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Cellar Conditions
Loaded and Looking Great  

The cellar is now 32F and 95% humidity .

Carrot, Beet, Parsnip, Celeriac, Rutabaga, 
Gilfeather Turnip, Storage Radish (Black, 
Watermelon, and Daikon):  These roots 
are holding well, and continue to be in 
good supply. 

Potatoes: Many of the sweet potatoes are a 
study in extremes: sizes XXL and XS - get 
out your big knives and dig in! Or, wash the 
"fingerling" sweet potatoes and bake with oil for a healthy "french 
fry."   They will do well in a paper bag in a cool (50F) dry spot  

Cabbage: We are still moving through the small to medium sized 
cabbages. If you do get a cabbage with a rotten outer leaf, simply 
peel it off and put the cabbage in the fridge.

Onions, Leeks: This will be the last week for leeks. Then it's 
onions til March!.

Winter Squash: This will be the last for squash. It's been a sweet 
season. I'll be eating my last one roasted with tahini-dressing; 
how will you savor yours? 

Kale & Collards: The kale and the collards are buried in snow 
and ice. If you adventure down to dig them out, you can certainly 
still sauté them or add them to soup. Take as much as you like. 

January 
Distribution 

Hours 

Jan 1-7
(Mon-Sun) 
8am - 7pm

Jan 15-21 
(Mon-Sun)
8am - 7pm

1 cabbage, trimmed and cut 
into 2" wide wedges 
2 carrots, peeled and coarsely 
chopped
1 c unsalted vegetable, chicken 
or pork broth
2 Tbsp white miso paste
2 Tbsp lemon juice (half a 
lemon)

This recipe is from Yotam Ottolenghi, as published in The Guardian

Preheat oven to 400F. Place cabbage wedges in a high-
sides roasting tray or glass baking dish. Sprinkle with 
carrots. In a small saucepot, heat broth and miso over 
high heat. Heat until the miso dissolves then pour 
over cabbage. Cover tightly with foil and roast for 20 
mim. Turn heat down to 300F and cook for 1.5 hours, 
turning the cabbage over half-way through. Remove the 
foil, baste the cabbage and cook for 1.5 hours more, 
until all the liquid has been absorbed and the cabbage 
is crisp and a deep golden-brown. Serves 4-6 as a side.

Miso-Braised Cabbage

What's Happening On The Farm
 

Deep Chill 

Ski tracks out the back trails. Boot tracks through the backyard. 
It's the season of tracking and we're hard at work: counting 
vegetables grown and distributed, members and renewal rates, 
equipment and supplies. How did this year go? It feels like it 
was a bountiful fall for leeks, for carrots. We know that in our 
memories of the work days and in our guts as we look in the root 
cellar. But when we start counting, our memories are confirmed 
and maybe more refined by data. How did it compare to last 
year? To the last ten? We enter the totals, review the surveys 
and clack on our keyboards, snuggled up inside in our sweaters.

Outside, snow has settled on the fields. Ice forms overnight on 
our windshields, and develops in moments on our eyelashes. Just 
before the single digits arrived we sent the cabbage and onions 
down to the cellar. Our low-tech (and usually effective) system 
of draping and un-draping blankets and tarps wouldn't keep 
them from freezing in the harvest shed anymore. Some things 
didn't go so smoothly: a pipe broke in the bathroom. Water on 
the floor was ice a few minutes later! We shut off the rushing 
water, cleaned up, and called the plumber!  A small cow kept 
heading out on a hunt for grass (a mysterious escape, as the 
pasture fence was "hot" and intact). After the third time I found 
the door they'd pushed open in back of the barn. Certainly 
enough going on to keep things exciting.

In the cellar there's a feeling of fullness. The new string lights 
add to the festive-holiday cheer. Come on down, breathe in the 
earthy air! Take your vegetables home in brimming bags. Put 

some soup on the stove, stretch your cold muscles 
in a cozy spot. Breathe out - all warm and safe. 

We hope you enjoy the winter bounty,

Farmer Zoe
(for Dan, Karen, Abbe, Sunny, Rebecca, and John)

Pic of The Month
Tucked In For Winter


