
 

I come by farming honestly in as much as any of us attempts to relate to our ancestors, and also because of this 

thing that can best be described as a ñgrowing down into myself.ò My grandparents were Slavic peasants who 

came to this country with hope for a better life. They left behind the 

very thing (minus the misery) that means so much to me now: a life 

lived close to the ground in direct relationship with the elements and 

creatures not human. For me farming is one way of deeply loving this 

world. In addition I work with really good people who value land 

stewardship and community. I have also worked as an RN, Licensed 

Massage Therapist, and perhaps most helpful here at Stearns, an En-

vironmental Educator. I look forward to working with all of you dur-

ing the winter season and into next year. 

Meanwhile...we are tucking in beds with cover-crop and shifting our 

focus and energies from summer to winter growing. Greens are doing 

well in our beloved green house, and field crops are hanging in there 

under row covers that we will be removing regularly for ventilation. 

The root cellar is filling up with food planted months ago. Around the 

farm we are as busy as ever putting things to rest and preparing for 

next season. While I work my attention is drawn to the slowing down, 

burrowing, tunneling, caching. To the migrators I say ñsafe passage,ò 

for theirs is a journey beyond our grasp. Iôll be here plenty this winter, surrounded by quiet and beauty, growing 

food for you and snooping for signs of wildlife. Join me! We are the luckiest people I know!  
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WHATôS IN YOUR SHARE? The following items will appear 

at various times throughout the three months of our winter 

share:  

Beets, cabbage, carrots, celeriac, parsley root, parsnips, purple 

top turnips, potatoes, popcorn, garlic, red and storage onions, 

shallots, scallions, leeks, chard, collards, kale, cilantro, dill, let-

tuce, spinach, salad turnips, radishes, bok choy, a large variety 

of Asian greens, winter squash* 

*Winter Squash: Because of the difficulty of storing winter squash at the 

farm (they require 60 degrees, out of the sun, and do best on the counter in 

the kitchen or under the bed of a cool room), you will be receiving your 

entire allotment of squash in November.   
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From the Field: Falling into Winter/ Trish Stefanko  

When itôs cold outside, come vacation in our tropical 

paradise (the greenhouse).  Itôs lovely in there on a 

cold winter day, and we always need some help.  

Volunteers are welcome on Wednesday and Friday 

mornings, from 10-12.   

 

Leaves, Leaves, Leaves 

We still need your leaves to insulate our greenhouse.  

Please bring plastic bags filled with leaves and drop 

them off next to the  greenhouse.  Many Thanks!  

(Plastic bags only, please; the paper ones 

disintegrate by winterôs end.)  



 

Vegetable Showcase: Winter Squash/ Donna Savastio  

Winter squash comes in many va-

rieties and sizes.  Unlike its summer 

counterparts, it is harvested at a 

more mature age, with skin that is 

hard and inedible.  Itôs this tough 

skin that makes winter squashes 

good keepers that store extremely 

well.  For the winter share this year 

we have three varietiesðButternut, 

Sunshine (Kabocha), and Butter-

cup. 

Butternut squash is shaped like a 

large pear with cream-colored skin 

and orange flesh inside.  Its very 

tender flesh offers a superb creamy 

flavor.  It also has a thinner skin 

which makes it possible to peel. 

Sunshine is the round bright orange 

squash, similar in appearance to a 

pumpkin but a much brighter, 

beautiful color.  It has flesh that is 

beautifully tender and bright orange 

with a wonderfully sweet flavor.  

Buttercup is the dark green, round 

Store your winter squash in a cool, 

dry place and keep it away from di-

rect exposure to light.  It should not 

be exposed to extreme heat or cold; 

the ideal temperature for storing 

winter squash is between 50-60°F.   

Winter squash is always served 

cooked, so after washing cut the 

squash in half and remove the seeds 

and fibrous material in the cavity.  It 

is wonderful halved and roasted in 

the oven or mashed with butter, cin-

namon and maple syrup and makes a 

very hearty and satisfying side dish.  

Since the Butternut variety can be 

peeled it can be cut into cubes be-

fore steaming or roasting and 

tossed with olive oil, parmigiano 

cheese, fresh sage and pasta, 

added to your winter soups and 

stews or simply pureed with a bit 

of butter and cream.  Enjoy it!  

Where: In the stationary greenhouse 

at Stearns Farm.  

What to bring: plastic bags for your 

produce, and large bags for carrying. 

All your produce will be picked for 

you; there will be no pickȤyourȤown. 

Unlike last year, you will get to choose, 

bag, and weigh your own roots and 

squash.  Greens will be bagged for you.  

