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From the Field: Getting to the Root of It/ Kathy Huckins

The last couple of weeks we have been swamped with greens of all kinds. (I hope it created some new braising
greens lovers!) It almost felt like spring when greens dominated our first few pickups. Spring and fall are similar
in that way. The crops that love the cool weather thrive, overshadowing all those finicky crops that demand heat.
But don't be fooled. It is fall and we know because ofceleriac , the celery root we grow. It looks ugly, really ugly,
yet when peeled back reveals a wonderful subtle celery flavor, perfect for those soups that help us ease into the
cold of the season. It lives quite a while in our soil, sit-
ting quietly most of the summer, then expanding as the
weather cools. Harvesting it now, we get the bonus of
its green top, much like celery, to cut up and add to the
soup.

Celeriac leads the root parade of the fall. Following be- =
hind are the fall crops of beets, carrots, redtop turnips,
parsnips, potatoes, onions, parsley root, sweet pota-
toes. Quite an array of colors, shapes, flavorsand tex-
tures. They are shy and earthy, knowing intimately the
workings of the soil. They need room and our sandy
soil is a good place for them to grow. Now is the time
to dig them up and see their offering. So, get your dig-
ging clothes on and come and help us before they
freeze in the ground.
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On a higher note, we harvested the popcorn and have some to offer you. We grew a variety called Robust, which
has creamy yellow kernels dotted with an occasional colored one. It is both decorative and edible, so you can hang
it on your door now and pop it at Thanksgiving. It needs to dry for a couple of months before popping. We will

give you the corn unhusked so you have the pleasure of doing it yourself. It is like opening a present on your birth-

ON THE STAND FOR October 13th and 16th day.

(Dependent on Mother Nature): Walking through the Culinary Herb Garden, | came across
our sorrel plants. They shine in the spring and fall, but
take a break during the summer. Their lemony leaves are
just right for using in salads or soups. A few leaves will do
the trick. Lovage also rests during the summer and is
PYO: Braising greens of kale, collards and chard; ready to pick again now, another soup addition. See, there
Culinary and tea herbs; hot peppers, edible flowers, a' is more to the herb garden than basil.

fall bouquet of flowers. Remaining tomatillos and
husk cherries.

Head lettuce, greens mix, spinach, bok choy, cab-
bage, carrots, beets, leeks, sweet peppers, scallions,
salad turnips, celeriac, a pumpkin, popcorn.

It is the fall of our year, yet many of our crops are at their
best for us. What a good plan. | wonder who thought of it.



Vegetable Showcase: Celeriac/

So itods
the prize for being the ugly duckling
of the vegetable world. That said,
we know that beauty is only skin
deep, so |l etbs
look at the heart and soul of this
very versatile yet largely underused

vegetable.

ge

Celeriac is a member of the celery
family and is often called celery
root, turnip root or knob celery.
Usually only its root is used in cook-
ing, because the leafy tops are dis-
carded when the celeriac is sent to
market, but our celeriac comes with
the leaves, which you can chop and
add to a soup or stew. When the
root is peeled, its cream-colored
flesh resembles that of a turnip but
tastes more like a cross of celery
and parsley, a great combination of
flavors. During this time of year cel-
eriac is the perfect substitute for
potatoes in a warm home-cooked
meal, and can be prepared in simi-
lar ways. Grated raw, mashed,

O0Ti s the
We useleaves for mulching many
of our beds, as many of your can
attest, and also for making compost.
As youcommence the ritual of rak-
ing leaves,please consider donating
them to us. We will be building a
large pile to the right of the en-
trance. Please empty the bags and
use them again. If you want to drop
off bags of leaves, they must be
plastic bags. Bring these bags up to
the stationery greenhouse. We use
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Season,

root is a winning accompaniment to
a fresh green vegetable or salad and
anything roasted or grilled.

Celeriac was originally grown in
Northern Europe and the Mediterra-
nean, where it enjoys most of its ac-
claim. It is extremely popular in
France, where it is used in the classic
dish celeriac remouladed

matchsticks of celeriac in a mustard
flavored mayonnaised and in ltaly
too, where it is often served with

roasted meats and used in stuffings,

soups and stews. For some reason it
is not widely used in the United

f or

Thanks,

Donna Savastio

unattr act boiled and even French fried, celery States. This is a real shame because

it has only 60 calories per cup, con-
tains no cholesterol and no fat and is
an excellent source of dietary fiber.
Unlike other root vegetables, which
store a lot of starch, celery root is
only about 5-6% starch by weight,
making it a great option for those of
us who are weightwatching.
(Potatoes are about 18% starch.)

| find a paring knife works much bet-
ter than a vegetable peeler for peel-
ing celery root. You want to remove
the thick skin and then put your
peeled pieces into a bowl of acidu-
lated water (water which has lemon
juice added to it) immediately after
cutting. This will prevent discolora-
tion. If you are planning to fry or
bake the celeriac later, blanching it
first for five or ten minutes will help
to soften both its texture and raw
flavor a bit. | am quite sure that if
you try this wonderful root you will
find that this ugly duckling of a vege-
table turns into a culinary swan!

them to insulate our greenhouses. The and Gudrun Baubock made chili,

paper bags give way too quickly to be
of use. No pine needles, grass clip-
pings, or discarded brush pleased just
leaves.

