
 

Last week I was standing near the green house chatting with a young farm work applicant, when we both said 

ñHOLY COW!ò at the very same time. Actually I think he said ñholy cowò and I may have blurted something a little 

less benign. Our exclamations were however, simultaneous. We had both witnessed a large raptor descend quickly 

and grab a smaller bird, perhaps one of the bazillion that have been migrating through these parts for the last sev-

eral weeks. It was not a big center stage drama, these interfaces rarely 

are. We both caught it peripherally, out of the corners of our eyes. Pay-

ing attention, like an animal pays attention, allows one to really see the 

absolute feast that is Stearns, and anywhere else we happen to find our-

selves. Itôs a commitment of sorts, to fully inhabiting this place we are so 

very lucky to have. 

Open the greenhouse door and step into a cathedral of beauty! I never 

tire of watching life progress. So far those plantings are happy and 

healthy, readying themselves for your consumption. Grateful is the word 

that comes to mind when I gaze upon that greenhouse scene. 

Still much food out in the fields, as winter is slow to arrive. Still much 

work to do, caring for crops we hope will endure through December, as 

well as bedding down those weôll greet next Spring. I am always happy 

to welcome you into whatever work we are doing, and to share with you 

my latest amazement!  I am at the farm on Mondays, Wednesdays and 

Fridays from 10-12.   

A big huge thank you to Frann Lawrence Bennett, Chet Pendle-

ton, David Ferrini and Brian Holland for taking care of the 

greenhouse in my absence. This is no small thing. I deeply ap-

preciate your devotion. Frann has been my biggest help these 

past few months, a tireless woman! 

Thanks also to Sara Abramovitz for delivering food from 

Stearns to area shelters. Itôs a pleasure to share our good for-

tune of food. 

As a special treat, December pick-ups will include parsley root, 

which is delicious in soups and stews.  

Be well. 

Trish  
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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, scal-

lions, leeks, chard, collards, kale, cilantro, dill, 

lettuce, spinach, salad turnips, radishes, bok 

choy, a large variety of Asian greens. 

SSSTONETONETONE    SSSOUPOUPOUP    
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862 Edmands Road, Framingham, MA 01701  
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Vegetable Showcase: Purple Top Turnips/ Donna Savastio  

Iôll confess it right from the get goð

before last week I had never in my 

life cooked a turnip. It was truly a 

forgotten vegetable for me. Child-

hood memories of eating turnips 

left me believing that they have a 

bitter taste, but nothing could be 

further from the truth with these 

beauties! They are so prettyðwhite 

with lovely purple topsðand have 

sweet, creamy white flesh that 

makes for wonderfully hearty eat-

ing. Turnips are a member of the 

Brassica or cabbage family, and are 

grown for both their leafy green 

tops and their hardy root section, 

but are mostly used as a root vege-

table. They taste best in colder 

weather as their flavor and sweet-

ness is enhanced by a light frost, 

and they keep exceptionally well 

throughout the winter months.  

Turnips are quite nutritious as they 

are low in calories and contain lots 

store, which can be woody and 

tough. They are very easy to prepare 

and can provide great texture, so be 

sure not to overcook them. They can 

be eaten raw: they are similar to a 

radish in texture and flavor, and can 

be grated and used in salads and 

slaws. Be sure to peel and wash your 

turnips before you chop, dice or 

leave them whole, depending on 

their size and the cooking technique 

you choose. One of my favorite ways 

to prepare turnips is to roast them in 

the oven, where they take on gor-

geous color and get nice and cara-

melized. The other night I dressed 

roasted turnips with a bit of hot ma-

ple syrup, butter and cardamom and 

they were fantastic. They are also 

great roasted in combination with 

our parsnips and carrots, and since 

our turnips are so rich and sweet Iôm 

sure they would be great simply 

boiled and mashed as a potato alter-

native  

your produce, and shopping  bags for 

carrying. All your produce will be 

picked for you; there will be no pickȤ

yourȤown. Unlike last year, you will get 

to choose, bag, and weigh most of your 

own produce.  Some 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-

eriac, turnips, potatoes,  onions, shal-

lots, and garlic; 3 pounds of cabbage 

and bok choy; 3 pounds of fresh greens 

Page 2 Stone Soup  

Winter Share Information  

Itôs time to pick up your second in-

stallment of the Stearns Farm win-

ter share.  Hereôs everything you 

need to know:  

When:  On your pickup day, come 

to the farm between 1pm and 4 pm. 

It is important to be on time, and 

due to winter conditions, alternate 

pickup times are not available.  

Where: In the stationary green-

house at Stearns Farm.  

What to bring: plastic bags for 

of vitamin C, calcium and iron, and 

are considered one of the top vege-

tables for providing disease-

preventing phytochemicals that 

ward off and detoxify cancer-

causing agents.  

Our Stearns turnips tend to be 

small, which makes them more ten-

der and sweeter than the larger va-

rieties you might see at the grocery 

including  leeks, spinach, salad 

greens, braising greens, and scal-

lions; and 3 cobs popcorn.  

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.   

Work Hours: Please pay for any 

work hours you were unable to 

complete.  You can bring a check 

for $9/hour to the farm at pickup.  

© Sustainable Seed Company  



 

KEEP THESE ITEMS IN A DARK, COOL SPACE 

(cellar, unheated entrance, attic space, or unheated 

spare room)  

Winter squash , garlic,  onions , shallots, pota-

toes:  Vegetables should be stored one level deep for 

good circulation, not piled on top of each other. Donôt 

refrigerate potatoesðit changes their texture.    

STORE AT ROOM TEMPERATURE  

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 kernels in a folded Ȥover 

paper bag in the microwave.  

 

*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.  

 

Winter Share Storage Tips  
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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.  Below are the highlights of the winter 

share storage information we published in the Novem-

ber newsletter.   

KEEP THESE ITEMS IN THE FRIDGE  

Lettuce, spinach, kale, chard, collards, bok 

choy: use within 2-3 weeks or freeze. 

Leeks:  will keep for a month or more.  

Cabbage:  remove outer leaves when 

ready to use.  

KEEP THESE ITEMS IN THE 

FRIDGE OR OTHER VERY COOL 

PLACE*  

Carrots, purple top turnips, cel-

eriac, beets, parsnips : Store them 

unwashed inside a loose plastic bag. 

They can keep for months. 

In the arms of your lover, all sweetness and drama. 
A hundred galaxies! 

Your heart is broken, smashed to the ground 
I remind you; a thousand galaxies! 

You lose a friend, your job, love 
I offer you; ten thousand galaxies! 

Doubt arrives, undifferentiated sadness, anxiety, fear 
A million, ten million, a billion galaxies!!!  

Take care of your lives 
And of each otherôs loneliness. 

In time,  

Step out into the cold dark night. Look up to the heav-
ens and observe 
The expanding universe  

November 2009 Night Sky at Stearns/ Trish Stefanko  


