Westchester CSA Newsletter
November 17 (Week 24 )

News from the Farm

Dear CSA Member,

The seed catalogs have started to arrive and we are placing our seed orders for the spring. The
boxes of seeds will start to arrive within this month. The fertilizer salesman gave us a call last
night and we have our fertilizer ordered for 2011. Peter
and Arliss have been working on constructing a new

greenhouse that we will be filling with seedlings before

the snow has a chance to melt in February. Potting soil Bolero Carrots-1 pound
and more flats are ordered and will be arriving soon. As
one year comes to a close, the next has already begun. Potatoes-2 pounds
We seem to always be planning ahead, looking into new Butternut Winter
crops, studying how to improve our farming practices, S h-

o ) ) quash-1
building. Today we just stopped ourselves to think back
over this past season. As we complete our harvest for Garlic-4
the last delivery of the 2011 season we are mindful and
thankful for our bountiful harvest this season and for the Kale-1 bunch
addition of the new farmland, the dedication and hard
work of the Core Members, the support of the Thyme - 1 bunch
community organizations that host the CSA sites, and to
you for being a CSA member. Brussels Sprouts-2

stalks

Thank you from all of us at Stoneledge Farm
Peter, Deborah, Peter Jr., Arliss, Juan, Geo, Julian, Turnips-1 pound

Arturo, Francisco

Notes: A separate e-mail with the information to register

for the 2011 season will be sent out next week. Fruit Share-1 bag
Winter Sun Farms has Winter CSA shares available in Fuji Apples, Golden
many locations. If you are interested go to their Delicious Apples, Bosc

website www.wintersunfarms.com for information.
Winter Coffee shares from our farm will be available to
Winter CSA members and will be delivered by Winter
Sun Farms with the winter CSA shares. To order a
Winter Coffee Share, go to our farm

website www.stoneledgefarmny.org, click on Coffee and download the order form. Fill in and
mail with payment to Stoneledge Farm.

Pears
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THREE BEET CAVIAR WITH ENDIVE AND GOAT CHEESE

Recipe from CSA member Donna Gresh:

Here's a recipe for beets which I love (I'm not a beet lover; the vinegar and goat cheese really cuts the
sweetness). | just use red beets, but it sure would be pretty with a mix. This is from a Deborah Madison
cookbook as noted. Makes: 6 servings

Adapted from “Local Flavors: Cooking and Eating From America’s Farmers Markets.” If your market
offers the opportunity to make three different caviars using golden beets in one, red in another, and
Chioggia in the third, go ahead and use all three kinds. They look like jewels. Serve them in separate
mounds, along with a mound of chopped endive and another of goat cheese, but encourage people to mix
everything together at the table. Mixed beforehand, the red beets will stain the salad red.

6 beets, 2 golden, 2 Chioggia, 2 red, or all one 1/2 teaspoon each: salt, sugar

color Freshly ground black pepper to taste
1 small red onion, finely diced 2 heads Belgian endive, sliced

4 tablespoons white wine or rice wine vinegar 4 ounces fresh goat cheese

2 tablespoons chopped parsley or chervil 1 tablespoon olive oil, or as needed

-Trim beet stems down to 1 inch; leave roots on. Place beets in a steamer over boiling water; cover. (Do
each color of beet separately.) Steam until tender-firm when pierced with a knife, 25-45 minutes,
depending on their size. Cool; slip off the skins. Cut beets into chunks. Place in food processor; pulse 6-8
times until finely chopped, but not pureed (or, dice them by hand).

-Meanwhile, mix the onion, vinegar, parsley, 1/4 teaspoon of the salt, sugar and pepper to taste in a bowl.
Toss each of the three types of beets with a third of the onion mixture in separate bowls. Chill.

-Arrange mounds of the beets, a mound of endive, and a smaller one of goat cheese on each plate. Drizzle
a little olive oil over the endive and cheese. Toss everything together before eating.

Nutrition information: Per serving: 133 calories, 53 percent of calories from fat, 8 g fat, 4 g saturated fat,
15 mg cholesterol, 10 g carbohydrates, 6 g protein, 357 mg sodium, 3 g fiber

Gnocchi with Mushrooms and Butternut Squash
Epicurious | October 2004

Another recipe from Donna, “This recipe is really terrific for butternut squash. It's a bit labor
intensive, but if you've got a lazy saturday it is worth the work (most of the work is making the
gnochi; the gnochi recipe makes enough for two meals for 4)”

by Thomas Keller, Bouchon
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In the winter, we serve gnocchi with squash and sage crisped in brown butter, an ever-satisfying
combination that also works well with just about any pasta. In this dish, the gnocchi are browned
in butter, then tossed with sautéed mushrooms and squash and returned to the pan; lemon is
added at the end to complete what becomes a classic brown butter sauce, used throughout bistro
cooking.

