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It's time for Thanksgiving but our pumpkins did not grow this year. Too wet in the spring.
We are sorry we can't put one in your tub.
Pictured here is a cheeky alternative to
decorate the event.
We can't help you with pumpkin pie but we
are thankful that we could give you many
of the trimmings for your feast. Your herbs
this week are a bouquet of poultry
seasoning, parsley, sage and thyme.

There is a
mixture of 3
types of
potatoes, Yukon
Gold, Russian
Blue, and Alaska Sweethearts. Some are
tiny gourmet spuds which are best
steamed or boiled and fried in butter, then
coated with chopped parsley. They need
to be soaked for an hour and sprayed off
as the weather has not been cooperative
and harvesting has been a very
unpleasant, wet, cold and muddy
experience.
We are thankful for the excellent crop of carrots this year. They are a
good size for slicing or grating for carrot cake. Honey Glazed Carrots is a tasty
dish.
2 pounds carrots,
3 tbsp. honey
8 tbsp. butter
Splash chicken stock or water 1 sprig thyme
Pinch salt
Boil carrots until tender crisp, about 3 to 5 minutes. Drain. Add butter to skillet
over medium heat. Add carrots, thyme, stock, honey and salt. Sauté until carrots are glazed and
tender, about 5 minutes.
There are yellow and red onions as well as garlic to season your meals.
We are thankful for the celeriac we
were able to share with you this
year. Celeriac is the unsung frog
prince of winter vegetables. Pare

off its warty exterior and you'll uncover the royal vegetable within: a perfect, ivory-fleshed, winter
alternative to potatoes and other starches. When peeled and cooked, this ugly duckling vegetable
will become a true culinary swan.
My mother used to grate it and make a delicious salad with a
creamy cole slaw dressing. It can be mashed, French fried, grilled or
used in many creative ways. Try this salad
juice of 1 lemon
½ celeriac, peeled, and cut into sixths
2 celery sticks from the inner bunch, plus leaves
parsley, leaves
handful walnut halves, toasted
50g Parmesan (or vegetarian alternative), shaved into ribbons
1 tbsp olive oil, plus extra to drizzle
For the dressing 1 tbsp wholegrain mustard 3 tbsp olive oil
1 tbsp sherry vinegar
To make the dressing, whisk all the ingredients together with 1 tbsp water and some seasoning,
and set aside. Tip the lemon juice into a bowl. Use a swivel blade peeler to shave thin ribbons of
celeriac into the lemon juice and toss to coat. Thinly slice the celery sticks on an angle, but keep
the leaves. Toss all the ingredients, except the Parmesan, with the celeriac and season with sea
salt and a little pepper. Pile the salad onto 4 plates and top with the Parmesan shavings. Drizzle
with the dressing and extra olive oil before serving.
Another unusual vegetable in your tub is the Jerusalem
artichoke or Sunchoke. Light brown and bumpy on the
outside and white inside, the sunchoke looks somewhat like a
small potato or ginger root. It was cultivated by Native
Americans.,.With a nutty, somewhat sweet flavour, many
cooks enjoy adding bits of the crunchy, raw vegetable to
salads or salsas, while others prefer them roasted or mashed.
The sunchoke stores inulin rather than insulin as its starch.
The inulin breaks down into fructose rather than glucose
during digestion. This unique quality can make the tuber a good substitute for other starchy foods
like potatoes, for diabetics. They also contain relatively large amounts of potassium and Vitamin
C, while being low in calories.
Roasted Sunchokes
2 lbs sunchokes, scrubbed and cut into 1-inch pieces 3 tablespoons extra virgin olive oil
Kosher salt
Freshly ground black pepper
Preheat the oven to Toss together the sunchokes and oil in a large bowl. Season generously with
salt and pepper. Spread on a baking tray and roast at 400˚F. for 35 to 40 minutes, or
until tender and golden brown. Transfer to a bowl and serve immediately.
The tomatoes were disappointing this summer. They did not produce well and were very
slow to ripen but we have included a sampling for your salads.
The kale is outstanding in this cool weather.
Frost actually makes it sweeter. Crispy kale
chips are addictive. For a little spicy kick,
add a pinch of cayenne pepper
Although it is unpleasantly cold, we have not
had a hard frost yet and the peppers are still producing.
Stefan made hundreds of bottles of hot sauce that warm
you up. He used our Hungarian Hot Wax Peppers. We have
included a bottle in your tub..
We are thankful for you who are willing to share our risks
as well as our successes. This is your last tub for this
season. Please use bags and we will pick up the empty tubs
at the hosts' yards in the near future.

Happy Thanksgiving .

