
Dumplings: 
1/2 c ww pastry flour
1/2 c cornmeal
2 tbsp thyme
2 tspn flaxseeds
1.5 tspn baking powder
1/2 tspn sea salt
3 tbsp soymilk
1 tbsp olive oil
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Cellar Conditions
Cruising Altitude!

The cellar is holding steady at 39F and 90% humidity:

Sweet Potatoes, Potatoes, and Butternut Squash: 
These are all looking beautiful and plentiful.
  
Carrots: A few are sprouting slightly at the tops. 
Just brush off the sprouts, and the roots are crunchy, 
sweet, and in good supply.

Parsnips, Gilfeather Turnip, Radish (Black, Water-
melon, and Daikon):  We are done with beets and 
celeriac, so now is the time to start branching out in a big way 
towards parsnips and radish. Don't be scared they are delish.

Onions: The yellow storage onions are good quality but in 
limited supply for the remainder of the winter.

February 
Distribution 

Hours 

Jan 28 - Feb 3 
(Mon-Sun) 
8am - 7pm

Feb 11-17 
(Mon-Sun)
8am - 7pm

What's Happening On The Farm 
Taking Stock & Hunkering Down

January had some cold days. And some not so cold 
days. There was a thaw every week which threatened 
to flood the cellar each time. And then there was 
some very cold weather which helped us bring the 
cellar to it's sweet spot - in the 30's with humidity 
in the 90s. But it didn't really seem like winter until 
just this past week.

When we weren't keeping an eye on the cellar or 
feeding hay to the cows in the Snyder Farm barn-

yard, most of our attention was turned towards looking at what 
happened last season. Ellen spent some time devising a new 
survey and then compiling the (many) results into a form that 
we can use to guide future decision-making. Abbe spent much 
of her time making sure all of our financial record-keeping was 
up-to-date and correct from 2018. Karen kept the products 
stocked in the cellar, and I spent much of my time figuring out 
membership, production, and equipment stats.  We are nearly 
done with all of this counting and re-counting (keep an eye 
out for a bright-shiny pictorial wrap-up that we will send you 
in mid-February) and look forward to turning our attention to 
in-depth planning for the season to come.  

And, just when we thought we might dodge a bullet and never 
get any snow during any actual winter months, the weather 
forecast turned exciting; Cold and then snow, then ice, and then 
much more cold. Since it was a planned vacation weekend for 
me, I taught Ellen how to plow (with no snow) before I left, 

handed her the keys, reviewed what to do in an emer-
gency, and high-tailed it up to the Green Mountains. 
While I was enjoying some r & r, Ellen turned the key, 
cleared the first snow of the winter, fed the cows, and 
made sure the cow fence wasn't damaged by the ice. 
Then, declaring victory, she went home to make a fire 
and take a nap.  Just like a farmer in winter; Count-
ing, re-counting, feeding cows, plowing snow,  eating 
roots, hunkering, and reading by the fire.      

We hope you enjoy the winter bounty,

Farmer Dan
(for Karen, Abbe, and Ellen)

Stew:
1 tbsp peanut oil
1 c diced onions
1 tsp paprika
1/2 tspn cayenne 
1/2 tspn sea salt
1 tbsp minced ginger
2 lg cloves garlic
2 c diced white potatoes
1/2 c diced carrots
1/2 c diced parsnips
2 c diced sweet potatoes
3 tbsp peanut butter
2 tbsp tomato paste
5 c veg stock
white pepper
1/4 c flat leaf parsley 

Warm the oil in a lg sauce pan over med heat. Add on-
ions, paprika, cayenne, and salt and saute til soft. Add 
ginger, garlic, and vegetables and saute until soft ~7min. 
Decrease  to med. low. Put the peanut butter, tomato 
paste, and 2 c of stock in blender and mix til smooth. 
Pour into sauce pan and stir in remaining stock. Bring 
to simmer, partially cover, and cook ~ 30 min.

For dumplings, put 5 c water in med saucepan and 
bring to boil. Sift flour, cornmeal, thyme, flax, baking 
powder, and salt into med bowl and stir with a whisk 
until blended. Make a well in center, ad soy milk and 
oil, and stir until it forms a batter. Lower heat of water 
and maintain slow simmer. With soup spoon, drop tbsp 
into water, waiting 15 sec between dollops. When batter 
is used up, cover and simmer until dumplings are puffed 
(~10 min). Using a slotted spoon, transfer dumplings to 
a plate. Serve each bowl of stew with a few dumplings 
on top and garnish with parsley.  

Peanut Stew with Winter Vegetables & Cornbread Dumplings

Pic of The Month
Zoo Disc 

sorts 6000 lbs of 
sweets in 1 hour!

From my daughter 
Anna, who got it 

from the Afro Vegan 
cookbook by Bryant 
Terry and wowed 
us with it over the 

holidays!


