
IN THIS WEEK’S BOX

Heirloom Tomato
Beedy’s Camden Kale

Detroit Dark Red Beets
Yaya Carrots

Perfection Fennel
Early Jersey Wakefield or 

Frigga Savoy Cabbage
Gigante Kohlrabi

Black Beauty Zucchini
Marketmore Cucumbers
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B L E S S I N G S !
From our place to yours!



H A P P E N I N G S  O N  T H E  F A R M

Beedy’s Camden Kale is a less common 
variety than those we have been placing in 
the boxes, but it is beautiful! It was 
propagated in Camden, Maine in the 1980‘s. 
The wavy blue-green leaves are less curled 
than other varieties, but the taste is just as 
delicious.

Perfection Fennel is a vegetable with a 
unique flavor which resembles anise. You 
likely smelled it the moment you opened the 
box. Fennel can be intimidating to many 
people because of it’s unique shape and flavor, 
but it is absolutely delicious once you give it a 
shot! Fennel is an herb and all the parts from 
stem to bulb are usable in some form for a 
recipe. Most cooks use only the bulb and 
frilly leaves of the plant, leaving the stalks for 
the compost. Fennel’s sweet flavor makes it a 
great addition to fresh salads. Just slice it as 
thick or thin as you like. Roasting brings out 
incredible flavor in fennel. I love to roast a 
combination of root vegetables together with 
a diced bulb of fennel for a unique and 
delicious side dish.

This is a sad week on the farm as we are saying good 
bye to Eliza and John two of our volunteers.  Eliza has 
been with us for five weeks and John for one week.  
Their help has been invaluable and we are grateful for 
the time we had together.  
One of the projects we have been working on is 
cleaning up the areas around the wash station and 
greenhouse.  It is amazing how fast things pile up and 
even more amazing how fast weeds grow.  Before you 
know it everything is covered in grass and you cant 
mow or anything.  Thanks to all the hard work of our 
helpers we were able to get a lot accomplished this past 
week. 
We are excited to be getting a new old baler today.

Now we will be able to make our own square hay bales 
which we will use on the farm and also sell.  This is no 
small task cutting all the grass, raking, baling, then 
picking it up and storing it.  But, the crew is excited for 
a new adventure. 
Some new and exciting news is that we received 
another greenhouse this past friday.  We will put it up 
in the coming weeks and plant into it for fall and 
winter. Come next spring we will plant more of those 
delicious tomatoes in it for more early fruit.
Thanks to all for your support!
Your Farm Crew,
Matt, Deidre, Anjin, and Angela

I N G R E D I E N T S :
2 lbs yukon gold potatoes, cut into 
1 inch chunks 
Olive oil for drizzling
2 fennel bulbs (reserve the fronds)
(those are the frilly green leaves)
1 large onion, peeled and cut into 
1/2 inch slices
1 teaspoon salt, divided
2 cups warm vegetable broth
2 cups unsweetened warm soy or 
almond milk

D I R E C T I O N S :!
Preheat oven to 425 F. Line 2 large rimmed baking sheet with parchment paper.
Place sliced potatoes on one baking sheet. Drizzle with olive oil (1 tablespoon should 
do, but 2 tablespoons is ideal for browning.) Sprinkle with 1/2 teaspoon salt. Toss to 
coat completely. Roast potatoes for 15 minutes.
In the meantime, prepare the fennel and onions. Slice the fennel bulbs from top to 
base, in 1/2 inch slices. Place on the other baking sheet with the sliced onions and toss 
with olive oil and 1/2 teaspoon salt to coat, just like you did with the potatoes.
When the potatoes have roasted for 15 minutes, remove from the oven and use a 
spatula to flip them. Return to the oven on the upper rack, and place the fennel and 
onions on the middle rack.
Roast for 10 minutes, then remove the fennel and onions, flip, and roast an additional 5 
to 10 minutes. At this point, the potatoes should be tender and the fennel and onions 
should be caramelized.
Reserve a few pieces of fennel for garnish. Using a food processor (or submersion 
blender in 4 qt. sauce pan),  place potatoes and fennel in the workbowl along with 
warmed milk and broth. Pulse a few times, so that it’s creamy but still chunky. Don’t 
over-puree or potatoes will turn gummy. Thin further with water, if needed.
You can serve immediately, or transfer to a pot to warm a little more and let the 
flavors meld. Garnish with reserved roasted fennel slices and fennel fronds, and serve!

About This Week’s Produce

R E C I P E  O F  T H E  W E E K
R O A S T E D  P O T A T O  &  F E N N E L  S O U P

Recipe adapted from: http://www.skinnyscoop.com

http://www.theppk.com/2011/12/roasted-potato-fennel-soup/
http://www.theppk.com/2011/12/roasted-potato-fennel-soup/

