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W I N T E R  2 0 1 2  C S A  N E W S L E T T E R

✴ Cabbage
✴ Broccoli
✴ Beets
✴ Rutabaga
✴ Kale
✴ Leeks

✴ Sweet Potatoes
✴ Leaf Lettuce
✴ Head Lettuce
✴ Carrots
✴ Winter Squash
✴ Onions

Veggie Notes

Hello Winter CSA Members!

Our second week of the Winter season and we are thrilled to still have produce coming out of our fall 
fields.  It had been a little hard to predict what will happen with one day at 70 degrees and freezing rain 
the next, but leeks, rutabagas, beets, kale and carrots all have survived the frosty weather and we had a 
great harvest this week.  We are also in the greenhouses quite a bit, seeding tray after tray so that you 
can have a variety of fresh greens all winter long.  Plants take up to 50% longer to grow to maturity in 
the coldest part of winter, so it is important to get seeds germinating as quickly as possible in the 
warmth of the greenhouse.

I know that everyone may be a little overwhelmed at the amount of cabbage this year.  In the hopes of 
giving you all something fun to do with all of it, I am including this recipe that my aunt found for 
Thanksgiving this year.  It was a great hit with our family and I hope you all enjoy it, too!

All the best,
Laura and Derek

Field News

Ingredients
1 2 cloves garlic, chopped
2 2 tsp crushed caraway seeds
3 3 T olive oil
4 1/4 cup cider vinegar
5 1 T honey
6 4 cups finely shredded cabbage
7 2 apples, thinly sliced
8 1 handful dried cranberries
9 1 handful toasted pecans
10 1/4 cup cilantro, chopped

Directions:

Dressing:  Cook garlic and caraway in olive oil for about 
1 minute.  Whisk in cider vinegar and honey and heat 
through.  

Separately, in a large bowl, toss shredded cabbage with 
the apple slices, cranberries and pecans.  Toss with 
warm dressing and top with cilantro.

Recipe

Harvest Slaw
(from Better Homes and Gardens)


