
John and I arrived at the farm at 5am Saturday morning
to pack up for market and found our first frost. Our av-
erage first frost date here is October 16, but I don’t think
in all six years that I’ve been with the farm that we’ve
actually had a frost even within two weeks of this date,
let alone BEFORE it. What a swing…nearly 80 degrees
earlier in the week down to freezing! But then a few
things are different this time of year than others. For
one we have Brussel sprouts almost ready to harvest.
Every year we’ve grown these, they have matured (and
sweetened) close to the first week of December…just after our CSA season ends. But this year,
John added a new heat-tolerant variety to the mix so we should have an extended sprout season
this year! We’re also growing parsnips for the first time. I can’t tell you how many people ask
for parsnips at the November markets. Nobody else in town grows them so we finally suc-

cumbed to the pressure. They are a very long season crop (which
means a long weeding season and tying up the field), so we really
hope all of the parsnip enthusiasts show up! Both of these Fall treats
should hit your box before the end of October.
Each year, we listen to our customers and try to respond for improved
variety, quality, etc (and Brussel sprouts and parsnips!). One of the
tools we use, other than engagement and active listening at CSA pick-
ups and markets, is the CSA survey. I know, I know, it’s a long sur-
vey. But we really do appreciate your feedback and do our best to
serve and support the community that is in turn supporting us. John
and I go about it a little differently…he reads every one as they come
in. I wait until after the first of the year and some rest. ;) The survey

is https://www.surveymonkey.com/r/JNVKJQZ: just copy, paste, click and complete!
Last Summer CSA pickups will be the last week of October and then we move into the Fall
shares with Thursday, on-farm-only pickups. If anyone is still hoping for a Fall share, we are
taking names for the waiting list and may be able to open up a few more.
And for those of you who are not signed up for Fall shares as well as for everyone looking for
fresh veg in December and beyond, don’t forget about Market IN the Square. The outdoor Sat-
urday farmer’s (+ art and crafts) market that you know and love moves inside starting the first
week in November through April. We’ll be there each week in November and December (except
no market on Dec 28) and hopefully into January, maybe more. The hours shift from 8a-1p and
you’ll see many more arts and crafts vendors, especially leading up to the gift-giving holidays.
Best part other than fresh greens in the Winter, is that it is climate-controlled! No need to time
it just right or dress for the weather. 
Some of you might have heard John, Rose or I mention a Winter CSA. We’re still working that
out. As you know, farmers are cautious folks and we’re just not so sure we should making prom-
ises our first year of Winter growing. We’ll see what the extended forecasts look like and how
this new high tunnel operates in the next few weeks. Either way, you’ll have access to the goods
at market!
Looking forward to transitioning into Autumn and Winter growing!

Best-
Traci

October 15, 2019
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LAST MARKETS
OF THE SEASON!

URBANA
MARKET
AT THE
SQUARE

ENDS OCTOBER 26

URBANAMARKET
IN THE SQUARE

BEGINS NOVEMBER 3
(8A-1P)

CHAMPAIGN
FARMERS MARKET
ENDS OCTOBER 29

Tuesdays 
3:30-6:30pm

corner of Neil & Main 
in Downtown Champaign

Saturdays - 7am-12pm
Lincoln Square 

in Downtown Urbana

VOLUNTEERS
YES, WE DO STILL NEED

VOLUNTEERS!!!
PLEASE SIGN
UP FOR A
SHIFT

HERE AND
THERE, 

EVERY HOUR
HELPS!

Last Summer CSA
pickup
October 29/31!

Fall CSA pickups 
start November 7 

on the farm



Vegetable Pot Pie

INGREDIENTS
12 T. unsalted butter (1 1/2 sticks)
2 c. sliced yellow onions (2 onions)
1 fennel bulb, top and core removed,
thinly sliced crosswise

1/2 c. all-purpose flour
2 1/2 c. good chicken or vegetable stock
1 T. Pernod
1 1/2 t. kosher salt
1/2 t. freshly ground black pepper
3 T. heavy cream
1 1/2 c. large-diced potatoes or s
weet potatoes (1/2 pound)

1 1/2 c. chopped green veggie (broccoli,
cabbage, kale, collards, bokchoy...)

