
From the Farm Hand 
“Let me start by saying how much I have enjoyed working at Pine Grove Pastures this growing season.  Every Monday since May, I ar-
rived at the farm at 4pm to help Matt harvest, wash and package the organic veggies you’ve enjoyed this CSA season.  Part of supporting 
a CSA farm is learning how a farm ebbs and flows each year due to rain, drought, frosts and other challenges that come with farming.  
Now as experienced CSA shareholders, you understand that organic, clean food means your vegetables may not be perfect in size or 
shape, but are bursting in nutrition. 

If you are interested in helping the farm next year as a worker share, I encourage you to do so.  I am stepping down to spend more time 
with my sons and because my personal gardens will be built by the end of fall.  We moved to Tomahawk two years ago for my job, leav-
ing behind large organic gardens that were on an 8-year sustainable rotation.  I’ve now scratched a new garden out of the edge of the 
forest, have most of it fenced and it has produced nicely its first year with garlic going in this weekend.  My CSA time this year, will be 
spent next year in my personal gardens as they continue to develop. 

It is not goodbye to Pine Grove Pastures, I will be volunteering next year to help with weeding during early summer as Matt continues to 
build the farm and gardens.  I encourage you to do so as well, “many hands make light work” as they say and it is a great way for you to 
learn more about gardening and farming.  Lastly, local food interest is starting to grow in the Northwoods and I will be working with Matt 
and other famers to continue to build this local “foodie” movement that helps bring communities together and keeps the money you spend 
on vegetables, pastured pork, beef and chickens in our local economy.  Be well, eat well and have a great fall.”  - Scott Johnson 

              -Thank you, Scott!  -Matt, Krista, Everett & Elton, Pine Grove Pastures 

  In Your Box 

 Cabbage 

 Carrots 

 Beets (fulls) 

 Cucumbers 

 Tomatoes 

 Onions 

 Celery 

 Garlic 

 Kale 

 Patty Pan 

 Bell Pepper (fulls) 

 Rainbow Chard (halves)
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  Next Week’s Best Guess: 

 Brussels Sprouts Kale 

 Onions     Squash? 

 Carrots     Celeriac 

 Garlic     Tomatoes 

 Daikon Radish      

   

Women’s Health Symposium 
Pine Grove Pastures is excited to participate in the Tie’s That Bind Us 
2017 Women’s Health Symposium on Saturday, October 21st. Speakers 
will provide info on nutrition, hormones, cancer, chiropractic, essentials 
oils, and more in an effort to empower women to take control of their 
health. We will be there with a stand including farm information, fall pro-
duce, organic and grass-fed meats and hopefully smoothies.  

Register by Oct. 14th to take advantage of this unique event, stop by to 
say hello, and have a chance to win some awesome door prizes, includ-
ing a $50 PGP gift certificate. Email or call us for more information.   

Playing in the dirt, our one lone eggplant of the season, and gourds ready to be picked! 



About your veggies 

Tomatoes: Store in a cool, but not cold, place. 

Celery: A bit different from the bland, white version found in 

stores, this celery is full or flavor and makes great stock! Refriger-
ate as soon as possible, wrapped in a damp towel or in a plastic 
bag for up to two weeks.  

Swiss Chard: Beautiful and versatile, this mild green is slightly 
bitter but with even more benefits than spinach. Wrap chard in a 
damp towel or place in plastic bag and store in hydrator drawer for 
up to a week. See wk 9 or 15 for recipes. 

Red Cabbage: Crunchy and crisp with a little bit of spice, cabbage 
is perfect raw for coleslaw or cooked into a stew. It’s known for its 
anti-inflammatory and cleansing properties. Refrigerate in the hy-
drator drawer. A bag will help retain moisture but is not necessary. 
Try the soup below or from week 13. 

Bell Peppers: Store peppers in the refrigerator. Try the awesome 
soup recipe from week 13 or the quiche from week 14. 

Recipes  
Fried Beets ’n’ Carrots      adapted from ‘From Asparagus to Zucchini’ 

2 TBL olive oil           2 medium carrots 

2 teaspoons cumin seeds       tamari/soy sauce 

2 medium beets, quartered, sliced 1/4 in thick  beet tops or other greens 

 

Heat oil in a skillet. Add cumin and cook 1 minute. Add beets and carrots; fry until tender. Remove from heat, sprinkle with a little tamari, and 
serve. If desired, when the vegetables are tender, add chopped greens, cover, and cook until soft. Toss with tamari and serve.  

 

 

Kale: Refrigerate unwashed in a plastic bag. Wash before use. Try 

out the potato kale soup from week 10 or add to a smoothie or your 
favorite soup recipe.  

Onions: Keep in a cool dry place with plenty of air circulation, away 

from moisture-giving vegetables like potatoes.  

Carrots: Store in the refrigerator for up to 2-3 weeks. See week 14 
for fermentation of try a recipe below. 

Cucumber/Patty Pan: Store in the refrigerator or on the counter and 
try one of the recipes from weeks 6, 7, 8, 10 or 12. 

Garlic: Garlic can be used both raw and cooked by crushing, chop-
ping, pressing or pureeing, which will heighten the flavor.  Keep in a 
cool, dry place away from moisture. Will store whole for 6-8 months.  

Beets: An underused earthy and sweet root vegetable, beets are 
extremely nutritious, believed to aid in cleansing your body’s system 
in many ways. Remove greens from roots and store separately in 
bags or containers in the refrigerator. Beet roots will last a very long 
time. Don’t like beets? Try them in chocolate cake! 

Stone Soup         adapted from ‘From Asparagus to Zucchini’ 
2 TBL oil/fat, divided         1 teaspoon oregano 

10 ounces smoked sausage, sliced     1/2 teaspoon thyme 

1 cup diced onion          4 cups thinly sliced cabbage 

1 cup diced carrot          2 cups diced potatoes 

1/2 cup diced celery         1 pound tomatoes, diced 

3 TBL minced garlic         1 can cannellini beans, rinsed and drained 

8 cups stock           hot pepper sauce 

1 bay leaf            salt and pepper 

 

Heat 1 TBL of oil in a soup pot over medium  heat. Add the sliced sausage and brown well. Remove 
from pot and add remaining oil. When it is hot, add the onions, carrots, celery and cook, stirring occa-
sionally, 8 minutes. Add the garlic and cook 1 minute. Stir in stock, bay leaf, oregano, thyme, and the 
sausage. Bring to a simmer and cook 10 minutes. Add cabbage and potatoes and simmer 10 minutes 
longer. Add tomatoes and beans and simmer 10 minutes longer. Season with hot sauce, salt and 
pepper.  

 

Classic Colcannon       adapted from ‘From Asparagus to Zucchini’ 
4 large potatoes          1/2 cup milk, warmed 
2 TBL butter           1-2 TBL chopped parsley, or 1-2 teas dried 
3 cups packed, chopped kale leaves    salt and pepper 
1 cup chopped onion 
         
Chop potatoes and to a boil in salted water until tender. Meanwhile, melt better in skillet over medium 
heat. Add kale and onion and cook, stirring occasionally, until onions are barely soft. Drain potatoes 
and mash with milk; mix in kale/onion mixture and parsley. Season with salt and pepper to taste. 
Spread in buttered baking dish and bake at 375 degrees for 20 minutes. Excellent served with corned 
beef and cabbage. 

Questions? 

If you find yourself with questions 
during this CSA journey about your 
produce, our products, recipe help, 
fermentation, or anything you think 
we can help with, please feel free 
to email, message us on Face-
book, or call us at 715.224.2395. 
We will be happy to help! 


