


October Crops
Carrots
Turnips

Rutabagas
Leeks

Onions (storage)
Garlic (storage)

Celeriac
Parsnips

Daikon Radish

It’s October 19 in Minnesota and I just had a decadent all-local lunch – and it didn’t take much effort.  
A Featherstone sweet dumpling squash with local butter from Hope Creamery, pickled green beans 
(these are from a friend who got the beans at the Farmers’ Market last year – this year’s batch was 
from Featherstone, but they’re not ready yet), and some leftover grass-fed steak from a farm not too 
far from Featherstone in Fountain, MN.  This sort of meal has the potential to be bittersweet at this 
time of year.  Only 2 weeks left of the regular CSA season and the time for local produce for some is 
winding down.  But with the Featherstone Winter Share season about to begin the first week of No-
vember, there is no need for the bitter that often accompanies the sweetness of such a meal.  I can have 
meals like that for weeks and maybe months to come.

I’m excited to take up the challenge that these next two months of boxes will provide.  Last year’s 
Winter Share encouraged me to learn to make pot roast with rutabaga and parsnips that were new to 
me last year, and which I’ll continue again this year.  I also discovered a new household favorite: gin-
gered carrot soup.  This year, I am going to use the winter share to build on last year’s learning experi-
ences and on my first pickling experience from this last summer:  I’m going to make sauerkraut.  
Okay, I just decided that after someone who works down the hall from me asked for my expert advice 
on making it and I had nothing to offer.  But, I’ve actually thought about it throughout the year at dif-
ferent times and I’m convinced it can’t be hard.  I just need to take the time to do it.  I’ve heard that 
some people like pickled beets the most of any preparation of them.  Maybe I’ll tackle that project this 
year as well in my ongoing quest to like beets, because I know there will be a beet bounty as well.  I’m 
sure they’d go well on the fresh salad greens that will also be in some the boxes.  

It can be a bit intimidating at first to deal with the bigger box that comes during the winter share season 
-  I felt it when I got my first winter box last year and I imagine it may be for many of you as well.  
But I hope that some of you who didn’t make the leap to try it last year will be willing to jump in for 
the experiment this year.  We’ve gotten comments from last year’s shareholders – more lettuce and 
broccoli was a recurring one – and are taking them into account.  We’ve also taken the price down a 
bit for those of you that are renewing ($190 for 4 weeks of wonderful local produce timed out for the 
holidays) as a thank-you to you for supporting us in what we consider the early days of our winter 
produce offerings.  

As always, if you have any thoughts or questions (or want to sign up for a Winter Share), let me know.  
I also know there are some of you out there who are experts in preserving – if you have any tips on 
sauerkraut or pickled beets, let me know!  And I’ll be sure to share them in my 2009 beet and cabbage 
adventure in future newsletters.

Margaret Marshall ~ CSA Program Manager

POSSIBLE Box Contents
Butternut ( Winter Squash)

Carrots
Potatoes
Parsnips

Napa Cabbage
Yellow Onions

Broccoli
Peppers  (maybe)

Please note: This list is only a guess. Weather and 
other conditions are very unpredictable.

Winter Shares 
 	 – Still available and ready to fill your home with another 2 months (or more) of local food!



Peggy Hanson is a food writer, local food advocate and aspiring food coach who 
lives in Lanesboro, Minnesota. This column originally appeared in the Fillmore 

County Journal in Fall 2008 (before the election)
  Peggy welcomes your questions and comments.  

Contact her at mjhanson50@gmail.com. 

Ida Bailey Allen was a famous food expert during the 1930’s and 40’s.  She had a syndicated news-
paper column and a radio program and also wrote many cookbooks. One was called “Ida Bailey 
Allen’s Money Saving Cookbook” and in it she answered questions from her fans. One was “Can 
a man out of a job afford pie?” The questioner didn’t ask if an unemployed person could afford 
steak. Or pickles. Or brownies. Or ham and cheese sandwiches. He asked about pie. Why pie?

Because when life is hard, a nice piece of homemade pie will make you feel better. I am not sure 
why. Perhaps it is because pie is not just a tasty dessert (or breakfast if you are lucky) – it stands 
for something. Mom.  Home. Comfort.  Security. Maybe even dignity. Even if you are out of a 
job, if you can still afford a piece of pie then you know it is not time to give up. Life is still worth 
living and you can still find the strength to do what needs to be done.

We are not in the Great Depression, but about 47 million Americans will be without health in-
surance some time this year and lots more can barely afford the insurance plan they do have.  I 
am hoping that our next crop of elected leaders will finally do something serious about that – 
but while we are waiting let’s keep making pies.  Because it is still pretty affordable to make a 
homemade fresh apple pie.  Because where there’s pie, there’s hope.   

