
CSA Week 22: November 6 & 7

THIS WEEK’S HARVEST:

● Newtown Pippin Apples

● Aromatta Basil

● Broccoli

● Deep Purple Green Onions

● Red Russian Kale

● Green & Red Little Gem Lettuce

● Mixed Sweet Peppers

● Butternut Squash

 From left to right: Ana Maria, Brandon, Cristobal and Quinn

NOTES FROM THE FIELD:
The browning and falling of the leaves and the 
dropping of the last of our apples signals the end of 
fall. Here at the farm that means dismantling the fields, 
taking out irrigation lines, and working the soil with our 
tractor to help decompose and re-incorporate our crop 
residues back to the ground. We then will be adding 
compost and amendments to the field before the cover 
crops are sowed so that we put nutrients that were lost 
during production back into the soil - and so the life 
cycle in the farm continues on. 

The truth is now is one of the busiest times and an 
equally beautiful moment to witness the transformation 
of the farm. All the plants that were sowed in the 
greenhouse back in February have grown and 
nourished many people along the way; and now things 
are simply giving way to a new transition into the 
winter months where we all get to pause, rest and 
recover for the coming season ahead of us! 

I invite you all to also take time to reflect on your dreams, your endeavors, your relationships and your health for 
this past year. It is so important to look back into ourselves, absorb what we've learned and celebrate our small 
victories so that we can set the right intention for the future. 

With love and gratitude,
Yany from the Farm Team. 

Image: Farm manager Cristobal spreading compost on tractor. 



APPLE AND LITTLE GEM SALAD

1 head of lettuce, washed and 
torn into small pieces

2 tablespoons lemon juice

3 tablespoons olive oil

1 tablespoons honey

2 green onions, bulb and stalk, 
chopped

2 sprigs basil, chopped

2 apples, thinly sliced

Salt and pepper to taste

In a bowl, whisk the olive oil, lemon juice, honey, basil, green onions, salt and 

pepper together until liquid emulsifies, or slightly thickens. Toss

dressing over washed lettuce. Mix in apple slices.

MASHED BUTTERNUT SQUASH

1 butternut squash, cut into 
small cubes

1 large potato, cut into small 
cubes

Olive oil

Salt and pepper

Add butternut squash and potatoes to a large 

pot of water and bring to a boil. Cook on high 

heat for about 15-20 minutes or until butternut 

squash and potato pieces are easily pierced with 

a fork. 

When squash and potatoes are done, strain out 

water. Drizzle olive oil over potatoes and 

squash. Use a potato masher or whisk to mash 

potatoes and squash to desired consistency. 

Add salt and pepper to taste. 

Butternut: A classic winter-squash with tan skin, a pear-shape, and 
smooth flesh. Butternut squash can be used in both savory and sweet 
recipes, and can be stored for many weeks without refrigeration. This 
nutritious squash is perfect for carrying you through the winter, with very 
high levels of Vitamin A and dietary fiber. 


