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This Week’s Box
PORCELAIN GARLIC: Garlic is great in cooked dishes but try keeping it raw when 
possible. You get more nutriƟ onal content from raw garlic, and it works well in dips like 
hummus, salads or in pasta.
PETER WILCOX POTATOES: This purple skinned potato has yellow fl esh. Named for a 
professor at Loyola University in BalƟ more, you will fi nd this potato to be fi rm and waxy. 
CARROTS: Give the zucchini and banana breads a break and try carrot bread. If you’re 
feeling decadent, go all out and make a carrot cake instead!
JALAPEÑO PEPPERS: Make a creamy topping for your summer squash tacos using this 
week’s hot peppers. Dice 1-2 jalapeños and add to 1 cup plain yogurt, 1 Tbsp lime juice, 
lime zest, ½ tsp of cumin and a pinch of salt. Whisk unƟ l smooth and refrigerate unƟ l 
you’re ready to serve.  
POBLANO PEPPERS: Stuff ed poblano peppers are fl exible enough to accommodate any 
dietary preference from vegan to meat-lovers. You can adjust the ingredients to please 
your audience with a result that has a liƩ le heat as well as great fl avor and texture.
WITCH STICK PEPPERS: The winner of the witch sƟ ck pepper recipe contest is the 
mother/daughter team of Liz and Gabby Kelly-Schultz with Witch Pepper & Pesto 
AppeƟ zer. See this week’s email for their recipe and some of the other entries. We 
loved all the entries and hope everyone will conƟ nue experimenƟ ng with this creaƟ vely 
shaped sweet pepper.
BROCCOLI OR PURPLE CAULIFLOWER: RoasƟ ng is great for root vegetables, but is also a 
wonderful way to prepare cruciferous selecƟ ons as well. Toss your fl orets with olive oil, 
tahini, garlic and lemon juice and roast for 10 minutes.
LEEKS: Remember leeks lend themselves to low, slow sweaƟ ng cooking techniques 
compared to some other quick to caramelize alliums. Leeks make great addiƟ ons to 
hearty fall and winter soups, fried rice and pasta dishes.   
SUGAR DUMPLING OR HONEYNUT BUTTERNUT SQUASH: These are some of our 
sweetest winter squash varieƟ es. They have sweet, fl avorful fl esh that need liƩ le more 
than buƩ er, salt and pepper. Please note: because of the higher natural sugar content 
and our recent rainy weather, these squash may not store well. Please eat your squash 
soon or store it at room temperature and keep your eye on it. If you noƟ ce a bad spot 
starƟ ng to form, it’s Ɵ me to cook & eat it. 
GREEN TOP CELERIAC: See this week’s vegetable feature for more on celeriac.
BABY WHITE TURNIPS OR RED SAVOY CABBAGE: Include shredded or sliced turnips 
in your next salad or toss the root and the greens into your next sƟ r fry! This crinkly 
cabbage brings a milder fl avor than the fl aƩ er leaf varieƟ es you may know.  You can use 
it as you would the fl at leaf cabbages.
SALAD MIX: Try a fall spin on your salads by adding cooked wild rice, roasted squash, 
dried cranberries or curried chickpeas.   
SPINACH OR BABY ARUGULA: You can get your serving of power greens without 
spending too much Ɵ me on preparaƟ on. Simply sauté greens and toss with soy sauce 
and sesame seeds.
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of nearly 50 percent over 15 years.”  The 
CDC esƟ mates one in every 68 children in 
the U.S is on the auƟ sm spectrum which 
represents a 123% increase in just ten 
years! Leukemia and brain tumors are 
now the most common types of childhood 
cancer with rates increasing between 40 
and 50 percent since 1975. In many rural 
communiƟ es, the rates of these childhood 
morbidiƟ es are greater than the naƟ onal 
averages. It’s important to recognize that 
children’s bodies are diff erent. “Quickly 
growing bodies take in more of everything:  
they eat, breathe and drink more, pound 
for pound, than adults…At criƟ cal moments 
of development, even very low levels of 
pesƟ cide exposure can derail biological 
processes in ways that have harmful, 
potenƟ ally lifelong eff ects.”  That fi nal 
statement, “lifelong eff ects” is a strong one. 
     You should know, Richard and I take this 