What: A typical pickup will include 

about 15 pounds of cellar roots such as 

parsnips, potatoes, carrots, beets, cel-
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Winter Share Information  

The time has finally come for us to 

venture into the grand experiment 

of eating locally and seasonally dur-

ing the cold months. Winter share 

pickup will differ from our normal 

summer routine. Here are a few de-

tails:  

When:  On your pickup day, come 

to the farm between 1pm ï 4 pm. It 

is important to be on time, and due 

to winter conditions, alternate 

pickup times are not available. It 

will be cold, so pickup will be quick.  

squash.  It has thick, deep-orange 

finely textured flesh that offers a 

mild flavor, similar to that of a 

sweet potato.   

The flesh of winter squash is nutri-

tious and rich in complex carbohy-

drates such as beta-carotene.  Win-

ter squash is an excellent source of 

vitamin A.  It is a very good source 

of vitamin C, potassium, dietary 

fiber, and manganese, as well as 

being a good source of folate, omega

-3 fatty acids, thiamin, vitamin B5, 

vitamin B6, niacin and copper.   

eriac, turnips, potatoes,  onions, 

shallots, and garlic; 3 pounds of 

cabbage and bok choy; 3 pounds 

of fresh greens including  leeks, 

spinach, salad greens, braising 

greens, and scallions; 3 cobs pop-

corn, and 15 pounds of winter 

squash (your entire share).  

Apples for cash: Apples from 

Autumn Orchard, which provided 

our fruit share this fall, will be 

available for purchase during 

pickup times.  Cash only please.   



 

Parsnips : Store them unwashed, wrapped in a paper 

towel inside a loose plastic bag. They can keep for 

months. 

KEEP THESE ITEMS IN A DARK, COOL SPACE 

Keep the following vegetables in a cellar, unheated en-

trance, attic space, or unheated spare room that is dark 

(if the room is cool but bright, keep the vegetables un-

der the bed, or covered loosely with newspaper). Vege-

tables should be stored one level deep for good circula-

tion, not piled on top of each other.  

Winter squash : Give squash some room, not letting 

them touch if possible. If in good condition, butternut 

squash can store 3Ȥ6 months in a cool, dark place.  

Garlic:  Garlic will often store for the entire winter. 

Larger bulbs donôt last as long as smaller bulbs, so use 

the large bulbs first. If you see garlic sprouting, use that 

bulb as soon as possible.  

Onions  and shallots:  Onions that feel hard to the 

touch and have a solid 

skin may last almost the 

entire winter. If you see an 

onion sprouting, use it as 

soon as possible.  

Popcorn:  Our Stearns 

popcorn will last for 

months on the cob. When 

ready to eat it, shuck cobs 

and pop with a little oil in 

a lidded pot, or put ker-

nels in a foldedȤover paper 

bag in the microwave.  

Potatoes:  If possible, 

store flat on one level. 

That way you can easily identify any potatoes that are 

beginning to sprout and use them soon.  Donôt refriger-

ate potatoesðit changes their texture.    

*If your fridge space is limited, these vegetables can be stored in a 

very cool (40 degrees) humid (90% humidity) dark place that 

doesnôt freeze, such as a garage or basement (not near the fur-

nace).  If vegetables start to shrivel, sprinkle them with water.  

What Should I Do With All This Lovely Food?  
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You will be receiving a large amount of produce in 

each of your three Winter Share pickups. These vegeta-

bles can provide months of great eating if stored and put 

away well. Your produce will be given to you unwashed 

as it will store much longer that way. Never wash 

vegetables before storing. Wait to wash them just 

prior to using.  Here are some other tips for storing your 

winter share:  

KEEP THESE ITEMS IN THE FRIDGE  

Lettuce, spinach, kale, chard, collards, bok 

choy:  These are not long keepers. Store unwashed and 

loosely wrapped in a damp paper towel inside an open 

plastic bag. Itôs best to eat them within two or three 

weeks of receiving or freeze to toss into soups later.  

Leeks:  Leeks may keep for a month or more when 

stored dry, unwashed and loosely wrapped in the refrig-

erator, though they are at their best when freshly har-

vested.  

Cabbage:  Store cabbage 

in a plastic bag in the 

fridge. When you take it 

out, remove any outside 

leaves that donôt look fresh, 

and the inside is as good as 

new.  

KEEP THESE ITEMS 

IN THE FRIDGE OR 

OTHER VERY COOL 

PLACE*  

Carrots and purple top 

turnips:  Stored in a plas-

tic bag in the back of the 

refrigerator, carrots and 

turnips will keep for months. Organic carrots actually 

gain sweetness when stored.  

Celeriac:  store like carrots. If any part is damaged 

when you go to use it, merely cut it off. The rest should 

be just fine.  

Beets:  Inside a loose plastic bag in the fridge, beets can 

keep for weeks.  