I confess rhubarb custard and lemon meringue are my two favorite pies.  But apple pie still takes 
the cake when it comes to popularity.  Baking an apple pie is really not that hard. Take it step by 
step and pay attention to the details.  Practice makes perfect.  If the crust breaks, just patch it up 
or start over.  Crust, like life, doesn’t always go according to plan.  You will be so proud when 
you are done.  What a nice thing to share with your family or maybe a friend who is out of a job.  
Keep America strong – bake a fresh apple pie today. 

REAL FOOD - Apple Pie

Dear Featherstone Friends,

I baked an apple pie last night - with Haralson apples from our 
own tree and Fireside apples from a friend’s tree.  I used but-
ter for the crust and substituted about 2 T corn meal for flour 
for a little extra crunch and character.  It turned out great.  The 
comments about health insurance in this column were made 
pre-2008 election.  Well, about a year has passed, and here we 
are waiting for our leaders to do the right thing, whatever that 
may turn out to be.  Either way - working on your pie chops is 
a smart thing to do.  Celebrate or drown your sorrows - but do 
it with a first rate home made apple pie.  Don’t worry about all 
that butter - since you have been eating so many lovely Feather-
stone Vegetables the butter doesn’t count.  At least that is what 
I like to think.  And it is always good to practice pastry skills - 
don’t forget you can make a pie with vegetables, too!

Good luck and may your crust not stick to your pin -- Peggy

mailto:mjhanson50@gmail.com


American Apple Pie  (9 inch two crust pie)

Equipment
You will need a pie pan, rolling pin and a smooth flat surface for rolling.  Also two large bowls, 
measuring cups and spoons, a fork and a pastry cutter or two knives.  I like glass pie pans the 
best. I have a marble slab which is great for rolling pastry.  But a clean countertop will work 
just fine.

Crust
If you want to hear a spirited debate, ask a few Grandmas to talk about the relative virtues of 
lard, butter or shortening for pie crust.  When I have high quality home rendered lard I prefer 
that. If not, then butter is great.  But I have made many pies with butter flavored Crisco and it is 
pretty darn good too.

2  cups unbleached flour
2 t. sugar
1/2 t. salt
2/3 cup cold lard, butter or shortening or a combination
4 to 6 T ice water

Mix dry ingredients.  Cut in fat (with pastry cutter or two knives or even fingertips) until parti-
cles are the size of small peas.  Sprinkle on water and mix with fork until dough holds together,  
Handle lightly.  Form into two disks, one slightly larger than the other (larger is for the bottom)  
Chill about 30 minutes, well wrapped.  Roll out larger piece first and place in pan for filling. 
See www.epicurious.com for a great video on pie pastry (“The Ultimate Pie Primer”)

Filling
The very big decision to make here is what kind of apples.  By all means use fresh Minnesota 
apples and buy them from a local orchard if you can.  Paula Red is a good early pie apple.  I 
also like Cortland and McIntosh, mixed.  Go for big flavor.  NEVER use Delicious apples for 
pie.  They are not delicious, they are boring.  

6 – 8 cups peeled sliced apples (about 6- 8 large apples) depends on how fat you like your pies
3/4 cup sugar
1/4 cup flour (A little more if apples are very juicy)
1 t. ground cinnamon
¼ t. nutmeg
2 T butter

Mix all but butter together and pack into shell, arranging to avoid large spaces.   Dot with the 
butter.  Cover with top crust.   Seal and flute crust.  Cut slits in crust.  Cover edges of crust with 
foil to avoid over browning.  Remove foil about 15 minutes before end of baking.  Bake at 425 
degrees for about 40 to 50 minutes. 



PARSNIP Patties
from justvegetablerecipes.com

Ingredients
4 c Parsnips; peel, cut in chunks
1 Onion; minced
1 tb Oil
1 ts Dried tarragon
2 Eggs; beaten slightly
1 ts Salt
1/2 c Walnuts; finely chopped
2 c Bread crumbs; whole grain

Instructions
Steam parsnips until tender - 10 or 15 minutes. While 
parsnips are cooking, saute onion in oil. Add tarra-
gon. 

Mash parsnips with potato masher (a few lumps are 
okay). Stir onion into mashed parsnips with egg, salt, 
and walnuts. 

Preheat oven to 350 F. Form parsnip mixture into 
patties, using about 1/3 cup for each. Spread half the 
bread crumbs on a greased baking sheet and place 
patties on crumbs. Press remaining crumbs on top. 
Bake for 20 minutes. Makes 12 patties.

