
 

Last Saturday, we high-topped through intense weeds at the Parkland, to locate our winter squash. It was a hunt 

for the daring. It was also a miracle, because we actually  had a fair number of squash ready to harvest. That we 

have any crop at all is a tribute to the determination of these plants to grow no matter what. The only easy time 

they had was in the greenhouse where we planted them from seed and tended them until they were ready to meet 

the field.  

We prepared their beds, but inadequate machinery left the field dense and 

compacted instead of soft and pliable. We transplanted the seedlings into the 

field with a borrowed transplanter and put up a deer and rodent fence at the 

same time. The woodchucks weren't stopped by that. They loved the young 

leaves of the winter squash and munched them down often. Many plants were 

left with just stems. We cultivated a few times until the plants started to vine 

out. Then we couldn't get down the beds. Usually the canopy of their large 

leaves covers the soil sufficiently so weeds are shaded out. But with the persis-

tent work of the woodchucks, the weeds were in heaven. We put up another fence inside the first one. We decided 

to rely on hope. 

The wet, rainy, cloudy weather of spring and summer left them shouting for the sun. The tall weeds shaded them 

and took some of their nutrients. They picked up a fungal disease or two and their weakened condition left them 

susceptible to a couple of beetles. Later the deer came. Maybe they learned from the woodchucks. They like the 

finished product, so they waited until the squash were about ready to harvest and then they would take out a few 

bites. But they still left a lot  for us. We cut the stems, piled them up and later tossed them in chain fashion to the 

wagon. I have always loved softball, so this is one of my favorite crops to harvest. We brought them to the green-

house where we repeated our squash toss. Now we have color in our greenhouse. A perfect tribute to the fall equi-

nox. 

We started with pie pumpkins this past week. Next week 

we will feature the early, less storable varieties of delicata, 

acorn, carnival and sweet dumpling. We have an ample 

supply of sunshine, a very orange, tasty squash. We will 

finish with the winter storage varieties of butternut and 

buttercup. This crop WANTED to grow for you. Now you 

can enjoy its effort.  
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ON THE STAND FOR September 29th and Oc-

tober 2nd (Dependent on Mother Nature):  

Head lettuce, salad greens mix, spinach, bunched 

braising greens, bok choy, carrots, leeks, storage on-

ions, sweet peppers, some cucumbers, celery, broc-

coli/cabbage, blue potatoes, winter squash. 

PYO: Braising greens of collards, chard and kale; to-

matillos and ground cherries; culinary and tea herbs; 

edible flowers, a bouquet of flowers  
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From the Field: Finding the Winter Squash/ Kathy Huckins  
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Vegetable Showcase: Blue Potatoes/ Donna Savastio  

All Blue potatoes are a true gourmet 

treat, and we are lucky to have them 

this week on the stand at Stearns. 

This is the variety that Terra Chips 

uses for its famous blue potato 

chips. It has a rich earthy, nutty fla-

vor and lots of real potato taste and, 

luckily, is resistant to blight, thank 

goodness! It also keeps well, al-

though I have a feeling that they are 

not going to last long enough 

around this house to be kept in any 

way, shape or form. 

All potatoes are nutritious: they do 

not contain fat (the butter and sour 

cream add that), and have no so-

dium or cholesterol. They are a 

good source of vitamin C, potas-

sium, fiber, vitamin B6 and protein. 

Potatoes do contain one of the high-

est antioxidant levels of all vegeta-

bles, mostly in the skin. This means 

you should scrub them well before 

preparing them and try not to peel 

off the nutritious value that their 

skin holds.  

Their culinary characteristics include 

a medium dry texture which makes 

them great for baking, steaming and 

mashing. But what makes these po-

tatoes truly special is their rich  

color, which stays even when the po-

tato is cooked! (Apparently micro-

waving, steaming and baking will 

help to hold their color best.) They 

have deep blue to purplish skin and 

blue flesh that sports a ring of 

whiteðalmost too pretty to cook. I 

say almost because, of course, this 

unusual color makes for all sorts of 

very special cooking opportunitiesð

gorgeous potato salads, pretty 

mashed potatoes and stunning side 

dishes. I keep seeing colorful pain-

terly parings in my mind: blue pota-

toes on the same plate with our yel-

low summer squash, roasted with 

our orange and red sweet peppers 

and onions, fried to a lovely copper 

color, paired with our pretty carrots, 

or simply steamed with a smattering 

of our fresh green rosemary and 

sprinkled with sea salt.  

