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Weather Update From Farmer Richard!

Last week we reported on the status

of our farm after receiving 8” of rain
earlier in the week. This week | wanted
to update you on our status over the
past week. Thankfully we had a few
dry days at the end of last week. We
performed a few magic tricks to dry
out some beds enough that we could
do our scheduled weekly plantings on
Friday, including our first planting of fall
spinach. We were proud of our efforts,
accomplishments and had smiles on
our face at the end of the week! We
had an immediate rain of 1.5” but
thankfully the skies cleared on Saturday
afternoon and we managed to harvest
some beautiful winter squash and
finished the potato harvest. We have
an abundant winter squash crop this
year and are encouraged to find out it
tastes really good just a few days after
harvest! Usually we wait several weeks
to eat any as it needs a little time to
cure and sweeten up. All indications
are that it is going to be a tasty winter
squash season! We also managed to fix
all our field roads and after several days
all our animal fences were fixed as well.

Unfortunately, we got more rain and
severe storms again Monday night!
Thankfully it was only 4” of rain this
time, but it came hard and fast and

in several places the wash-outs were
worse. We had to cancel harvest on
Tuesday morning and diverted all
available operators and equipment to
clean up and fix roads, etc. We made
it through the last event without the
bulldozer, which has been in the repair
shop.

See our blog for the rest of this article!

Exploring a New Ingredient,
HVF Korean Peppers
By Chef Andrea

This week your CSA boxes include a
beautiful bright red Korean Pepper
called Dang Jo Cheong Yang. Every
year we look for some new, interesting
vegetables to grow. Last winter as we
were pouring over seed catalogs this
pepper caught my eye. The picture in
the Osborne Seed catalog showed a
long, dark purple pepper that looked to
be pretty prolific. They described it as
“a unique Asian pepper that is similar in
pungency and appearance to a serrano.
The fruit are purple in color and ripen
to a deep dark red color. They are easy
to harvest and uniform. Outstanding

What’s In The Box?

PURPLE VIKING POTATOES: This is an all-purpose potato that has moist
flesh that is more starchy than most of the other varieties we grow. It may be
roasted or baked, but also is a good variety to use for soups and even mashed
potatoes.

LEEKS: Leeks are a more delicate member of the allium family. You can use
the entire leek, less the root base. The dark green leaves at the top of the
shank are usually more tough, but full of flavor. Save them and add them

to a pot of broth. Be sure to wash leeks well after cutting them as there is
sometimes dirt in between the many layers.

GREEN TOP RED BEETS: This is our last week for harvesting beets with the
greens still attached. Don’t discard the greens, they’re this week’s cooking
green and they are packed with flavor and nutrients! Beet greens can be used
in place of Swiss chard in nearly any recipe.

PURPLE & ORANGE CARROTS: Sweet, delicious, flavorful and tender...eat
these as a snack, roast them, or dip them. Store them in a plastic bag in the
fridge for optimal freshness.

SWEET YELLOW ONIONS: This week’s onion variety is a mild, sweet onion
with tender flesh. This onion is mild enough to eat raw, but it also has higher
amounts of natural sugars and may be caramelized or roasted.

MISSOURI GARLIC: Use fresh garlic to make the HVF Fresh Korean Chili-
Garlic Sauce recipe in this week’s newsletter.

VARIETY OF TOMATOES OR GRAPE TOMATOES: Ripen tomatoes at

room temperature and then eat as soon as they are ripe. Do not refrigerate
tomatoes or the texture and flavor will change.

ORANGE ITALIAN FRYING PEPPERS OR RED BELL PEPPERS: Italian Frying
Peppers are one of the tastiest sweet peppers we grow. Use them in any recipe
that calls for a sweet colored pepper. Farmer Richard thought the box needed
a little more color this week! Bell peppers are at their peak of ripeness, so use
them soon or cut them up and freeze them.

KOREAN PEPPERS: These are the small, skinny, long bright red peppers
packed in a brown paper bag in this week’s box. THIS IS A HOT PEPPER! Read
this week’s newsletter for more information!

EGGPLANT OR BROCCOLI ROMANESCO/CAULIFLOWER OR
BUTTERSCOTCH BUTTERNUT SQUASH: Most of these items are limited this
week. We have included one of the above in each box.

EDAMAME: Store edamame in the refrigerator and cook and eat it within a
few days of receiving for optimal sweetness. It’s similar to sweet corn in that
the sugars turn to starch with prolonged storage and warmth. Remember, the
pod is not edible!