1 1/2 c. peeled, 3/4-inch-diced carrots,
turnips or kohlrabi

1 1/2 c. peeled, 3/4-inch-diced butternut
squash or other winter squash

1/2 c. minced flat-leaf parsley

For the pastry:
3 c. all-purpose flour
1 1/2 t. kosher salt
1 t. baking powder
1/2 c. vegetable shortening
1/4 pound cold unsalted butter, diced
1/2 to 2/3 c. ice water
1 egg beaten with 1 T. water, 
for egg wash

Flaked sea salt and cracked black pepper
DIRECTIONS
1. Melt the butter in a large pot over
medium heat. Add the onions and fennel
and saute until translucent, 10 to 15 min-
utes. Add the flour, reduce the heat to
low, and cook for 3 more minutes, stir-
ring occasionally. Slowly add the stock,
salt, and pepper, and bring to a boil.
Simmer for 5 more minutes, stirring oc-
casionally. Add the heavy cream and
season to taste. The sauce should be
highly seasoned.

2. Cook the potatoes in boiling salted water
for 10 minutes. Lift out with a sieve.
Add the green veggies, root veggies, and
squash to the pot and cook in the boiling
water for 5 minutes. Drain well. Add the
potatoes, mixed vegetables, onions, and
parsley to the sauce and mix well.

3. For the pastry, mix the flour, salt, and

baking powder in the bowl of a food
processor fitted with a metal blade. Add
the shortening and butter and mix
quickly with your fingers until each
piece is coated with flour. Pulse 10
times, or until the fat is the size of peas.
With the motor running, add the ice
water; process only enough to moisten
the dough and have it just come together.
Dump the dough out onto a floured
board and knead quickly into a ball.
Wrap the dough in plastic and allow it to
rest in the refrigerator for 30 minutes.

4. Preheat the oven to 375 degrees F.
5. Divide the filling equally among 4 oven-
proof bowls. Divide the dough into quar-
ters and roll each piece into an 8-inch
circle. Brush the outside edges of each
bowl with the egg wash, then place the
dough on top. Trim the circle to 1/2-inch
larger than the top of the bowl. Crimp
the dough to fold over the sides, pressing
it to make it stick. Brush the dough with
egg wash and make 3 slits in the top.
Sprinkle with sea salt and cracked pep-
per. Place on a baking sheet and bake for
1 hour, or until the top is golden brown
and the filling is bubbling hot.

Any
Sola Gratia

Veggie
+ +

What’s in the Box *All produce has been field washed only and will need to be washed again before eating.

Farm Fresh Recipes

Full shares:
Choice of carrots or beets
Choice of roots including: winter radishes, salad radishes, 

sweet potatoes, kohlrabi, rutabaga
Choice of cabbage including: red, green, savoy, Napa
Broccoli
Peppers
Choice of greens including: chard, kale, collards, and 

limited loose greens such as spinach, arugula, baby kale
Head lettuce
Choice of onions or tomatoes
Choice of fennel or hot peppers including jalapenos and

poblanos
Choice of garlic or herbs including dill, parsley, or cilantro

Partial shares:
Choice of roots including: carrots, beets, 

winter radishes, salad radishes, 
sweet potatoes, kohlrabi, rutabaga

Choice of cabbage including:
red, green, savoy, Napa  

Broccoli
Peppers
Choice of greens including: head lettuce, chard,

kale, collards, and limited loose greens such
as spinach, arugula, baby kale

Choice of alliums or herbs including
onions, shallots, garlic, dill, 
parsley, or cilantro

Do you have a 
special recipe 

using your fresh veggies?
Please share it with us!


