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Dear Members,
What'’s on the Menu First, | want to say welcome to all of our new members coming_ on board this
month. We are pleased to have you and want you to let us know if you have any

This Week guestions or needs that will make your experience as pleasurable as we can.
Apples, Pink Lady PL!EASE DQUABLE CHI%CK THAT YOU ARE PJCK[N(} UPV YpUR BAG!A X i i
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mistake because they share the same first or last name. Please, when grabbing
Beetsy, Red & Gold your bag, double check that your first and last name are on the order. Thank
Broccol, Baby you!
Br Sprovty ORDER CONFIRMATION & EMAIL CORRESPONDENCE TIMEFRAME
Butternut Squasi We do our best to respond to all emails and phone calls the same business day
Cabbage, Red but unfortunately have not been able to meet these expectations lately due to
Corrots unforeseen set backs on the farm, which vary weekly, and just fine tuning a new
. routine with this season. Corresponding with you is our top priority and we are
Condiflower striving to respond to your emails within 24 hours. To help us better serve you,
Celery if you have a pressing issue please call our office, (831) 245-8125, rather than
Chard, Green email. Jenny answers the phone and checks voicemail regularly and can take
. care of any pressing issues right away. All of us divide our time between office
Cidantro work and other farm work so we often are not in the office all 8 hours of the
Fennel day. If you have issues that are not pressing and you prefer to email, here is a
Gorlic list of who to contact, depending on your delivery day:
Gropefruit ! MONDAY, WEDNESDAY, THURSDAY: Laura, laura@eatwiththeseasons.com
Hali Parsley 9 TUESDAY: Bryan, bryan@eatwiththeseasons.com
Kale, Green I FRIDAY: Zach, zach@eatwiththeseasons.com
Kohlrabu RECEIVING UNSATISFACTORY PRODUCHEEW NOTICE TIMEFRAME
Kiwt Aside from responding to you in a timely manner, our other top priority is to
Leeks ensure your experience with us is 100% satisfactory. Bryan is constantly over-
. seeing that all food going out is top quality. If you receive food that you are not
Lemony & Lumes happy with please accept our apologies and let us know! Where in prior seasons
Lettuee, Green Butter we ask that you contact us within 24 hours of receipt of your order, we are ex-
Lettuce, Red Leaf tending it to 72 hours as we recognize you all lead busy lives and may not have

) a chance to immediately follow up with us.
Leftuce, Romaine If you do receive something not to your liking, we will be happy to send you a
Onions, Yellow replacement item the following week to make up for it.

Oranges, Norel

. WHAT6S UP WITH ALL OF THI S SOUTHERN CA FI
Oranges, Valencio

Running a CSA in the Winter offers many challenges for us. Aside from wet

Parsnips weather, finding a variety of fruits to offer within 100 miles of us is impossible.
Pototoes, Red, Sweet &  To offer fruit beyond apples this time of year, | get citrus from a few farms in
Yol Southern California for those members who want fruit options this time of year.
Strawberries from Aromas will be here in Spring along with Raspberries, and
Radishes, Red more! If | am missing any fruit outlets nearer to us than SoCal, please let me
Radishes, Watermelon | know. We love and encourage suggestions!
R . ind NEW MEMBERS: JOIN US ON FACEBOOK
Spinaci 2S KIFI@S || INRdzL) 2y Clk OSo6221 ¢S ¢2dz R 20
Tangerines, Mandarin  Join in the conversation! Here is a link to our page:
& Minneola http://www.facebook.com/profile.php?ref=profile&id=1053752363#!/

group.php?gid=46393829054 &ref=mf.

Twrnips
Have a great week and try to stay dry! - Becky

ADDRESS: P.O. Box 1498, San Juan Bautista, CA 95045 Phone: 831-245-8125 Office Hours: Mon-Fri, 9-5



From Beckyds

Linguine with Red Cabbage

From Food & Wine Magazirtel LOVE this dish!

1/4 cup plus 2 tablespoons extra-virgin olive oil
2 medium red onions, very thinly sliced

4 garlic cloves, minced

2 pounds red cabbage, thinly sliced (8 cups)

1 pound linguine

Salt and freshly ground pepper

1 cup Greek feta cheese, crumbled (4 ounces)

In a large, deep skillet, heat the olive oil. Add the sliced onions, cover and cook over moderately low heat,
stirring occasionally, until they are very soft, about 10 minutes. Add the minced garlic and cook, stirring, un-
til fragrant, about 3 minutes. Add the sliced red cabbage, cover and cook, stirring occasionally, until the cab-

bage is tender, about 20 minutes.

