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 NEWS FROM A FIELD; 
 BOERSON FARM AND BEYOND 

THIS WEEK’S HARVEST 
 

! Carrots 
! Delicata Squash 
! Filet Beans 
! Flat Leaf Parsley 
! Garl ic  
! Honeynut Squash 
! Kohlrabi  
! Red Onions 
! Russet Potatoes 
! Savoy Cabbage 
! Sweet Peppers  
! Yellow Sweet Onions 

- T h e  M o n a r c h s -  
Over the course of the past summer, and now well into the fall, the Monarch Butterfly has been a significant 
presence in my life.  I recall a drive home from town early in June, when I slowed to turn onto Huckleberry Road 
and spotted a large, orange shape on the ground.  Being the seeker of special treasures that I am, I quickly 
pulled over to investigate.   A large specimen of a Monarch lay there, seemingly dead.  Very gently, I reached 
down and lifted it's light body up to inspect it.   The rich colors and beautiful textures dazzled me, and for a 
moment I held my breath, awestruck by the wonders that nature provides.  I placed the butterfly on the dash 
and continued heading home.  Back in my kitchen, I chose a spot on the windowsill to place this treasure.  As I 
beheld it in the light, I noticed some slight movement from the body of the butterfly!  It was still alive!  Poor 
creature, I thought.  I could see where it's body    had been damaged by the impact of 
someone's car.  It was just enough to render it    broken, unable to move or fly.  It's grand 
wings were poised in a mid-flight        position, and it was not 
possible to undo the damage.          So I carefully set 
the creature back down             beside a trailing 
houseplant and                 encouraged it 
to be as                comfortable as 
possible during this,                it's final hour.   
 
As the summer progressed, I saw          many more Monarchs, but none 
quite as large as that first one.  Then,       during a conversation with a 
naturalist friend, I learned that Monarchs            can be sexed by simply checking the 
lower portion of their wings for 2 matching black dots.  If there are black dots, the Monarch is a male.  Quickly, 
I went to check out the one that I had carried home with me earlier in the summer.  Sure enough!  He had been 
a male, and he was likely in the midst of performing his role of mating with a female so that eggs could be laid 
on the milkweed plants growing in the marshland below.  The smaller Monarchs that I followed with my eyes in 
late August and early September were the children of his generation, making them the third generation of four 
that make the migration cycle to and from the forested mountains of Mexico.  To think that such a small 
creature would know just how to be in this crazy world we live in.  Their purpose is so innate in them; to mate, 
to lay eggs, to die, to hatch, to morph from one insect form into another, to fly north, to wait for the sun to 
reach 57 degrees on the southern horizon, to fly south up to 2800 miles to a destination never before seen, 
and then to mate so that the cycle can begin again.  Wow.  How inspiring!  If they can do that, we can certainly 
do our part!  We'll keep growing beautiful food . . . and we'll be sure to always make a habitat in our little 
corner of the north for the amazing Monarch Butterfly!      - Danielle 
 

Of Note: 
• The From the Land Folk 

Art  Festival  is taking place 
this coming weekend at the 
Toll-Londowski farm on 
County Rd. J, just West of Hwy 
49.  Boerson Farm will have a 
booth set up with fall foods, 
grass fed beef, and the first of 
this season’s pastured pork.  
Join us and artisans from 
across the state on Saturday 
and Sunday. 

• If you get a box every other 
week, you have one more 
delivery after today.  If you get 
a box every week, you have 3 
more boxes after today (last 
one will be November 2nd). 



 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Russet Potatoes:  Unlike the potatoes that 
you've been getting in your boxes so far this 
season, these babies are pretty good sized.  
Their russeted skins are dark brown, and 
their flesh is creamy white.  They will store 
well in a cool, dark, well ventilated place, 
such as a pantry.  Do not refrigerate.  Expect 
the flesh of the Russets to be drier and more 
crumbly than the waxy flesh of the Yellow 
Carolas and the French Fingerlings, making 
them conducive to mashed potatoes, etc. 
 