Recipes

CARROT & POTATO Casserole 
from recipelink.com

BUTTERNUT SQUASH Soup 
from allrecipes.com

Ingredients
6 tablespoons chopped onion
4 tablespoons margarine
6 cups peeled and cubed butternut squash
3 cups water
4 cubes chicken bouillon
1/2 teaspoon dried marjoram
1/4 teaspoon ground black pepper
1/8 teaspoon ground cayenne pepper
2 (8 ounce) packages cream cheese

Instructions
1.In a large saucepan, saute onions in margarine until 
tender. Add squash, water, bouillon, marjoram, black 
pepper and cayenne pepper. Bring to boil; cook 20 min-
utes, or until squash is tender. 
2.Puree squash and cream cheese in a blender or food 
processor in batches until smooth. Return to saucepan, 
and heat through. Do not allow to boil.  Serves 6.

Sti r Fried NAPA CABBAGE
from cooks.com

Ingredients
1 lb. Chinese cabbage (napa)
2 tbsp. sugar
2 tbsp. white vinegar
1 tbsp. soy sauce
1 tsp. salt
1/4 tsp. cayenne pepper
1 tbsp. vegetable oil 

Instructions
With a cleaver or sharp knife, trim the top leaves of the 
cabbage and the root ends. Separate the stalks and 
wash them under cold running water. Cut each stalk, 
leaves, and all, into 1 x 1 1/2 inch pieces.
In a small bowl: combine the sugar, vinegar, soy sauce, 
salt, and cayenne pepper and mix thoroughly. Leave the 
oil within easy reach.

Heat a 12 inch wok right after washing over high heat. 
When the last drop of water has been evaporated, pour 
in the oil, swirl it about in the pan and heat for 30 sec-
onds, then turn the heat down to moderate. Immedi-
ately add the cabbage and stir fry for 2-3 minutes. Make 
sure all the cabbage is coated with the oil. Remove the 
wok from the heat and stir in the soy sauce, vinegar 
mixture. Transfer the cabbage to a platter and let it cool 
to lukewarm before serving. Or, if you prefer, serve it 
chilled. 4 servings. Ingredients

4 medium potatoes, sliced
10 small carrots, sliced
1/2 cup shredded reduced fat Swiss cheese
1/4 teaspoon ground nutmeg
Pepper (to taste)
1 cup chicken broth (more, if needed)

Instructions
Preheat oven to 350 degrees F. 

Place 1/3 of the potatoes and carrots into an 8-inch 
casserole dish. Sprinkle with 1/3 of the cheese and 
nutmeg, add pepper to taste. Alternate for two more 
layers in the same fashion. 

Bring the broth to a boil. Pour over vegetables. 

Bake for 45 minutes or until the top is brown. If the 
vegetables begin to dry out, add more broth. 

Serves 4

http://www.justvegetablerecipes.com/veg-0053092.html
http://www.recipelink.com/mf/31/40415
http://allrecipes.com/Recipe/Butternut-Squash-Soup/Detail.aspx
http://www.cooks.com/rec/view/0,1826,154174-252199,00.html


A Turn of Seasons:

The chickadees are devouring the seeds, the seeds of flowers and the seeds of weeds, all the seeds. They 
are ravenous. I watched today as one of them perched at the top of a long stem filled with peckable bounty. 
As he did so his weight bent the stem almost to the ground where four of his cohorts were waiting to 
browse the now eye-height bough of plenty. Picked it clean, they did. I was duly impressed. 

Then it was the robins’ turn. We are at the borderline of the territory in which they can winter over. I am 
looking forward to their unfolding story. A large pack of them, twenty or thirty has been visiting our turf 
for a week or two now. They are particularly fond of the mature white berries found in abundance on the 
rough-leafed dogwoods. I have been diligent for the past three years in encouraging the proliferation of the 
dogwood, giving them more space and sun, restraining their competition. We support several varieties here, 
each with their specific bloom and berry. There are few smiles more satisfying than the smile that comes 
with work rewarded. Encourage the flora, watch the fauna that follows. Nice.

I think that the Eastern Flicker may be the handsomest of our avian browsers. I know, I know, that’s a 
mouthful to utter when you consider the variety of our residents. There are easily a dozen local species 
who might well take exception to my statement. I wouldn’t blame them but I would argue my position, 
forcefully. If you don’t know the bird, imagine a brown and white woodpecker with that marvelous wood-
pecker herringbone jacket. It’s about the size of a redbellied and almost the same shape. But when he turns 
to face you he presents a shield stamped right in the middle of his breast. It’s remarkably similar in shape 
to the shield on Superman’s chest. You know, the one that holds his “S”.

And when he turns away he shows a bright red patch at the nape of his neck. Very sporty.

The real reason I bring him up is not to instigate a brawl over which is the handsomest bird but rather to let 
you know that his favorite morsel is also the fruit of the dogwood. There is a pair of flickers and there are 
dozens of robins. I wonder if they’ll take turns. Stay tuned.