* k * % %
Eight volunteers from Bridge
House in Framingham came on Fri-

Amy Weader made bread, and
there were five desserts, including

Brenda Dostieds.
* k k k%
I'téds al so ti ngeod-t o

bye. This week will be the last
pickup days for alternate 1 sharers.

day to help us harvest potatoes, sweet We will be seeing some of you dur-

potatoes, and pumpkins. We had a

ing the winter months, and we look

special stone soup lunch to thank them forward to seeing all of you next
for their help: Frann Bennett Lawrence year.
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Notes from the Stearns Farm Board/

Do you know who is on the board, or what it does? The
board members who have served this year areCecelia
Parks, Emre Tezduyar, Sarah Larson, Scott

Cleveland, Elin Calver, and Tom Yelton . | would
like to thank them one and all for their contributions

this year. Cecelia and Emre are leaving the board, and
we would like to express a special thanks to them.
David Ferrini  and Frann Bennett Lawrence

the new board members this year.

are

If the reason you don't know what the board does is that
it is not doing very much then that is not good. On the
other hand, if the board is actively contributing to the
successful operation of the farm but taking care of busi-
ness behind the scenes, that is a good thing. The board
has a number of responsibilities. Here are some exam-
ples:

1 We are responsible for the operating budget.

1 We handle capital equipment purchasesin coopera-
tion with Brian and Kathy.

1 We oversee the operations of the farm,and this year
we have focused on farm safety.

1 We are responsible for payroll and payroll withhold-
ing, filing state and federal taxes, and maintaining
l'iability and worker s
the farm.

1 This year we have made some majolinvestments in
essential infrastructure for the farm. These projects
are designed to make it easier for Kathy, her staff,
the work-for-shares, and sharers to operate the farm
smoothly and safely and in ways that are consistent
with our mission and values.

Budget

Budgeting is seldom easy, especially when the economic
environment is challenging as it has been this year. We
feel good about next year's budget in part because we
have been able to hold the increase in share price to a
modest 2.5%.

October 8, 2009

Brian Holland

Infrastructure Improvements

1. We reworked the entrance to and the exit from the
parking area to eliminate erosion in those two ar-
eas. Framingham DPW was able to reduce the
amount of storm water runoff coming onto the
farm. We stabilized the entrance and exit against
heavy rain and reversed the direction of traffic flow
to reduce damage from vehicle traffic and to im-
prove safety.

2. We were able to purchase the tractor and spader
that we had been leasing. These two pieces of
equipment are essential to the farm, and we are
very grateful to Brian and Kathy who, a number of
years ago, made it possible for us to have the use of
them.

3. We have just completed installing year-round water
service to the farm. In years past we had seasonal
water service, and so we did not have town water
from November through March. This year for the
first time we will have town water in the green-
house to support the Winter share and to water
seeds, seedlings, and plants in the greenhouse in
February, March, April, and May. This is a marked
improvement over having to store water in barrels

c o mip& QA YpPregioys gregnloyse gpace and gftgny

having to haul water to the farm in the early Spring.

4. With generous help from Rick Lawrence we have
reworked the electrical wiring in the greenhouse to
make it safer and more convenient for people work-
ing there.

Sharer work hours

The commitment that each sharer makes to work at
the farm is important because we count on sharer work
for about 20% of all farm labor during the season. We
will be managing sharer work at the farm differently
next year, and we would like to ask your cooperation as
we work to make the new system work for all of us.
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Stearns Farm CSA Mission Statement

To preserve the historic Stearns farm as a sustainable al
862 Edmands Road natural garden, providing locally grown food in partner-
Framingham, MA 01701 ship between the land, the farmer, and the community

1 by using the CSA model
Wwww.stearnsfarmcsa.org
1 by providing fair compensation, adequate working con-

ditions, and support to the farmer
1 by practicing good stewardship
1 by donating excess food to the needy

1 by encouraging the community to actively participate
in the farming process

1 by providing learning opportunities

1 by fostering relationships between the CSA and the

) wider community and
Community Supported

Agriculture 1 by providing a beautiful place that is nourishing to
body and soul

Upcoming Events Farm Contact Information

October 13 Last pick -up for Tuesday
Alternate 1 shares Name Position Contact Information

October 16  Last pick -up for Friday Stearns Farm Main phone contact@stearnsfarmcsa.org
Alternate 1 shares 508 -371-4310

October 17  Garlic planting Kathy Huckins Farm Manager huckins@charter.net

508 -561 -3950
October 20  Last pick -up for Tuesday

Full sharers and Alternate Cathy Briasco Administration stearnsfarm@briasco.org
2 shares 508 -358 -4167
October 23  Last pick -up for Friday Gudrun Baubock Volunteer Coord. gudrunbaubock@gmail.com
Full shares and Alternate 508 -620 -9127
October 24 Moving the portable Sara Abramovitz Volunteer Coord. saralarry@verizon.net
greenhouse 978 -443 -9747
Nomi Sofer Newsletter Editor nzsofer@comcast.net

508 -875 -2080

Tom Yelton Webmaster webmaster@stearnsfarmcsa.org

978 -443 -5138
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