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Happenings on the Farm
It has been a beautiful week on the farm. We are so happy that the weather has been warmer and the sun has been shining! It has 
given all of our seedlings the opportunity to thrive before the cold weather sets in to stay. We are hopeful that it will continue just a bit 
longer!

We are very excited about this week’s box as it contains a few special and different items. This box contains more than normal. This 
has been our goal as we have been starting out our winter CSA program. We want to share our blessings with you as we have them, 
since there is no telling what January and February hold!

Thank you to each one of you for your support, encouragement, excitement and your love for good food! May you receive blessings 
abundantly this holiday! Happy Thanksgiving!

Your farm crew, Matt and Deidre (Josiah and Hadassah)

Covington Sweet Potatoes This is the time of year to be cooking up 
those comfort foods. These sweet potatoes definitely fit this category! 
They are smooth and sweetly delicious. Try them baked, mashed, 
scalloped, pureed in soup...you know the drill. These particular sweets 
have a beautiful orange flesh which is packed full of beta-carotene, 
unsurpassed by other vegetables. Sweets are also very high in 
Vitamin A and have significant amounts of vitamin C and manganese. 
One interesting tidbit about Sweet potatoes is that studies have 
shown they can be successful in helping Type 2 diabetics regulate 
their blood sugars. So, indulge yourself!

Persimmons These beauties were brought home from 
California by our dear friend Reuben on his recent trip. 
These persimmons are an astringent hachiya variety. 
They get their astringency from the tannins they contain 
before ripening. Allow your persimmons to get VERY soft 
(jelly-like) before enjoying them and they will be very 
sweet and less astringent. To help them ripen place them 
in a paper bag for a few days with an apple. You’ll know 
they are ripe when the stems pull easily from the fruit.

Slow Cooker Stuffing

Ingredients
1/2 cup olive oil or margarine
2 cups chopped onions
2 cups chopped celery
¼ cup chopped fresh parsley (or 4 tsp dried)
12 ounces sliced mushrooms
12 cups dry bread cubes
2 Tbsp fresh, minced sage
1 tsp dried thyme
½ tsp dried marjoram
1½ tsp salt
4½ cups vegetable stock
2 Tbsp ground flax mixed with ½ cup water
	 (or egg replacer for 2 eggs)

Directions
1. Heat oil (or margarine) in a skillet over medium heat. Cook 

onion, celery, mushroom and parsley in oil, stirring 
frequently.

2. Spoon cooked vegetables over bread cubes in a very 
large bowl. Season with herbs and salt. Pour in enough 
broth to moisten and mix in flax gel or egg replacer. 
Transfer to slow cooker and cover.

3. Cook on high for 45 minutes, then reduce heat to low and 
cook for 4-8 hours.

Alternatively, bake in a 350º oven in a 9x13 dish for 
45 minutes to 1 hour.

This is a great tasting recipe and I love that I 
can throw it together ahead of time and still 

have the oven free for other festive dishes. Also,  
I like to toss in some raisins or cranberries to 

add a little depth of flavor!

Recipe of the Week

About This Week’s Produce
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IN THIS  BOX:
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Zesty Winter Salad Mix (½#)

Early Tall Top Wonder Beets (1#)

Covington Sweet Potatoes (2#)

Green Curly Kale
Heirloom Tomatoes (variety)

Butternut Squash
Walnuts (1/4#)
Persimmons (2)
Sage
1/2 Dozen Dinner Rolls

Whole Wheat Bread Crumbs

Produce Boxes

Please return your box 

each week so that it 

can be reused. Thank 

you for your help!


