
CSA Week 24: November 20 & 21

● Newtown Pippin Apples
● Black Turtle Dry Beans
● Green & Red Little Gem Lettuces                     
● Sweet Peppers

 THANK YOU FOR BEING A PART OF OUR 2019 GROWING SEASON!
It’s been a blast and such an honor to have gone through this bountiful journey with you all! 
Growing food and taking care of ourselves and the land depends on the collective effort of a whole 
village! We’re extremely grateful to have had you join us in making an impact on the slow, but 
steady advance for a healthier food system and the people in it.
Here are some small yet significant feats in this year’s CSA:

- We started a tiny farmers’ market for our staff to get excess CSA produce for free
- We greatly reduced produce waste through timely distribution and preserving 
- Incorporated MarketMatch alongside our Farmstand and had 4 new members join
- Frequent donations to partner non-profits that support those affected by recent natural, social 

and political disasters
- Contributions to the CSA Social Justice Fund funded a CSA box to a local family in need of 

support after a devastating immigration raid 
Needless to say, we couldn’t have achieved all this without your support! Know that every little 
detail matters in this changing wave towards a better future. We hope that you get to unwind and 
reflect during the winter months, and can’t wait to see how the next season is going to weave our 
paths in new and exciting ways!
In community power, 
Farmteam @ Pie

● Red and Yellow Onions
● Rosemary
● Wheat Flour
● Red Kuri Winter Squash

THE BOUNTY OF THE SEASON:



ROASTED RED KURI SQUASH

1 red kuri squash, cut into 1 inch pieces
2 red onions, cut into 2 inch pieces
4 tbsp olive oil
3 tbsp tahini paste
1 tbsp lemon juice

2 tbsp water
1 small garlic clove, crushed
1 tbsp za’atar
1 tbsp parsley, chopped
salt
black pepper

Preheat the oven to 475.
Toss the onions, squash, olive oil, salt and pepper in a large bowl.
Spread on a baking sheet with the skin of squash facing down.
Roast in the oven for 30-40 minutes. Check occasionally. If the onions start to burn 
remove the onions leaving the squash to cook until it is done. 
In a small bowl whisk the tahini, lemon juice, water, garlic and salt. Whisk until you have 
a creamy texture. Add more water or tahini if necessary.
Once vegetables are done assemble on a platter, drizzle with tahini sauce, za’atar and 
chopped parsley.
Enjoy alongside a grain, protein or both!

FEIJOADA WITH SAUSAGE

1 cup dry black beans 
(unsoaked)
2 bay leaves
1/2 pound pork sausage
3 tablespoons olive oil
1 large onion, medium dice
4 cloves garlic, minced
 Salt
1 carrot
10 cups Chicken stock and/or 
water 
 Cooked white rice, for serving
 Mandarin slices, for serving 
(optional)

Place beans, bay leaves and about 10 cups of water or chicken 
stock in a heavy pot. Bring to a boil over high heat, stirring 
occasionally. Skim any foam that comes up. When the mixture 
boils, turn heat down to a gentle simmer. Occasionally skim 
foam for the first 40 minutes. Turn heat down to a low simmer, 
and cover with a lid. Add more water to keep beans covered by 
1/2 inch.

Two to 2 1/2 hours later, the beans should be cooked. Add the 
sausage, break apart with a spoon or metal spatula. Simmer for 
another 20 to 30 minutes. You want the consistency to be rich 
but not stiff. Add more water if needed. During this final cooking 
time, stir often to break up some of the beans; their starch will 
make the stew creamier.

Heat 2 tablespoons of olive oil in a large skillet over 
medium-low heat. Add the onion and carrots, stirring, for 10 
minutes, until evenly browned and very sweet. Turn heat up to 
medium-high, and add remaining oil and garlic. Cook, stirring, 
until the garlic is golden, about 2 minutes. Add the onion and 
carrot mixture to the beans. Season to taste with salt and serve 
with white rice.


