Earth-Shares CSA News
Sunday, October 18, 2015
 

PICKUP
Pumpkin, butternut squash, acorn squash, sweet potatoes, kale, chard, tomato, peppers, parsley, and some lettuce, broccoli, and chard.

Final pickups are anticipated to be Wednesday, Oct. 21, and Saturday, Oct. 24.

 

GARDENERS’ NOTES
Thanks to everyone who came out and saved our pumpkins from the frost. The hoop house tomatoes were harvested before the frost, at varying stages of ripeness; read how to ripen tomatoes at http://extension.oregonstate.edu/gardening/node/922.

MEMBER SURVEY
Please complete our member survey, http://www.earthsharescsa.org/2015-end-of-year-survey.html,  also available at the Milk and Honey House.

 

GRATITUDE
Thanks so much to all the members who make Earth-Shares CSA exist. Thanks to the board (John Robinson, John McCarthy, Amy Grethel, Terry Planitzer, Julia Almaguer), to Mary Lu Lageman, Grailville Farm Manager, to Toni Brock-Levi, Assistant Grower, the work-share members, volunteers including Jen Russell, membership, and Heidi Bright, newsletter, Jim Hansel with University of Cincinnati’s Horticulture Program, Xavier University, Jim Evans, Pat Hill, Steve Edwards, Cory, and Peach Mountain Organics. This community of people truly supports Earth-Shares CSA. THANKS!

 

SWEET POTATOES
The sweet potatoes you’ll receive need to be cured. Sweet potatoes should be cured to heal wounds and to convert some of the starch in the roots into sugar. The optimal conditions for curing are to expose the roots to 85 °F and 90-percent humidity for one week. Few home gardeners can supply these conditions, so place the sweet potatoes in the warmest room in the house, usually the kitchen, for 14 days.  Leave them be while they cure—turning will reduce the effectiveness of the curing process. Some members last year put them in a box on top of their fridge to cure. No curing will occur at temperatures below 70 °F. http://www.clemson.edu/extension/hgic/plants/vegetables/crops/hgic1322.html
 

WORKSHARE HOURS
The last day to complete workshare hours will be Saturday, Nov.14. Please coordinate with Karen Huseman at 513-706-4315 to work after Oct. 24.

 

EARTH-SHARES CSA IN 2016
Please continue to check the newsletter for information about how to sign up for next year. Grailville is going through some changes, but Earth-Shares CSA expects to be here in 2016, same as in prior years.

 

PHOTO
Harvesting pumpkins before the frost.

 

RECIPES
24 Acorn Squash Recipes

http://www.huffingtonpost.com/2014/10/06/acorn-squash-recipe_n_4109818.html
 

NUTRITION FACTS
Squash, winter, acorn, cooked, baked, without salt

http://nutritiondata.self.com/facts/vegetables-and-vegetable-products/2645/2
 

FACEBOOK
Please Like us on Facebook:

https://www.facebook.com/pages/Earth-Shares-CSA/106764372814720?ref=ts&fref=ts
 
ORGANIC PRODUCE FOR SALE AT THE MILK AND HONEY HOUSE
Please refer to our facebook page for the latest postings on produce available for sale, https://www.facebook.com/pages/Earth-Shares-CSA/106764372814720?ref=ts&fref=ts
Prices are listed on a board on the porch at the Milk and Honey House, Grailville, 932 O’Bannonville Rd. Loveland, OH 45140. Please bring cash or checks made out to Earth-Shares CSA. Place your money in the slot in the table under the green recipe box that holds the change.

The produce stand is OPEN 7 days a week but is CLOSED from 3–7 p.m. on Wednesdays and 11 a.m.–3 p.m. on Saturdays to allow for set up, a 2-hour distribution time, and clean up. Prices are listed on a board on the porch. Place your money in the slot in the table under the green recipe box that holds the change. Checks are accepted made out to Earth-Shares CSA.

 
LOVELAND FARMERS' MARKET
This year the Loveland Farmers' Market is at 897 Loveland-Madeira Road, between Castle Skateland and the former bowling alley. Now in its fifth season, the market is open Tuesdays from 3:00 - 7:00 p.m.
 

GARDENER CONTACT INFORMATION:
Karen Huseman, garden.manager@earthsharescsa.org, 513-706-4315.

 

