
On the farm...

Maybe this is the same for everyone, but here on the farm at around this time of year, it 
seems like the winter has gone by amazingly fast.  At the end of the summer season, we  
look forward to the winter as an opportunity to rest a bit and have time to do the things 
that we just can’t get done in the summer.  But then, at around this time, it seems like the 
winter is nearly over and there is still tons to do before planting begins!  The winter truly 
zips by and by March we’re almost ready to start gearing up again for the summer.

This year, aside from the usual crop planning, seed ordering, supplies gathering and the 
like, we are working on a couple of major projects - one short and one long term.  You’ve 
already heard a bit about this in the email update I sent out a couple of weeks ago, but 
these are two projects that we think will be big improvements and great additions to the 
farm.
 
The first (short-term) project is the renovation of the small garage outside our house into 
a living space for interns and staff.  With the help of our carpenter/farmer/neighbour 
Ahren Hughes, we’re turning the garage into a two bedroom house so that our interns and 
staff can have their own space to go home to come the busy summer months.  Up until 
now, everyone has lived together in our house during the summer and we think it will be 
a distinct improvement if we all have our own space!  Though fun times have been had 
living communally, we think it’s the more sustainable option that we and our interns have 
our own homes. 

So this means, the month of March will be dedicated to a big renovation which hopefully 
will result in a cosy house for the interns come April.

The other spring planning addition is preparing for this summer’s grain crops which we 
aim to harvest for grain shares that will be on offer come fall.  This spring we’re planting 
wheat, barley, oats, corn and popcorn, flax, buckwheat, beans, lentils and sunflowers which 
will go into monthly grain shares.  Another collaboration with our neighbour Ahren, we’re 
super excited about the possibility of offering fresh grains, seeds and legumes because 
we have been eating the results of this past summer’s grain trials and they are delicious.  
Freshly milled flour, rolled oats, hot cereal mixes, whole grain barley and wheat, cornmeal, 
popcorn, flax and more - we have found that, just like freshly harvested veggies, these 
things taste much better and are more nutritious when they are from this year’s harvest 
and have been freshly milled.  We’ll keep you updated on our grain progress as the sum-
mer continues.

We also want to give you the heads up for the last winter shares.  We will be combining 
week 9 and 10 to give you a final bulk CSA pickup next time.  Having an additional 
week to work on the renovation is going to ease a lot of the pressure for us this spring, 
so we hope you don’t mind if we squeeze two shares into one at the next pickup.  So this 
means that the week of March 4 (next pickup week) will be your LAST winter CSA 
pickup for this year - remember to bring a few extra bags and containers because the 
share will be doubled up.

Rutabaga Purée
with Brown Butter & Mascarpone

From http://www.sippitysup.com/root-toot-
toot-baga-rutabaga-puree
Serves 6 

4 tbsp unsalted butter
1 large shallot or 1 medium onion, peeled & 
coarsely chopped
1 large rutabaga (about 2 pounds), peeled and 
coarsely chopped
1 t coarse salt, pluse more to taste
1 c chicken stock
1 pinch freshly cracked black pepper, to taste
1 tsp fresh or dried thyme leaves
4 tbsp mascarpone cheese

Heat a large, heavy bottomed sauté pan over 
medium heat. Add the butter. As it begins 
to melt, start swirling the pan frequently and 
watching the butter carefully. You will notice 
the butter will get foamy, and then the milk 
solids will begin to brown. Once that starts, 
remove skillet from heat. Smell the butter; it 
should have a nutty aroma, and be caramel in 
color.

Add the shallots and rutabaga. Return the pan 
to medium heat and cook, stirring often, until 
the vegetables begin to soften, about 10 min-
utes. Season with salt. Add stock and thyme 
leaves. Cover, and bring to a boil. Reduce 
heat to low, and simmer until tender, 20 to 25 
minutes. Remove from heat and allow to cool 

slightly.