If you decide to keep them for the 

fall you need to store them in a cool, 

dark place but Iôll place my bet that 

you wonôt be able to resist cooking 

them right away. Enjoy!  

ñJoin our CSAò tabs. On the drop-

down menu for ñdrop off locationò 

choose ñStearns Farm.ò If Stearns is 

not yet listed as a choice, write 

ñStearnsò in the ñspecial instructionsò 

field.  Be sure to list any restrictions on 

the type of meat you want in the 

ñspecial instructionsò box as well.  

The first pickup will be on December 

17th, between 4-6 pm at the Farm. Af-

ter that, pickups will be on every third 

Thursday of the month.  Please bring a 

check for that month only  to pickup.  
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Meat CSA Update/ Susan Feist  

Good news!  There was an enthusi-

astic response to the possibility of 

joining the Chestnut Farms meat 

CSA, so itôs happening. The next 

step is to register.  All who indicated 

interest in the meat share received 

an email with this information, but 

if you missed it, or are just now de-

ciding that youôd like to join the 

meat CSA, itôs not too late.  

To register for a meat share go to 

www.chestnutfarms.org  and click 

on the ñOur Meat CSAò and then 

Many of you expressed interest in 

eggs: please be aware that eggs 

are not part of a share, they are 

available on a first come, first 

served basis.  

Commitments to the meat CSA 

are for a six month period. Kim 

Denney, the farmer, is excited to 

work with us and to looking for-

ward to meeting you all in Decem-

ber.  
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sions. Add a teaspoon full of salt to the tea and it makes 

a great mouthwash, too. However, due to its strong an-

tibiotic effect sage can impact on your gut flora and 

therefore should be enjoyed moderately: pure sage teas 

should not be swallowed, and you shouldnôt cook with 

sage every day. 

Sage is widely popular in western cooking. When used 

fresh or only mildly heated in liquids, sage has a sharp, 

peppery and floral taste that pairs well with other po-

tent herbs in sweet teas and hearty soups. Raw sage 

leaves are very potent. However, when 

cooked in any kind of oil or butter, sage be-

comes sweeter, less pungent and its pepperi-

ness is mostly lost: an altogether different 

taste. Sage pairs very well with pepper and 

garlic and has traditionally been used to sea-

son poultry, poultry stuffing (think Thanks-

giving), and veal dishes. Sage leaves fried in 

butter make a quick and wonderful sauce for 

fresh pasta and gnocchi. If you feel creative, 

try sage-infused sugar sprinkled sparsely on 

sugar cookies. My personal favorite, how-

ever, is the combination of fried fresh sage 

and the beautiful squashes that are rolling in 

from our fields right now.  

To harvest sage, snip individual leaves or the top por-

tion of a branch with scissors. Sage keeps fresh for a 

couple days when loosely wrapped in a Ziploc bag and 

kept refrigerated. Drying it in a dark place will intensify 

its aroma. 

Herb Garden Spotlight: Sage/ Nadine Salisch  
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As fall is arriving and bringing with it a multitude of 

warm colors, the harvest at Stearns Farm is featuring 

some true fall favorites: the squashes. Many of us have 

been waiting for them to ripen so we can enjoy their 

rich flavors. Why am I mentioning them here? Because 

squash and sage are a match made in heaven, if you ask 

me. 

Sage, or Salvia officinalis , is a member of the salvia 

genus, which is the largest genus of plants within the 

mint family, the lamiaceae. The salvia genus has devel-

oped a distinct pollination mechanism 

distinguishing it from the other genus 

in the lamiacea family: their two sta-

mens, which are the male organ of flow-

ers and carry the pollen, form a lever 

with the upper ñlipò petal of the flower. 

When an insect enters the flower to col-

lect nectar, it triggers the lever and gets 

a pollen dusting in exactly the spot that 

will later, when the insect enters an-

other sage flower, touch the female or-

gan of the plant, the stigma. 

The first sources reporting the culinary 

and medical use of sage are Roman, and 

it was the Romans who gave sage its name salvia, which 

comes from the Latin verb ñsalvereòðto save. They also 

introduced it to the Mediterranean from North Africa. 

Sage has potent antibiotic and astringent properties 

and is commonly used as a tea in the treatment of gum 

and mouth infections, sore throats, and small skin le-
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