The nights are getting colder and flurries have appeared. I can see across our valley now, for the first time 
since middle-spring. The trees reveal their wooden shapes and the landscape is made more of light and 
shadow than of foliage. The last of the fall color is clinging to its perch and most of it has turned a hundred 
shades of bronze and brown. A single sunset evening in the valley would cement for all time, even in the 
least imaginative of mental palettes, that brown is beautiful. That brown, not black, is all the colors rolled 
into one, stirred and handed back to us, warm.

If the world were ruled by hickories and oaks, Crayola would produce a 64 pack of crayons, all in shades 
of brown. And children would tell their Grandmas, “Look Grammy, I made a picture for you, of the trees. 
Guess how many colors I used.” The picture would be in copper and bronze and umber (burnt and raw) 
and sienna and ochre and puce and chocolate and more; and it would be marvelous. After last night’s hard 
freeze the tenacious hold that yellow leaves had on their birch and hackberry hosts was finally weakened 
so that this morning, with the lightest of breezes, they floated directly down. Twisting and sashaying, hold-
ing buoyant for just an instant, they waltz to the forest floor and enter their new cycle, becoming soil. The 
cold air is full of them and the atmosphere has turned golden. It’s rather like standing in a glass of beer 
except the bubbles don’t rise; they descend. Lovely.

It’s really quite something that this change of air, this slide towards sleep should be a surprise every year. 
I suppose it’s a testament to our capacity for wonder or maybe the cycles, their duration measured in 
months, is exactly the time it takes humans to forget, and then again be dazzled, by a turn of seasons.

Ed Holahan
Featherstone Friend (and veggie eater)

Editor’s note: You can read Ed’s weekly rantings in the 
Houston Banner or go to: EdHolahanWrites.com

http://www.EdHolahanWrites.com


 

Featherstone Fruits and Vegetables  •  43090 City Park Road  •  Rushford Village, MN 55971 

2009 Winter Share & Early 2010 Regular Season Sign‐up Form 
Thanks for your interest in the Winter Share of the Featherstone CSA Program.  Please complete the form, print it out and send it with your 

check to the address listed at the bottom of this form. If you have any questions about the CSA or this form, please email 
csa@featherstonefarm.com or call Margaret Marshall at 507‐459‐5209. 

 
Primary First Name(s)_______________________ Primary Last Name(s)__________________________________________________ __ 

Address _________________________________________________________________________________________________

City______________________________________________________________      State_________       Zip_________________ 

Email(s) _________________________________________________________________________________________________ 

Cell/Day Phone(s)_______________________________________ Evening Phone(s)______________________________________ 

Are you sharing your box?    Y    N    If yes, please provide the person’s info you’re sharing with: 

Secondary First Name(s)_______________________________ Secondary Last Name(s)__________________________________

Email(s)__________________________________________________________________________________________________

Cell/Day Phone(s)_______________________________________  Evening Phone(s)______________________________________
 
Winter and 2010 Regular Season Pricing: 

Share Type  Winter 
Price 

2010 
Price 

Early Sign‐up* Pricing: 
2009 Winter Share Only  $220   
2010 Chica Share    $470 
2010 Grande Share    $620 

For New Shareholders: 
2009 Winter and 2010 Chica   $200  $470 
2009 Winter and 2010 Grande  $200  $620 

For Renewing Shareholders: 
2009 Winter and 2010 Chica  $190  $470 
2009 Winter and 2010 Grande  $190  $620 

 
 
After December 15, Regular Season Shares for 2010 
will increase to $490 for a Chica and $640 for a 
Grande.  Sign‐up as soon as possible to receive Early 
Pricing. 
 
 
*Early 2010 signups must be confirmed with a deposit of 50% of 
the share price by Dec. 15, 2009 and paid in full by Feb. 15, 2010.  
All Winter Shares must be paid in full by Nov. 1, 2009. 
 
 

 Drop Sites–these are for WINTERSHARES only. If you’re signing up for both Winter and 2010, we’ll get back to you in early
2010 to ask you for your regular share dropsite preference (there will be more days and locations):
Indicate your top choices in order by  entering “1” in the box next to your first choice and “2” next to your second choice. 

Tuesday Deliveries – Twin Cities Only  Friday Deliveries ‐ Winona  Friday Deliveries – Twin Cities 
Hampden Park Co‐op (St Paul)  Bluff Country Co‐op  Valley Natural Foods( Burnsville) 
Eastside Co‐op (Mpls)  Friday Deliveries ‐ Rochester  Lakewinds Co‐op(Chanhassen) 
Member Home (West St Paul)  Good Food Store  Lakewinds Co‐op( Minnetonka) 
Seward Co‐op (Mpls)  Rochester Produce  Clancey's Meats & Fish( Mpls) 

Friday Pick‐up ‐ Rushford  French Meadow Café( Mpls) 
Featherstone Farm  HealthPartners( Blmgtn, Employees Only) 

 

  Hennepin County Government Center(Mpls) 

mailto:csa@featherstonefarm.com
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