Delicata Squash: are thin skinned, which 
means skins are edible when cooked.  To 
roast, cut in half and remove seed cavity, 
then place face down on in a baking dish 
with a 1/2 inch of water.  Roast at 375 
degrees for 40 minutes.  Squash are done 
when they can be pierced with a 
fork.  Delicata's can also be sautéed.  Slice 
in half, remove seeds and then slice into half 
moon pieces.  Store on the counter , 
but use f i rst, as thin sk ins don't hold 
as long.   If  small  spots appear on the 
sk ins, cut  out  before roasting. 

Warm Salad of Mushrooms and Roasted Squash 
This substantial salad is something of a River Cottage classic, and 
a great way to bring together two of autumn's finest ingredients: 
mushrooms and squash.  Blue cheese is quite delicious here, it 
you could use other cheeses - shavings of Parmesan, a hard goat 
cheese such as Ticklemore, or a firm sheep's milk cheese. 
 

Serves 4 
 

1 small squash, such as a honeynut, acorn or delicate, or 1/2 
larger one (about 2 lbs) 
12 Sage leaves, bruised 
4 garlic cloves, thickly sliced 
7 Tbsp canola or olive oil 
Sea salt and freshly ground black pepper 
About 1 Tbsp butter 
10 oz open cap mushrooms, thickly sliced  
A small brunch of arugula 
5 oz blue cheese, crumbled 
 

FOR THE DRESSING 
3 Tbsp canola or olive oil 
1 Tbsp balsamic vinegar (ideally apple balsamic) 
Sea salt and freshly ground black pepper 
 

Preheat the oven to 375 degrees.  Peel, halve, and seed the 
squash.  Cut into 1-inch chunks and put into a roasting pan with 
the sage leaves, garlic, 6 Tbsp of the oil, and a generous 
seasoning of salt and pepper.  Roast for about 40 minutes, 
stirring once, or until the squash is soft and colored at the edges.   
Put the remaining 1 Tbsp of oil in a frying pan with the butter 
and place over medium heat.  Throw in the mushrooms along 
with a little salt and pepper and fry for 4 to 5 minutes, or until the 
mushrooms are cooked through and any liquid they release has 
evaporated.   
 

For the dressing, in a small bowl, whisk together the oil and 
balsamic vinegar and season with some salt and pepper. 
In a large bowl, combine the still-warm (but not hot) cooked 
squash and mushrooms with the arugula and cheese.  Add 
enough dressing to lightly coast the ingredients (you many not 
need it all), toss together, and serve. 
 

Dr. Weil on Garlic from DrWeil.com: 
Garlic is more than a culinary 
mainstay that can add flavor to 
meals; it is a natural, traditional 
medicine that has antiviral, 
antibacterial and antifungal 
properties. Research indicates 
regular consumption of garlic may: 
• Alter how cholesterol is 

metabolized in the body, making 
it less likely to oxidize which is the 
real concern of cholesterol in the 
blood. 

• Lower blood pressure and risk of 
clot formation, thus reducing the 
risk of stroke and heart attack. 

• Combat respiratory infections such 
as common colds and sore 
throats. 

• Reduce fungal or yeast infections. 
Eat ing raw garlic (chopped or 
mashed)  releases the herb’s 
ful l potential.  That ’s because 
the active component, al licin, 
forms only on contact  with air.  
I suggest chopping garlic and 
lett ing it s it for  10 minutes to 
get the full  health-giv ing 
potential .  Garlic loses its antibiotic 
properties when you cook or dry it, 
and commercial garlic capsules do 
not preserve the full activity of the 
fresh bulb. 
You can make raw garlic more 
palatable by chopping it fine, 
mixing it with food and eating it 
with a meal, or cut a clove into 
chunks, allow to sit for 10 minutes 
and swallow them whole like pills. 