Meanwhile, in a large pot of boiling salted water, cook the linguine until it is al dente. Drain the pasta well,
reserving 1 cup of the pasta cooking water. Return the pasta to the pot.

Scrape the cabbage over the pasta. Add the reserved pasta cooking water and toss well. Season with salt
and pepper. Transfer to bowls, top with the feta and serve.

Kitchen

FARMIGO UPDATE: COMING IN SPRING!

For those of you just joining us, we are working
with Farmigo, a company that specializes in cus-
G2YAT SR a27F0sl NE F2NJ
able, user-friendly way of placing your weekly or-
ders. This month Jenny and | are building the con-
tents for our store, including farmer/producer pro-
files and a catalog of produce photos. We are ex-
cited to be working with Benzi and his team and
OFyQi ¢l AlG G2 3ISGH &2dz
By the end of this month, the store should be built
and we will begin by asking a group of members to
test the software for us. Once it is complete, we
will start transitioning everyone else one day at a
time. We are anticipating this will start mid-April
when our Spring season begins.

IN THE MEANTIME: Many of you have had a heck
of a time with our current order page on our web-
site. We thank you for your patience if you have
received error messages and as a result your order
does not reach us. If this happens to you, please
just reply to the weekly email with your requests.
We encourage you to do so and assure you Far-
migo will be worth the wait!

Baked Balsamic Brussels Sprouts
This is the last week of Brussel Sprout season until the late

them in a new recipe, CSA member Cynthia Sprock kindly
shared her favorite way of eating them.

Y, cup authentic Balsamic vinegar

% cup extra virgin olive oil

Horfeyior agakd nety to fiastedepéritizon Row sveetS/oaH
like your dressing ¢ can be omitted if preferred)

Pinch of herbes de Provence

1 tsp of Dijon mustard

Combine in a quick shake container to mix contents well.

Take 1 Ib. of Brussels sprouts and cut in half. Place in zip
lock bag with ~1 cup of dressing. Sprouts should be well-
coated. Mix it up well and let marinade for about half an
hour. Take out of zip lock bag and arrange in a shallow Py-
rex baking dish. Bake at 350 degrees for 25minutes. Shave
parmesan cheese over the top of sprouts and let bake an-
other 3-4 minutes until melted. The baking caramelizes the
sprouts and they come out very tender and sweet.

Winter Root Vegetable Soup
From Allrecipes.com

3 parsnips, peeled and cut into 1/2-inch pieces

3 carrots, peeled and cut into 1/2-inch pieces

1 celery root, peeled and cut into 1/2-inch pieces
2 turnips, quartered

1 sweet potato, peeled and cut into 1/2-inch pieces
1 (2 pound) butternut squash, peeled and cut into
1/2-inch pieces

1/4 cup olive oil

1 teaspoon kosher salt

1/2 teaspoon ground black pepper

3 tablespoons butter

1 stalk celery, diced

1/2 sweet onion, diced

1 quart vegetable broth

1/2 cup half-and-half cream

salt and ground black pepper to taste

1. Preheat an oven to 425 degrees F.

2. Combine parsnips, carrots, celery root, turnips, sweet po-
tato, and butternut squash in a large roasting pan. Drizzle
with olive oil, and season with 1 teaspoon of kosher salt and
1/2 teaspoon of pepper. Toss vegetables to evenly distribute
seasonings.

3. Roast in the preheated oven until the vegetables are easily,
pierced with a fork, 30 to 45 minutes, stirring every 15 min-
utes.

4. Meanwhile, melt the butter in a large pot or Dutch oven
over medium heat. Stir in the celery and onion; cook and stir
until the onion has softened and turned translucent, about 5
minutes. Pour in the vegetable broth and bring to a simmer,
uncovered. Stir in the roasted vegetables and continue sim-
mering for 10 minutes. Puree the soup using an immersion
blender. Stir in the half and half, and season with salt and
pepper, if necessary. If the soup becomes too thick, add more
vegetable broth.
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