Yield: Makes 4 servings

Squash

One 2 1/2- to 3-pound butternut squash (one 1 tablespoon unsalted butter

with a long neck) Kosher salt and freshly ground black pepper
Canola oil 12 small sage leaves

Mushrooms

12 ounces shiitake mushrooms, cleaned 4 tablespoons (2 ounces) unsalted butter
Canola oil 1/2 recipe Herb Gnocchi , thawed if frozen
1 1/2 teaspoons kosher salt Kosher salt and freshly ground black pepper
1 tablespoon unsalted butter

3 tablespoons minced shallots 2 tablespoons minced chives

1 tablespoon minced thyme 1 tablespoon chopped Italian parsley

3/4 teaspoon freshly ground black pepper 1/2 lemon

Extra virgin olive oil

For the squash:

It is easier to dice the neck of the butternut squash uniformly than the bulb, which is important for this
recipe. We use the remaining bulb for soup. Cut off and discard the stem end of the squash, then cut off
the neck. Use a paring knife or sharp vegetable peeler to slice away the peel deep enough to reach the
bright orange flesh of the squash. Trim the neck to straighten the sides, then cut it lengthwise into 1/2-
inch-thick slices. Cut the slices into 1/2-inch dice. (You need about 3 cups diced squash.) If you have less
than 3 cups, peel the bulb of the squash, cut it in half, and scrape out the seeds. Trim and cut as much of
the bulb as you need into 1/2-inch dice. Reserve the remaining squash for another use.

Line a baking sheet with paper towels.

Heat a thin film of canola oil over medium heat in a skillet large enough to hold the squash in a single
layer (or cook the squash in two batches). When the oil is hot, add the butter and brown it lightly. Add the
squash, salt and pepper to taste, and the sage leaves. Cook, stirring the pieces to brown them on all sides,
for 4 to 6 minutes, or until tender throughout. Reduce the heat as necessary to cook the squash and brown
it lightly, without burning; the best way to see if the squash is fully cooked is to eat a piece. Drain the
squash on one end of the paper towel-lined baking sheet and set aside the sage leaves for the garnish.
Wipe out the skillet with a paper towel and set aside.

For the mushrooms:

Trim away the tough stems and cut the caps into 1/4-inch-thick slices. Heat a thin film of canola oil in the
same skillet over high heat. When the oil begins to smoke, add the mushrooms and salt and sauté for
about a minute. The mushrooms will absorb the oil and should not weep any liquid. Add the butter,
shallots, thyme, and pepper, then toss and sauté until the mushrooms are thoroughly cooked, 3 to 4
minutes total. Drain the mushrooms on the paper towel-lined baking sheet. The gnocchi should be cooked
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in two skillets: Wipe out the mushroom skillet with paper towels and add a light coating of olive oil to it
and to a second large skillet.

To complete:

Heat the oil over medium-high heat until hot. Add 1 tablespoon of the butter to each skillet. When the
butter has browned, divide the gnocchi between the two skillets and season to taste with salt and pepper.
Once the gnocchi have begun to brown, shake and rotate the skillets, tossing the gnocchi so that they
brown and crisp on all sides, about 2 1/2 minutes.

Add the squash, mushrooms, and chives and heat just through. Spoon the gnocchi and vegetables onto
serving plates and return one skillet to high heat. Add the remaining 2 tablespoons butter and cook until it
is a rich brown, then quickly add the parsley to crackle for a few seconds. Standing back—the butter will
spatter—add a squeeze of lemon half. Spoon the brown butter and herbs over the gnocchi and around the
plates. Garnish with the reserved sage leaves

Herb Gnocchi Epicurious | October 2004
by Thomas Keller, Bouchon

Parisienne gnocchi are made from pate a choux, a versatile dough made by cooking flour and
water together until the flour cooks, after which eggs are stirred in. It can then be piped into
various shapes and baked for profiteroles and éclairs for dessert, or savory preparations such as
gougeres, or gently poached in water as gnocchi.

Parisienne gnocchi are tasty, satisfying morsels that, like Italian gnocchi or any pasta, can be
paired with all kinds of ingredients and transformed into countless dishes. They're excellent
simply sautéed in butter. They can be additionally flavored with fines herbes, mustard, and
cheese. At Bouchon, we don't serve much pasta or rice, so we use gnocchi as an interesting base
for a number of our vegetarian dishes. They're not a classic bistro food, but the technique is a
French one, dating back to before Escoffier.

