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Potato and Tomato Soup with Sage (Love Soup)
From wegottaeat.com

2 red onions

2 tablespoons olive oil, plus more for garnish

1 1/2 teaspoon sea salt, plus more for taste

1 1/4 pounds yellow, Yukon Gold, or red skinned potatoes
10 cloves of garlic, peeled

2 pounds ripe tomatoes, mixed varieties

1/2 cup dry white wine

1/4 cup chopped fresh flat leaf parsley

2 tablespoons fresh sage leaves or 1 tablespoon slightly crum-
bled dried sage

1 scant teaspoon fresh thyme

pinch of rosemary

2-3 cups vegetable broth

freshly ground black pepper

1. Peel and halve the red onions and slice them thinly cross-
wise. Heat 2 tablespoons olive oil in a large nonstick pan and
sauté the onions with a pinch of salt, stirring often on medium
heat until they are soft and lightly browned in sports, about 30
minutes - and don't hurry this.

Meanwhile, scrub and trim the potatoes and cut them into 1/2
inch dice. In a large soup pot, combine the potatoes and
whole garlic cloves with enough water to cover (about 2
cups) and a scant teaspoon of salt. Simmer the potatoes and
garlic for about 10 minutes, or until tender but not falling
apart.

Peel the tomatoes, either by blanching and slipping off the
skins or by using a serrated peeler, and cut them in pieces,
saving all the juice. Add the caramelized onions to the pota-
toes and garlic; along with the tomatoes and their juice, the
wine and all the herbs.

Simmer the soup, covered, until all the veggies are soft, about
30 minutes. Add the veggie broth, the amount you need will
vary on the juiciness of the tomatoes. The soup should pour
easily from the ladle, the broth slightly thickened by the pota-
toes and perfumed with the sage and garlic.

Taste the soup and correct the seasoning with more salt and
freshly black pepper. Drizzle with a little extra olive oil, if
desired.

Farm Notes:

Change is in the Air! We are just about to bring in the first of the winter
squash. Spaghetti squash (pictured above, curing in the field) will be the
first to come in. Look for some in next week’s share. It will be followed
by several other varieties (see the next newsletter for a primer on our
Winter Squash varieties)

Peppers are in! We also have a few potatoes left for the shares this
week. We are pleased with our late Summer squash planting, too.

Tomatoes are still abundant! It’s not too late to order some in bulk to
can or freeze. They are $45 for a 25-pound box, or $80 for 2 boxes. You
can specify what types you would like to have. E-mail to place your or-
der, or visit our stand at the Arlington Courthouse Farmer’s market on
Saturday. You’ll be glad to have them in the wintertime! See page 2 for
inspiration from a fellow shareholder.

We made a big batch of tomato soup last week at the Virginia Chutney
cannery— It turned out great! (see Rachel, Jamie, Emily, Sean, and Leah
chopping tomatoes, below) If you don’t can your own, you can buy soup
made from our tomatoes, garlic, and basil on the farm or at our markets.
You also can order some with you share, at $10/quart or $6/pint.
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how | used my bulk tomato box By Arlington shareholder Wren Gurney

BLT’s
marinara
oven dried

sunshine in mid-winter
1/4 of the box left yesterday

washed and ready for coring

cored and in the freezer for winter sunshine

quinoa pasta on the menu this week!!!

ready for return to the farm