BROCCOLI OR SPROUTING BROCCOLI: The Sprouting Brocolli is a new crop
we tried this year. It grows well in the heat of the summer producing tender
stems with florets. Some of the thicker stems may need to be peeled, but

the entire plant is edible. We don’t have enough for all boxes this week, but
wanted to harvest what is available with hopes that we will have enough

for everyone next week. If you receive this item this week, we’d value your
feedback as we need to assess if this is something we want to grow again in the
future.
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yield and good ripening ability in the Pacific Northwest make this a nice addition to a hot pepper program.” We thought
it would be fun to try something new and we don’t have any purple peppers so why not give it a try! We have found that
the plants are very prolific producers and just as the picture shows, they set on quite a lot of dark purple peppers. Our
next mission was to decide when to harvest them. Since we’ve never experienced this pepper before we are basically
doing our best to assess the qualities of the pepper at different stages and make our best judgements as to when it’s at
its peak of ripeness. | started trialing this pepper when it was just purple and found that it really didn’t have much flavor.
It tasted like a very green hot pepper. Nothing really remarkable about it. So we decided to let it ripen more and see
what happened. Now that they are fully red, the flavor has really changed and it not only has heat, but a much more
complex flavor than when it was green.

As with every new vegetable we grow, we not only have to figure out how to grow it and when to harvest it, but we also
have to figure out how to best put it to use in the kitchen. Before we go any further, | should offer the disclaimer that |
am very much a novice when it comes to the cuisine of most countries in Asia.

See our blog for the rest of this article!

Cooking With This Week’s Box!

It’s been an eventful week to say the least! While the rain fell Monday night, | distracted myself by experimenting
with the Korean chiles in my kitchen! | hope you’ll take the time to read this week’s article about Korean peppers
and consider trying the recipes for Salt-Cured Chiles and HVF Fresh Korean Chili-Garlic Sauce (see below). These are
great condiments to have in your refrigerator and | offer several resources in the article for finding recipes and ideas
for how to use them. You can also use this chile in the recipe for Chile & Leek Stir-Fry with Ginger (on our blog). It
seems like gentle, delicate leeks and hot chiles are on different ends of the spectrum, but they actually complement
each other quite nicely in this dish. This recipe calls for tofu, but you could make it with chicken if you prefer.

If you don’t use the leeks to make the stir-fry, then you might want to use them to make Alice Water’s Classic Potato
Leek Soup. Her recipe calls for yellow potatoes, but | specifically included the Purple Viking potatoes in this week’s
box because | think they’re one of the best varieties for this soup!

This week we are fortunate to have avocados in the fruit share. Avocados and beets pair together very nicely in dishes
such as this Roasted Beet & Avocado Salad. Don’t throw away the green tops! Wilt them with in olive oil and use
them as the base for serving this salad.

See our blog for the rest of Chef Andrea’s suggestions for utilizing every item in your box including recipe links!

HVF Fresh Korean Chili-Garlic Sauce

Yield: 1 cup
4 oz fresh Korean peppers % cup miso
4 cloves garlic Y% cup maple syrup

¥ cup tamari or soy sauce
1. Remove the stem and roughly chop Korean peppers into one inch pieces. Put the peppers in a food
processor or blender along with the garlic cloves and roughly chop them until they are a fine, yet chunky paste.

2. Add the miso, maple syrup, and tamari. Blend together until smooth, adding water to thin into a thick, smooth
paste.

3. Taste and adjust the flavor as needed to your liking. Add tamari for more depth of flavor, maple syrup for more
sweetness, garlic to get more “zing” or salt if it just needs a little enhancement to wake up all the other flavors.

4. Putthe paste in a glass jar and store in the refrigerator for up to 2 weeks. Alternatively, you can freeze it in
smaller portions as a means of preserving it for later use.

Note: You may use this in place of the Korean fermented chili paste called gochujang. It’s pretty hot, so a little bit will
go a long way!
Recipe adapted from minimalistbaker.com

Salt-Cured Chiles
Yield: % cup

4 oz fresh Korean peppers
1 Tbsp kosher salt

1. Thinly slice peppers with a knife or roughly chop them and then use a food processor to chop the peppers into
smaller pieces. If you use a food processor, process just enough to coarsely chop the peppers. You do not want to
make pepper paste or puree.

2. Put the peppers in a small bowl and add the salt. Mix very well with a spoon. Cover the bowl with a plate or a
clean kitchen towel and leave out at room temperature for 24 hours.

3. After 24 hours, move the bowl to the refrigerator and mix the peppers once a day for 5 days, or until the salt has
dissolved and the now softened chiles are completely covered in liquid.

4. Transfer to a glass jar with a lid, tamping the chiles down so that they remain well below the level of the liquid.
These will keep for several months in the refrigerator.

This recipe was adapted from Andrea Reusing’s book, Cooking in the Moment, although she credit’s Fuchsia Dunlop

(author of Land of Plenty) with this simple method for preserving chiles for use long into the winter months. Reusing

suggests pureeing some of the salted chiles along with cider vinegar, garlic, and a little sugar to make your own hot

sauce. Of course you can use these chiles anywhere you need a little heat. Add them to soups, stews, marinades, stir-
fry, dipping sauces, vinaigrettes, etc.




