 at (847)
835-8261 or
http://www.chicagobotanic.org/
school/symposia/farmtofork. php

Local Food: On the Menu in
Chicago's Public Schools

It's fall harvest time and Chicago
Public School (CPS) children have
been enjoying local peaches and
plums straight from Michigan farms.
Chartwells Thompson Hospitality
provides meals to over 300,000
students every day at CPS.
FamilyFarmed.org partnered with the
food service provider to connect them
with local farmers. The work is now
paying dividends as the district has
committed to purchasing potatoes,
apples, pears, peaches, and plums
from Michigan and Wisconsin farmers.

Chartwells Thompson Hospitality has
also developed a frozen local
program. At harvest time, they
purchase regionally produced fruit and
vegetables, flash freeze them within
24 hours of the harvest, and then
store the frozen produce for use
during the school season. "This is a
great way to lock in the nutrients of
these fruits and vegetables," says
Bloomer. "We will be purchasing
thousands of pounds of these
products this school year. The kids
love it."

For more information about Chartwells
Thompson Hospitality please contact
Bob Bloomer.



Winter Squash-Part 1

Squash is native to the Americas. Thought to be the first
food cultivated by Native American Indians, squash, along
with beans and corn, is part of the Indian triad of the three
most important food staples called the Three Sisters.
Beans and corn completed the trio, and without those
foods for sustenance, many ancient peoples would have
ceased to exist.

The Three Sisters were vital to many civilizations. The
corn and the beans made a complete protein, the squash
supplied beta carotene, Omega 3's and Potassium. Whole
communities could survive on these alone if game and
other foods were scarce. They were also one of the first
Companion Plantings, each contributing to the growth and
well-being of the others. The corn supplied support for the
beans to climb on, and shade for the squash plants during
the heat of the day. The squash plants large leaves
shaded the ground, prevented weeds, and deterred
hungry wildlife that didn’t like to walk through the fuzzy
vines. The beans fixed nitrogen in the soil to feed the corn
and the squash.

Squash seeds have been found in ancient Mexican
archeological digs dating back to somewhere between
9,000 and 4,000 B.C. The first European settlers originally
thought squash to be a type of melon since they had never
seen them before.

Winter squash comes in many varieties and sizes. Unlike
its summer counterparts, winter squash is harvested at a
mature age, which makes the skin hard and inedible. The
skin, however, is protective and increases its storage life.
Winter squash can be stored for 3 months or longer in a
cool, dry place between 55° and 60°F. Because of this,
they were eaten all winter long, hence the name “Winter
Squash.”

Higher storage temperatures will shorten storage time, but
will not alter the flavor. Storage temperatures below 50°F
(as in a refrigerator) will cause squash to spoil more
rapidly. If the squash needs to be refrigerated, it can be
stored for 1 to 2 weeks. Cut pieces of squash should be
tightly wrapped and refrigerated. Cooked, pureed squash
can be frozen for use later as a side dish or to thicken,
color, or flavor soups, sauces, or stews

The yellow and orange flesh of the winter squash is more
nutritious and richer in complex carbohydrates, such as
beta carotene, than summer squash. Winter squash is
always served cooked and, because of its tough skin, only

the inside flesh is eaten.

Winter squash comes in a variety of sizes and shapes,
from the over-sized Hubbard to the dainty Sweet
Dumpling. We grow a number of varieties that you can
expect to find in your share during the coming weeks.

Acorn

This acorn-shaped squash is one of the most widely
available among the small winter squash. It measures
about 6 inches around and weighs 1 to 2 pounds. Acorn
squash is a good source of calcium. Baking is an excellent
way to bring out the flavors of this squash.

Buttercup

This stocky squash is 6 to 8 inches in diameter, averaging
2 to 4 pounds. Its popularity stems from its sweet and
creamy orange flesh. Its shortcoming is that it tends to be
a bit dry. Baking or steaming can solve this problem; the
dry flesh becomes smooth and tastes similar to a mixture
of honey, roasted chestnuts, and sweet potato. Even more
than baking, steaming softens the flesh and creates a
thick puree.

Butternut

This elongated bell-shaped squash measures about a foot
long and weighs an average of 2 to 4 pounds. Its
popularity is due to its meaty, yet moderately sweet golden
orange flesh. Because of its thin skin, this squash can
easily be skinned with a vegetable peeler, which makes it
easy to cut and prepare. Baking enhances its sweet,
moist, and nutty flavors.

