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What ds in the

Beets

Broccoli

Brussels Sprouts
Cauliflower

Carrots

Onions

Potatoes, Red, Certified

Organic i from Nicolet
Farms, Suring, WI

Harvesting Broccoli

Rutabagas

Rare Earth News

Winter Squash

November, can you believe it! The weather has made a dramatic improvement
over the |l ast couple of weeks with wa
vesting some of our late fall vegetables that actually do well in this kind of
weather. Carrots, Beets, Broccoli, Brussels Sprouts, Cauliflower, and Celery
root will still be outdoors until our next cold spell. Hope now the weather
stays mild for another couple of weeks.

ltés also hard to believe our | ast d
We always seem to have some mixed emotions about the season ending. A
part of us is thankful for reaching the finish line and getting our first
chance in almost nine months to take a break. Another part
cared for all season now come to a sudden end. As one season draws to an end, we almost instantly begin thinking about the
next. Seed catalogs, farm conference announcements, and membership renewals showing up in the mail are reminders that
the new year is already under way! So therebds really very

Planning for next season is always easier for us when we have a better idea how we did this year. Our online survey provides
us with the kind of information that helps us plan for the
either get online and complete the standard survey, or send us an email for a more personal response. Either way your input

is valuable to us in making improvements for next year. Thank you for giving us the opportunity to be your CSA farmers for
the year, and we hope youd6re planning to be with us again

Steve & Debra Jo

I
orities change at this time of the year but wedre still o®and
beginning to plan next year&s progr am.
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Brussels Sprouts
Brussels Sprouts have always been one of our favorite featured fall vegeta-
bles. Brussels Sprouts grow on a long upright stalk and the sprouts them-
selves are attached on the stalk from the base all the way to the top. It
seems the flavor of the sprouts are
on them which is why we wait until now to pass them out. Last year for the
first time we decided to remove the sprouts from the stalks to give every-
one a more equal portion. This year we decided to do the same. It does take
a fair number of hours and a few people to pop the sprouts off the stem but
it all adds up to a lot of good eating. The following information will help you
to prepare them. These tips are good to know and follow when cooking Brus-
sels Sprouts. Good luck and enjoy!

the bottom side. Repeat this procedure on each
sprout. Steam or boil in salt water just long

enough to make it slightly tender without losing the bright green color. Brussels Sprouts in being exposed to high heat while
cooking will continue to cook. Factor in the total time from the stove to the table in the overall cooking time. Serve tossed

with olive oil and butter, salt, pepper, and top with fresh ground parmesan cheese. You can marinate them overnight in a fa-

vorite salad dressing before cooking. We like putting them in soups. In doing this steam them only for about 1 -2 minutes and
then let the soup finish cooking the sprout.

Warm Millet Salad with Brussels Sprouts, Creamed Mushrooms, and Sage

1 cup millet 3 cups sliced mushrooms
salt & ground black pepper to taste Y cup half and half

1 % Tbsp olive oil, divided 1 Thsp chopped fresh sage
¥ Ibs Brussels Sprouts , trimmed and roughly chopped 2 Thsp lemon juice

% yellow onion, sliced

Toast millet in a medium pot over medium high heat until fragrant and just golden brown, 3 to 5 minutes. Carefully add 2 cups
salted water, bring to a boil, then cover and simmer until liquid is almost absorbed, 20 to 25 minutes. Set aside for 5 min-
utes; uncover and fluff with a fork, Meanwhile, heat ¥ tablespoon oil in a large skillet over medium high heat. Add Brussels
sprouts, onions, salt and pepper and cook until golden m about 5 minutes; transfer to a large bowl. Heat remaining 1 table-
spoon oil in skillet, add mushrooms, salt and pepper and cook until golden, about 5 minutes. Add half and half and sage and
simmer until thickened 1 to 2 minutes more. Transfer to bowl with Brussels sprouts, add cooked millet, lemon juice, salt and
pepper and toss.
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Improving the Productivity of our Land

These photos were taken at our farm last week when Jim
Kuhl (left) of H & K Concrete Products in Grafton, installed
another section to an underground network of drainage tile.

OField Tilingdéd as itdés called
and this family owned company with over sixty years work-
ing in this technology <certai

long time ago workers dug these trenches and set the tiles
in all by hand. Today the machine in the photos, digs the
hole and an operator feeds the tile into the trench.

Our tiling project which started back in 2004 will be ongo-
ing for several more years to come as we can afford the
installation cost (about $2.00/ft). When all finished it will
improve the drainage and permeability of our heavy clay
soils. There has been a tremendous improvement already in
the areas that are done. Further tiling installations to our
land will continue to improve soil performance and ulti-
mately allow us to produce better crops, even during wet
periods.
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