 

 
 
 

Filet Beans:  These tender beauties are relatively similar to 
most other green beans, other than the fact that they are 
slightly smaller and more refined.  Taste tests in the field 
during picking reveal that they truly are tender and delicious.  
These are the last of the season, made possible by a 
delayed first frost.  Enjoy them raw, lightly steamed, or 
sautéed with other veggies.  Check out the recipe for 
Steamed Veg with a Hint of Garlic from River Cottage. 
 

Honeynut Squash:  a new variety of 
winter squash is making it's way to your 
table.  If you like Butternuts, you will love 
Honeynuts!  They are smaller and darker 
brown, with a small seed cavity and deep 
orange flesh.  Their sweetness is a 
compliment to their dense, creamy flesh.  
Bake face down in a baking dish with a 
half inch of water, at 375 degrees for 45-
55 minutes, or until the skins can be 
pierced with a fork.  Serve with butter 
and perhaps a drizzle of honey.  
Honeynuts wil l store wel l on your  
counter unt il  you are ready to eat.    

Caramelized Carrots  with Gremolata 
This contrast of sweet, caramelized carrots 
and zesty Gremolata is brilliant- and it 
looks great too.  I like to do this with 
young, small summer carrots, but you can 
use bigger winter ones if you cut them into 
long, thin batons. 
 

Serves 4 
 

1 Tbsp canola or olive oil 
2 Tbsp butter 
1 lb young carrots, larger ones halved 
lengthwise 
Sea salt and freshly ground black pepper 
FOR THE GREMOLATA 
1/2 garlic clove 
A small bunch of flat-leaf parsley, leaves only 
Finely grated zest of 1 lemon 
 

Preheat the oven to 350 degrees.  Put the 
oil and butter in a large roasting pan and 
place in the oven until the butter melts.  
Add the carrots, season generously with 
salt and pepper, and toss well.   over with 
foil and roast in the oven for 30 to 40 
minutes, until the carrots are tender.   
 

Take the pan out of the oven, remove the 
foil, and give the carrots a stir.  Roast, 
uncovered, for 20 to 30 minutes, until they 
start to brown and caramelized. 
 

While the carrots are in the oven, make the 
Gremolata.  Course my chop the garlic on 
a large cutting board, then add the parsley 
and lemon zest.  Use a large, sharp knife to 
chop and mix the three ingredients 
together until very fine and well mixed. 
As soon as the carrots are ready, toss them 
with the Gremolata and serve right away. 

Steamed Veg with a Hint  of Garlic 
This is possibly the simplest recipe in the book, but it's one I 
turn to often.  It's an easy way to take any green veg up a 
notch.  I've found it particularly successful for encouraging 
younger (and some older) family members to eat their 
greens. 
 

Serves 4 
 

14 to 16 oz green veg (peas, beans, broccoli, cauliflower, 
cabbage, etc) 
2 Tbsp butter 
1 Tbsp canola or olive oil 
1 fat garlic clove, crushed 
Sea salt and freshly ground black pepper 
 

Prepare the veg: Trim the beans (removing the strings from 
the sides of runner bean, if using, with a potato peeler), 
then cut into 1 1/2 inch lengths.  Cut broccoli or cauliflower 
into small fleets.  Remove tough stalks from cabbage, 
greens or kale, and shred their leaves. 
Now steam the veg over boiling water until just done -
tender but with a bit of crunch left.  The time taken depends 
on the vegetable.   
 

While the vegetables are cooking, heat the butter and oil in 
a saucepan over low heat.  Once the butter is melted, add 
the garlic.  Cook very gently for a couple of minutes, letting 
the fat fizz just slightly and taking care that the garlic doesn't 
color.  Remove from the heat. 
Toss the steamed vegetables with the garlicky butter, along 
with some salt and pepper, and they're ready to serve. 
 