Delicata

A long oblong-shaped squash with a cream colored, green
striped thick outer skin and a golden fine-textured inner
flesh. Considered as a novelty squash, its size may range
from 5 to 10 inches in length with an average weight of 1
to 2 pounds. This is one of the tastier winter squashes,
with creamy pulp that tastes a bit like sweet potatoes,
hence its other name—the Sweet Potato Squash.

Hubbard

This tear-shaped squash comes in several varieties: green
(true), golden, blue, and baby blue. It ranges from dark
green to orange and weighs from 5 to 50 pounds.
Because of its size, Hubbard’s popularity has decreased
over the years. However, pre-cut portions of green and
orange hubbard can be found in markets. Green hubbards
are thick, sweet, and dry. Golden Hubbards—a smaller
squash than the green or blue—are fairly sweet, but have



a bitter aftertaste. We grow a smaller variety of Hubbard
that is a little easier to manage.

Spaghetti

This oval-shaped yellow squash is also called the
vegetable spaghetti. It averages 9 inches in length and
may weigh 2 to 3 pounds. When cooked, the crisp, tender,
spaghetti-like strands yield a mild lightly sweet and fresh
taste. Keep in mind that the larger the vegetable, the
thicker the strands and the more flavorful the taste.

Sweet Dumpling

This solid round squash is a perfect serving for one
person. It is about the size of a large apple and weighs up
to 1 pound. The skin is a warm cream color striped with ivy
green, and it changes to butter color and orange during
storage. The skin is relatively tender and can be eaten.
The pale-yellow flesh is smooth, fine, and dry as a potato
and produces a rich starchy, light to mild. Carnival is
similar to Sweet Dumpling, but a little larger and streaked
with orange. The flesh is also more orange than Sweet
Dumpling.

Uses

To a certain extent, all of the winter squashes are
interchangeable with the exception of the spaghetti
squash. The darker the flesh, the richer the flavor tends to
be. Acorn, Sweet Dumpling, and Carnival work well for
stuffed squash recipes (you know-the ones with apples,
raisins, brown sugar, and cinnamon). Because of their
size, they are also a little more work to extract the flesh.
Bigger squash=less work per cup of useable squash.

Acorn Squash Stuffed With Apples

3 medium acorn squash

3 tart apples, peeled, cored, and cut into small chunks
1 Tablespoon all-purpose flour

Salt and freshly ground black pepper

6 Tablespoons butter

3 Tablespoons light brown sugar

1 teaspoon ground cinnamon

To facilitate slicing, partially bake the acorn squash until
the skin can be broken easily by the pressure of your
thumbnail. Transfer to a colander and allow to stand.

In a mixing bowl, combine the apples and flour and toss to
coat evenly.

When the squash is cool enough to handle, cut each one
in half lengthwise. Scoop out the seeds and fibrous tissue.

Transfer the shells to greased baking dish. Spoon the
apples into the squash cavities and sprinkle with salt and

pepper.

In a small saucepan, combine the butter, brown sugar,
and cinnamon. Stir over medium heat until the sugar is
dissolved. Brush over the exposed flesh of the squash and
then drizzle what remains over the apples. Cover with
aluminum foil and bake at 350 for 20.

Cranberry Stuffed Acorn Squash

2 (1-pound) acorn squash

3/4 cup fresh or frozen cranberries

1/4 cup finely-minced sweet onion

3 Tablespoons orange juice or orange marmalade
2 Tablespoons brown sugar

2 Tablespoons butter

1 teaspoon lemon juice

1/4 teaspoon fresh-grated nutmeg

1/4 teaspoon ground cinnamon

1/4 teaspoon kosher salt

Pierce the acorn squash all over with a fork or sharp knife
so it will not burst in the oven. Wrap in foil and bake at 350
until tender. Remove and let rest for 10 minutes.

While the acorn squash is baking, stir together
cranberries, sweet onion, orange juice or marmalade,
brown sugar, butter, lemon juice, nutmeg, cinnamon, and
salt until well-combined. Place mixture in a saucepan and
simmer for 10-15 minutes until cranberries have popped
and softened. Remove from heat and let cool slightly while
you proceed with the acorn squash.

Cut the acorn squash in half and remove seeds. Place
cut-side up in a greased baking dish. Fill with the
cranberry mixture. Cover with aluminum foil and bake at
350 for 20 minutes. Uncover the dish and continue baking
for 20 to 30 minutes or until the squash is tender. Let rest
5 minutes before serving.



