
you see them.  They were 

brought out here by the 

Midwest Food Connection 

in an effort to show kids 

where food comes from.  

Favorite quote of the day 

was “ Yeah! Eat the 

worm, you’ll get to miss 

school! “   

 We also have Sur-

vey’s for  CSA members 

to fill out to help us get 

better at what we do and 

know more of what you 

would like to see. It is a 

good opportunity to give 

us some feed back. And 

in effort to save paper we 

are posting it on the inter-

net. Please take a few 

minutes to visit our web-

site and fill out the sur-

vey.  PLEASE. Thank you.  

www.mnfoodassociation.

org 

                                  

 The beginning of 

the end is here.  We have 

just one more delivery 

after this week.  But if 

you would like to con-

tinue getting produce 

later into the fall you can 

still sign up for our fall 

storage box. Which is two 

more deliveries in No-

vember of Storage  vege-

tables, such as cabbage, 

onions, potatoes, Spin-

ach, Greens, Beets, Car-

rots etc etc… In the past 

we have had this as a 

farm pick up option only, 

but this year we are go-

ing to try bringing the 

boxes to drop sites.  If 

you are interested in re-

ceiving 2 more boxes this 

November 8th and the 

19th ( just in time for 

thanksgiving) give me a 

call or send an email we 

can work something out. 

Also if you are available 

to host a drop site on 

those dates let me know 

as well. We have 30 

more shares available. 

sign up sheets will be at  

the harvest  party or you 

can just give me a call 

and leave a message.   

 Also, some bad 

news for those of you 

who reserved turkey’s. 

We have had a complete 

crop failure in the tur-

keys this year. Still not 

exactly sure why they 

died but nonetheless we 

will have none for sale. If 

you would like local–

organic Turkeys try…  

Clancey’s meat and fish 

4307 Upton Ave Mnpls.  

612.926.0222  OR 

Golden Fig  

790 Grand Ave St Paul. 

651.602.0144 

Or your local Co-op.  

Your Radishes this week 

were harvested by 3rd 

grade students at High-

land Catholic school. 

You’ll understand when 

H a r v e s t  P a r t y  O c t  1 3 t h .   

What’s in the 

box? 

 Broccoli 

 Carrots 

 Collard 

Greens 

 Beets 

 Butternut 

Squash 

 Cauliflower or 

cabbage 

 Onions 

 Radishes  
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What’s 

Growin’ 

On?  

 Carrots 

 Winter 

Squash 

 Cabbage 

 Sweet Pota-

toes 

Questions? Call  

Josh Bryceson farm manager 

651.433.4279 



 

Surprise Cauliflower Mashed Potatoes 
INGREDIENTS 

     4 cups cauliflower   

     1 ounce butter  

     1 fluid ounce half-and-half  

     Pinch salt  

     Pinch freshly ground black pepper  

DIRECTIONS 

1.Steam the cauliflower until soft. Puree in a food processor or with potato 

masher, adding the butter and the half-and-half to taste. Season with salt and 
pepper. You can add cheese if you like.  

These recipes are from our Program Directorð Joci Tilsen.  

V e g e t a b l e  C u r r y   w i t h  R i c e  –  t h i s  t a k e s  

a b o u t  4 0  m i n u t e s  t o  p r e p a r e  f r o m  b e -

g i n n i n g  t o  e n d  

Ingredients 

2 TBS Olive Oil 
Cauliflower ï ¼-1/2  head ï cut into bite size pieces 

Carrots ï 2-3  - cut into bite sized pieces 

Onions- 1 medium ï sliced thin 

Garlic ï 2 cloves ï sliced or chopped, depending on your preference 

Broccoli ï 1 stalk ï cut into bite size pieces 

1 small can coconut milk 

1 tbs curry powder 

1 cup water or broth of any type ï I use chicken or vegetable usually  

 

Optional 

2 chicken breasts or any other kind of meat you like 

Thai Green or Red Chili Curry Paste 

3 small boiling potatoes ï cut into small pieces 

Green or red peppers ï cut into bite size pieces 

1 stalk Kale or Mustard Greens or Collard Greens ï cut into small pieces 

Mushrooms ï 4 or 5 whole or cut ï your preference 

1 can garbanzo beans 

½ cup raisins 

 

Put your rice on to cook so that it is done when your curry is done, I use brown rice that takes about 40 minutes so I start it 

right away. Cut your onion and garlic.  

 

In a large pan heat the olive oil to medium- high , add the onions and stir for 3 minutes, add the garlic and stir for 1 minute, 

add the curry powder ( If you are adding meat cut it into bite sized pieces and add it now).  While the meat is cooking, pre-

pare the other vegetables.  Cook the meat until the juices run clear and it is almost done. (If you are using the Thai Curry 

Paste add ½ tsp now, mix it with ¼ cup water ) Put in the potatoes first, wait 3 minutes after then the carrots, wait 1 minute, 

add the broccoli and cauliflower and water or broth. Wait 5 minutes and add the garbanzo (rinse them before you add them) 

add the coconut milk then add the greens, wait 3 minutes  add the mushrooms and wait about 2 minutes then add the raisins if 

you like.  

 

Serve over the rice ï I like to serve some chutney and plain yogurt with this.  If you like spicy food, increase the quantity of 

curry powder or the paste.  I have given instructions for mild curry, but very flavorful.  You can add many other vegetables 

that you might put in a stir fry and you can leave any out that you donôt like, I have made this with many variations for the 

tastes of those who are joining us.   

recipes 


