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Farm notes:

—This is the last week of the CSA for 2016—we hope
you enjoyed your shares! After a challenging spring
that set back many of our first summer crops, the
weather evened out as the year went on, and we were
still able to grow a wide variety of vegetables for sum-
mer and fall. Every year at this time we look at how
things went and what we might do differently next
year, so please do let us know your thoughts on this
season and suggestions for next year.

—We will continue to go to both of our farmer’s mar-
kets (Arlington Courthouse on Saturdays 8-12 and
Takoma Park, MD on Sundays 10-2) until the weekend
before Thanksgiving. We'll have winter squash, salad
greens, and cooking greens through the fall, and di-
minishing quantities of summer vegetables as well.
Our on-farm stand in Sperryville, at our green barn 1/2
mile up or driveway, also stays open Fridays and Satur-
days until Thanksgiving, and the fall is a great time to

visit our area.

—Wondering what vegetable farmers do in the win-
ter? We order seeds, make our greenhouse & crop
plans, hire interns, do our accounting & taxes, clean up
& get organized, take some vacation time, and before
you know it we're starting seeds again!

—If you are still interested in bulk winter squash or
some Tomato soup, visit us at market or on the farm.

We are glad to have a beautiful array of vegetables still available

on the farm as October gets underway. Quantities of summer
vegetables are quickly diminishing, and we expect to be in full
Autumn mode after the hurricane moves through this weekend.

Butternut Squash Risotto
From AllRecipes.com

2 cups cubed butternut squash

2 tablespoons butter

1/2 onion, minced

1 cup Arborio rice

1/3 cup dry white wine

5 cups hot chicken stock

1/4 cup grated Parmesan cheese

salt and ground black pepper to taste

Place squash cubes into a steamer basket in a

saucepan Add water, cover, and bring to a boil over

medium-high heat. Allow to steam until the squash

is tender (10 to 15 minutes), then drain, and mash in
a bowl with a fork.

2. Melt butter in a saucepan over medium-high
heat. Add onion; cook and stir for 2 minutes until
the onion begins to soften, then stir in the rice. Con-
tinue cooking and stirring until the rice is glossy
from the butter, and the onion begins to brown on
the edges, about 5 minutes more.

Pour in the white wine; cook, stirring constantly,

until it has evaporated. Stir in the mashed squash
and 1/3 of the hot chicken stock; reduce heat to me-
dium. Cook and stir until the chicken stock has been
absorbed by the rice, 5 to 7 minutes. Add half of the
remaining chicken stock, and continue stirring until
it has been absorbed. Finally, pour in the remaining
stock, and continue stirring until the risotto is
creamy. Finish by stirring in the Parmesan cheese,
and seasoning to taste with salt and pepper.
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