This recipe will make about 240 gnocchi, double what you'll need for the Gnocchi with
Mushrooms and Butternut Squash . Once they've been poached, gnocchi can be frozen for a
month to six weeks.

Yield: Makes about 240 gnocchi; 8 servings

1 1/2 cups water 1 tablespoon chopped chives

12 tablespoons (6 ounces) unsalted butter 1 tablespoon chopped parsley

1 tablespoon plus 1 teaspoon kosher salt 1 tablespoon chopped tarragon

2 cups all-purpose flour, sifted 1 cup loosely packed shredded Comté or
2 tablespoons Dijon mustard Emmentaler cheese

1 tablespoon chopped chervil 5 to 6 large eggs

Set up a heavy-duty mixer with the paddle attachment. Have all the ingredients ready before you
begin cooking.
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Combine the water, butter, and the 1 teaspoon salt in a medium saucepan and bring to a simmer
over medium-high heat. Reduce the heat to medium, add the flour all at once, and stir rapidly
with a stiff heatproof or wooden spoon until the dough pulls away from the sides of the pan and
the bottom of the pan is clean, with no dough sticking to it. The dough should be glossy and
smooth but still moist.

Enough moisture must evaporate from the dough to allow it to absorb more fat when the eggs are
added: Continue to stir for about 5 minutes, adjusting the heat as necessary to prevent the dough
from coloring. A thin coating will form on the bottom and sides of the pan. When enough
moisture has evaporated, steam will rise from the dough and the aroma of cooked flour will be
noticeable. Immediately transfer the dough to the mixer bowl. Add the mustard, herbs, and the 1
tablespoon salt. Mix for a few seconds to incorporate the ingredients and release some of the
heat, then add the cheese. With the mixer on the lowest speed, add 3 eggs, one at a time, beating
until each egg is completely incorporated before adding the next one. Increase the speed to
medium and add another 2 eggs, one at a time, mixing well after each one. Turn off the machine.
Lift some of the dough on a rubber spatula, then turn the spatula to let it run off: It should move
down the spatula very slowly; if it doesn't move at all or is very dry and just falls off in a clump,
beat in the additional egg.

Place the dough in a large pastry bag fitted with a 5/8-inch plain tip and let it rest for about 30
minutes at room temperature. (If you have only a small pastry bag, fill it with half the dough two
times.) Bring a large pot of lightly salted water to a simmer. Line a baking sheet with paper
towels. Line a second baking sheet with parchment paper.

Because this recipe makes such a large quantity of gnocchi, your arm may get tired: An easy way
to pipe the gnocchi is to place a large inverted pot, canister, or other container that is slightly
higher than the pot on the right side of the pot (left side if you are left-handed) and set the filled
pastry bag on it so that the tip extends over the side and the container serves as a resting place for
the bag. Twist the end of the pastry bag to push the dough into the tip. (From time to time, as the
bag empties, you will need to twist the end again.) As you squeeze the back of the bag with your
right hand, hold a small knife in your left hand and cut off 1-inch lengths of dough, allowing the
gnocchi to drop into the pot. Pipe about 24 gnocchi per batch. First, the gnocchi will sink in the
pot. Keep the water temperature hot, but do not boil. Once the gnocchi float to the top, poach
them for another 1 to 2 minutes, then remove them with a slotted spoon or skimmer and drain on
the paper towel-lined baking sheet. Taste one to test the timing; it may still seem slightly
undercooked in the center, but it will be cooked again. Repeat with the remaining dough.

When all the gnocchi have drained, place them in a single layer on the parchment-lined baking
sheet, cover with plastic wrap, and refrigerate for at least 30 minutes, or up to a day. Or, for
longer storage, place the baking sheet in the freezer. Once the gnocchi have frozen solid, remove
them from the baking sheet and place in a freezer bag in the freezer. Before using frozen
gnocchi, spread them in a single layer on a baking sheet and defrost in the refrigerator for several
hours.
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Contact Information

Stoneledge Farm LLC
info@stoneledgefarmny.org
www.stoneledgefarmny.org
359 Ross Ruland Road
South Cairo, NY 12482

Nicole, Site Coordinator
(home) 914-788-1779
(cell) 347-386-8978
www.westchestercsa.org

Pickup

Westchester Industrial Complex
3199 Albany Post Road
Buchanan, NY 10511

Door #25, room #138-a
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