“Kids on the Frontline”
By Andrea Yoder

     In May of this year, the PesƟ cide AcƟ on 
Network North America (PAN) released 
their report, “Kids on the Frontline:  How 
pesƟ cides are undermining the health of 
rural children.”  The purpose of this report 
was to look at how pesƟ cide exposure is 
impacƟ ng the health of children, specifi cally 
children in rural areas where agricultural 
pesƟ cides are used. All children, regardless 
of where they reside, are vulnerable to 
pesƟ cide exposure. Residues may be on 
their food and they may be exposed to 
applicaƟ ons of pesƟ cides in schools, parks 
and even their own homes. Children in 
rural areas are also exposed in these ways, 
however they have addiƟ onal exposure to 
pesƟ cides in their environment through driŌ , 
water contaminaƟ on and pesƟ cides that may 
be brought into their homes on clothing of a 
family member who applies the chemicals to 
name a few. 
     “…Since 1945, overall use of pesƟ cides has 
grown from less than 200 million to more 
than 1.1 billion pounds of ‘acƟ ve ingredient’ 
per year…”  AddiƟ onally, there has been a 
289 percent rise in global pesƟ cide sales 
between 2000 and 2010 with worldwide 
sales expected to climb from $44.2 billion in 
2010 to $68.5 billion in 2017. The authors 
state:  “…we control pesƟ cides through a 
system of registraƟ on and labeling, with a 
primary goal of geƫ  ng products to market. 
The result?  Each year, more than 680 
million pounds of pesƟ cides are applied to 
agricultural fi elds across the country. This 
2007 fi gure climbs to more than a billion 
when common non-agricultural pesƟ cide 
uses are included.”  To this they respond 
with, “We believe this is too much. Ever-
stronger science shows that even at low 
levels of exposure, many of these chemicals 
are harmful to human health—and children’s 
developing minds and bodies are parƟ cularly 
vulnerable. It is also increasingly clear 
that alternaƟ ve, less chemical–intensive 
approaches to farming are not only viable, 
but would strengthen the resilience of 
agricultural producƟ on… Put simply, there 
is no need for our food and farming system 
to put our children’s health at risk from 
chemical exposure.”  
     This report outlines some key fi ndings 
about the connecƟ on between pesƟ cide 
exposure and children’s health. We conƟ nue 
to see a rise in childhood health problems 
including auƟ sm spectrum disorder, aƩ enƟ on 
defi cit and hyperacƟ vity disorder (ADHD) as 
well as other developmental disabiliƟ es. “The 
number of ADHD diagnoses has increased 
an average of three percent every year from 
1997 to 2006, and an average 5.5 percent 
per year from 2003 to 2009 for an overall rise 

topic and those related to it very seriously. 
Partly because we believe fully in farming 
organically because it is a safer opƟ on, 
but also because we were both “kids on 
the frontline.”  Richard grew up on a caƩ le 
farm in South Dakota. His job as a teenager 
was to spray 2,4-D on the thistles in the 
fi elds. His spray protecƟ ve gear consisted 
of a pair of leather gloves.  I grew up on 
a dairy farm in Indiana where my family 
and our neighbors used atrazine and 
later glyphosate on our fi elds and those 
throughout our community. When I look at 
maps of the U.S. that depict pesƟ cide use 
and amounts across the country, Indiana is 
always a solid color indicaƟ ng high levels 
of use. It makes me shudder and my heart 
skips a beat…not out of joy and excitement, 
but more of panic, anger and a feeling of 
urgency. We oŌ en talk about the potenƟ al 
of a seed. When we receive a seed into 



Our fall meat deliveries are just around the corner!  We have CerƟ fi ed Organic 
Pastured Pork and 100% Grass-Fed Angus beef available for delivery to your site in 
November &/or December.  Our off ers include a variety of pack sizes and selecƟ ons 

including Mixed Beef & Pork packages. 
Order early as quanƟ Ɵ es are limited and may run out.

(And don’t forget the Bacon!)

For packages, pricing and delivery dates, refer to the Meat Packages & Prices link 
on our website: harmonyvalleyfarm.com

We also have Autumn Vegetable, Fruit & Coff ee Shares available! 
(Please note: weekly/every other week vegetable, full fruit and full coff ee shares 

already extend through the last CSA delivery in December.)

This is a great way to extend your CSA season!
If your friends, relaƟ ves or neighbors belong to a CSA that may be ending earlier, 

this would be a great way for them to extend their season 
aŌ er their farm stops deliveries.

For details, pricing and delivery dates, refer to the 2016 Autumn CSA Sign Up Form 
link on our website: harmonyvalleyfarm.com

To order Autumn Shares or Meat Packages:
Please email your completed order form to csa@harmonyvalleyfarm.com 

- or - 
send your check and order form together through the postal mail.

Meat & Autumn Shares Available!

