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 “Me gusta cómo baila el agua en las hojas,” 

[“I like how the water dances on the leaves,”] 

“Me gusta como baila el agua en las hojas,” said Geomara as 
we waded through the sea of kale on a brisk, misty 
morning, breaking through the chorus of leaves being 
snapped off plants and our squeaking rubber rain gear.  

Geomara, a Puerto Rican chef and farmer, joined our farm 
family this season to learn more about organic farming, 
and she is always noticing the beauty around us that can 
be oft forgotten amidst the busy workday.  

Wading through the patch that morning to pick the green 
curly kale in your box this week, we were all still waking 
up, moving slowly in the cold like the tiny beetles and 
spiders among us. We moved through the kale sea sleepily, 
mesmerized by the way that morning dew drops spray into 
the air and dance down the contours of the leaves each 
time we pick them.  

Kales and other brassica leaves are so hydrophobic that 
water seems to turn to liquid mercury. This mercury in the 
morning mist is nothing short of miraculous. But perhaps I 
wouldn’t have noticed just how beautiful it was that day if 
Geomara never spoke up. Perhaps I would have kept 
thinking about my cold fingers and trying to get my bunch 
right, and I wouldn’t have seen how the water dances on 
the leaves. Gratitude goes good with food. —Best, LB 

Table of Box Contents 
1 bu. Green Curly Kale >>>>>> 

1 Scarlet Kabocha Squash—
These are literally giant roasted chestnuts, with a 
dry, creamy texture and incredibly savory, nutty 
flavor. Early in the season as we are now, all 
squash skin is rather thin and totally edible and 
delcicious. As squash cure during winter, they’ll 
develop a thicker skin to hold in their moisture.  

1 Watermelon Radish—These 
radishes are known for their white-green skin that 
reveals a bright pink burst in the center. They are 
very sweet and quite mild in spice this week, 
although they will develop their heat more as the 
season progresses. Slice starburst discs into a salad 
or on a veggie platter, or shred into a salad or a slaw. 

1 head Broccoli 
1 Poblano Pepper 

Harvest Moon Potatoes 
3 ears Sweet Corn 
1 bu. Carrots 

2 Willamette Sweet Onions 

Roma Tomatoes 

Lettuce Surprise 
A Note from the Farm— 

This season our pumpkin patch got hit with a nasty 
bout of powdery mildew, and unfortunately, we 
won’t be able to offer our annual pumpkin u-pick 
for all of our CSA customers. Alas, that’s the reality 
of farming. Our deepest apologies! Our farmstand 
and restaurant are still open for another month. 
Come down to the farm Tuesday through Saturday 
for a tasty meal and fresh pastries. 
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ROASTED KABOCHA WITH 
PEPITAS & ROSEMARY BROWN BUTTER 

—Adapted from https://saltandspine.com/featured-recipes/roasted-kabocha-
squash-season 

INGREDIENTS 
• 1 kabocha squash, 2-3 lbs 
• 2 Tbsp rice oil/other neutral oil 
• 4 Tbsp cold butter 
• 1 heaping Tbsp chopped fresh rosemary 
• ¼ cup pepitas (pumpkin seeds), toasted 
• ¼ cup pomegranate seeds 
• Salt & pepper to taste 
• ¼ cup loosely packed fresh mint leaves, torn 

 DIRECTIONS 

1. To roast the squash: Preheat oven to 425. Cut squash in half 
& scoop seeds out. Coat a sheet pan with 1 Tbsp oil & 1 tsp 
salt. Place squash halves face down on pan, coat the peel 
with remaining 1 Tbsp oil & sprinkle with salt. Bake for 25-30 
minutes, until knife tender. Place squash on a cutting board 
and cut each half lengthwise into quarters. 

2. To sear the squash: Put 2 Tbsp butter & squash wedges in a 
large sauté pan. Season the squash with another 2 tsp salt. 
Place over medium heat and cook 4-6 minutes, until 
underside is golden brown. Flip squash pieces and cook 4 
min longer, until other side is golden. Transfer to platter. 

3. To brown the butter: Add another 2 Tbsp butter to the pan 
and the rosemary. Cook for 1-2 minutes, until butter is brown 
and fragrant and rosemary is crispy. 

4. To serve: Pour the rosemary brown butter over the squash 
and garnish with pepitas and pomegranate seeds. Sprinkle 
with salt & pepper, top with mint, and eat! 

POTATO & POBLANO 

CORN CHOWDER 

—Adapted from https://www.finecooking.com/recipe/potato-
poblano-corn-chowder 

 INGREDIENTS 
• 3 Tbsp butter 
• 1 yellow onion, coarsely chopped (~1 cup) 
• 1 poblano, seeded & coarsely chopped 
• 1 medium carrot, coarsely chopped 
• 1 medium rib celery, thinly sliced 
• ½ tsp ground coriander, ½ tsp ground cumin, 

½ tsp chopped thyme, and more of all to taste 
• Salt & pepper, to taste 
• 1 Tbsp all-purpose flour 
• ½-1 Roma tomato, diced 
• 2 cups veg or chicken broth 
• 1 ½ cups whole milk or coconut milk 
• 2 medium potatoes, cut into ½-inch chunks 
• 2 cups fresh corn kernels (~3 cobs) 
• 1 Tbsp lemon juice 
• Cayenne pepper powder, to taste 

DIRECTIONS 

Melt the butter in a large Dutch oven or similar pot 
over medium heat. Add the onion, poblano, carrot, 
celery, coriander, cumin, thyme, 1 tsp. salt, and 1/4 
tsp. pepper, and cook, stirring occasionally, until 
the onion is translucent, about 6 minutes. Sprinkle 
the flour over the vegetables, and cook, stirring 
constantly, for 30 seconds. Stir in the tomato, and 
then add the broth and milk. Add the potatoes and 
corn, and bring to a simmer over medium-low 
heat. Cover, reduce to a low simmer, and cook, 
stirring occasionally, until the potato is tender, 
about 15 minutes. 
 

Using a potato masher, slightly mash the 
vegetables in the pot to thicken the chowder to 
your desired consistency. Add the lemon juice, and 
season to taste with cayenne, salt, and pepper. 

 