Purée vegetable mixture with 
mascarpone in a food processor 
until smooth. Season with pep-
per. Reheat if necessary.
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Winter CSA, Week 8,  February 18, 2013

This week’s share: 
Carrots, potatoes, onions, 
garlic, beets, rutabaga, squash, 
spinach or kale
Next week’s guess: 
Potatoes, onions, garlic, pars-
nip, beets, cabbage or kohlrabi, 
squash, greens



Rutabaga Bisque
From http://themusicianwhocooks.blogspot.ca/2011/11/rutabaga-
bisque.html

1/4 cup extra-virgin olive oil
4 cups rutabagas, cut into one-inch cubes
2 cups onions, chopped
1 cup carrots, peeled and chopped
1 cup celery, chopped
1/2 cup bourbon
6 cups chicken stock
16 ounces thick plain Greek yogurt (for a richer, milder version, use 
heavy whipped cream instead)

In a large stockpot, sauté onions, carrot and celery in the olive oil 
until slightly carmelized and beginning to brown on the bottom 
of the pot, about 20 minutes. Add bourbon to deglaze the pot, and 
stir until you get all the browned bits off the bottom of the pot. 
Add rutabagas and chicken stock. Bring mixture to a boil, then 
reduce heat and simmer for about 30 minutes, until rutabaga is 
tender when pierced with a fork. Add salt and pepper to taste, and 
let cool slightly. Purée in batches in a high-powered blender, then 
transfer to a large 4 quart bowl. Stir in yogurt or cream, then taste 
again to correct for salt or pepper if needed. Serve immediately.

Makes about 3-1/2 quarts

Veggie Storage Reminder...

This is probably old news to most of you but just 
in case you need a refresher, here are some tips to 
keep winter veggies fresh...

Roots (potatoes, beets, carrots, parsnip, rutabaga etc.), greens, 
cabbage, kohlrabi, radishes all need to be cold and humid so 
keep them in the fridge in a plastic bag or container.  Don’t store 
them loose in the fridge because they will go limp in the dry 
fridge environment (even in the crisper!). 

Onions and garlic like to be quite cold but dry.  They can be 
kept in the fridge out of plastic or in a cold room in your house.  
They’re ideal temperature is 2 or 3 degrees so a cold place is best. 

Squash likes a cool, dry place ideally. 10 degrees and dry is best 
so anywhere in your house that approaches those conditions is 
ideal.  

2013 Summer Shares - Sign Up Now!

It’s that time again! Time to sign up for your 2013 summer 
share. We will once again be delivering shares to Hanover, 
Paisley and Guelph, details as follows:

Share Size Hanover Paisley Guelph
Regular $435 $435 $445
Large $655 $655 $665

If you haven’t already, fill out our online registration form to 
register: http://goo.gl/yJgNa. Payment or deposit is due by 
March 1.

This year, we are also taking pre-registration for winter 2013 so 
if you know that you want a winter share now, let us know and 
we’ll hold your spot - winter payment is due by Sept 1.

Cheques can be made out to Cedar Down Farm and brought 
to winter CSA pickups or mailed to the farm (address on front 
page)

Beet, Blue Cheese and Almond Salad
From “The Farm” by Ian Knauer

Serves 6

21/2 lbs beets
1 small garlic clove
salt
3 tbsp extra-virgin olive oil
2 tbsp lemon juice
3/4 tsp black pepper
8 ounces creamy blue cheese (or goat cheese if you prefer)
2 ounces almonds

Trim and peel beets.  Cut all but 1/2 lbs of the beets into bite-sized 
pieces and place them in a steamer rack over a pot of boiling water.  
Cover the pot and steam the beets until they are tender, about 25 
to 30 minutes.

Coarsley grate the remaining 1/2 lb of beets into a bowl.  Mash 
the garlic to a paste with a pinch of salt.  Add the oil, lemon juice, 
garlic, 1 teaspoon salt and the pepper to the grated beet.  When the 
beets are cooked, toos them with the dressing and let them cool to 
room temperature.

Crumble the cheese over the beet salad and 
sprinkle with almonds before serving.

Beet Salad with Ginger Dressing
From www.marthastewart.com, Serves 4
2 pounds beets, scrubbed and halved
2 tablespoons extra-virgin olive oil
1 tablespoon balsamic vinegar
1 tablespoon finely grated peeled fresh ginger
Salt and pepper
1/2 cup shelled pistachios, toasted and chopped

    Preheat oven to 425 degrees. Wrap beets in parchment-lined 
foil and place on a rimmed baking sheet. Roast until tender, 45 
to 60 minutes. Let cool briefly, then remove skins. Cut into 3/4-
inch wedges.
    In a large bowl, whisk together oil, vinegar, and ginger; season 
with salt and pepper. Toss beets in dressing and sprinkle with 
pistachios.