our care it is our responsibility as farmers to do everything we can to help that seed reach its full potenƟ al. At any point along the way 
our choices can either make a posiƟ ve or a negaƟ ve impact on the fi nal outcome. I think it’s very much the same with children. It’s our 
responsibility to pave the way for the future generaƟ ons. The boƩ om line…how long are we going to let history conƟ nue to repeat itself 
before we collecƟ vely say “ENOUGH!”  
     Unfortunately our current system of agriculture is controlled largely by mulƟ naƟ onal enƟ Ɵ es who have their hands on all aspects of 
the producƟ on system from selling the seeds to the chemical inputs as well as seƫ  ng the research agendas at public insƟ tuƟ ons. “Not 
surprisingly, these same corporaƟ ons also hold signifi cant sway in the policy arena, invesƟ ng millions of dollars every year to infl uence 
voters and policy makers at the local, state and federal levels…The result is a system of food and farming that serves  the interests of 
these corporaƟ ons well. It does not, however, adequately protect public health or serve the common good.”  The introducƟ on of GMO 
seeds and the pesƟ cides that go along with them was supposed to lead to less chemical use, but it is clear this is not the case. My own 
father made this observaƟ on on his farm. “The more chemical we used, the more weeds we had and the more chemical we had to use.”
     So where do we go from here?  PAN’s recommendaƟ on is this: “The best way to protect children from pesƟ cide harms is to 
dramaƟ cally reduce the volume of use naƟ onwide. We believe this shiŌ  is both achievable and long overdue. The burden of protecƟ ng 
children from dangerous chemicals cannot rest with individual families; policy change is required.”  First, reduce overall pesƟ cide use by 
making this a naƟ onal goal. Once this goal is in place, policy makers can work towards implemenƟ ng strong policies to help us achieve 
this goal. Secondly, we need to prioriƟ ze acƟ on on pesƟ cides most harmful to children by phasing out the “worst” chemicals, creaƟ ng 
protecƟ ve buff er zones and ensuring healthy school lunches made with organic food. Lastly, as a naƟ on we need to “provide signifi cant 
and meaningful support, incenƟ ves and recogniƟ on for farmers stepping off  the pesƟ cide treadmill. These commonsense measures are 
both ambiƟ ous and achievable. The current, conƟ nuous increase in pesƟ cide use ignores accumulaƟ ng scienƟ fi c evidence of human 
health harms. This is unacceptable.”  They conclude their report with this statement:  “It will take strong public pressure to make the 
signifi cant changes needed, but the Ɵ me is ripe to muster the poliƟ cal will to build a truly healthy, thriving food and farming system.”
     In the meanƟ me, it’s important to remember we can be that public pressure. Our individual choices can add up to collecƟ ve change. 
The choices we make in our own households and communiƟ es bring strength to this big picture. Increasing our awareness of our 
environment and making choices for our own health by choosing organic food, safer means of lawn care, household pest control, and 
advocaƟ ng for non-toxic management of public green spaces, etc. These are just a few things we can do as individuals. If you’d like to 
read this report for yourself, it can be downloaded from www.panna.org and is complete with all cited resources.

Vegetable Feature: Celeriac
By Chef Andrea

Celeriac, or celery root as it is also known, can be a bit inƟ midaƟ ng if you’re encountering it for the fi rst Ɵ me. However, as with 
all vegetables, there’s really no need to be inƟ midated…it’s just a vegetable and it can be conquered and embraced. Celeriac is in 
the same family as celery. The diff erence is that celeriac is grown for its root and celery is grown for its stalks. The stalks on celeriac 
resemble celery and have a lot of delicious fl avor in them. You will fi nd they are more tough and fi brous than celery, thus they are not 
eaten like celery. Don’t throw them away though! Their fl avor can add depth to a pot of stock or soup. If you aren’t going to use them 
all now, put them in the freezer and use them later this fall or winter. 

Now for the root bulb. First, scrub the exterior of the root the best you can. Next, thinly slice away the top and boƩ om of the root 
so there is a fl at side on the top and the boƩ om. You’ll probably need to take a liƩ le more off  the boƩ om to get past the majority of 
the roots and get into the more usable bulb porƟ on of the root. At this point I usually cut the root in half or into quarters so it is easier 
to handle. Using a paring knife, carefully trim away the outer skin. Once you’ve removed the outer skin, rinse the remaining pieces of 
celeriac and clean your cuƫ  ng board if there’s any residual dirt. Now you’re ready to use this gem! 

Celeriac has a subtle celery fl avor that provides a background to soups, stews and root mashes. It also makes a delicious soup or 
graƟ n on its own or combined with potatoes or other root vegetables. It can also be eaten raw in salads and slaws paired with other 
fall fruits and vegetables and a simple creamy dressing.

Celeriac stores quite well. Keep it in your refrigerator loosely wrapped in plasƟ c or in the crisper drawer unƟ l you’re ready to use it. 
Enjoy!

Maple-Bacon Roasted Apples & Celeriac
Yield: 4 servings

1.  Preheat oven to 450 °F.
2.  Toss celeriac with oil, pepper and salt and spread on 

a rimmed baking sheet. Roast unƟ l starƟ ng to brown, 
10 to 12 minutes. Add apples, toss gently and conƟ nue 
roasƟ ng unƟ l the apples and celeriac are tender, 6 to 
10 minutes more.

3. Meanwhile, cook bacon in a medium skillet over 
medium heat, sƟ rring occasionally, unƟ l just crispy. 
Remove to a paper-towel-lined plate with a sloƩ ed 
spoon; discard all but 2 tsp of the bacon fat. Add 
maple syrup to the fat in the pan and bring to a boil, 
scraping up the browned bits. Add the cooked bacon 
and thyme (or rosemary). When the celeriac and 
apples are tender, gently toss them with the maple-
bacon glaze and roast for about 5 minutes more. 

Recipe borrowed from Ea  ngWell.com

1 large celeriac, peeled and cut into 1-inch pieces
2 tsp extra-virgin olive oil
½ tsp freshly ground pepper
¼ tsp salt
2 apples, cut into 1-inch pieces
2 slices bacon, chopped
¼ cup pure maple syrup
1 tsp chopped fresh thyme or rosemary or ¼ tsp dried


