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Farm Notes:

—We were pleased to get a little rain on Monday, the
first significant rain we’ve had in a month. We've been
irrigating steadily, but the fall greens especially seem to
respond to real rain and cooler weather.

—Our last tomato planting is now coming in nicely,
you’ll notice more tomatoes in the shares this week and
next. Peppers are still going strong, while summer
squash continues to dwindle, and cucumbers & melons
are done.

—We are working on harvesting and curing butternut
squash and sweet potatoes this week, with plans to in-

clude them in one or both of the last two shares.
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Sean, Katrina, and Jamie clip some butternut squash. It will cure

in the field before we bring it in for storage.
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Come to the
Rappahannock County
Farm Tour This Weekend!
Saturday & Sunday,
September 24 & 25, 11-4

Waterpenny Farm guided tour
& wagon ride around the farm:
Saturday at 1:30

4H salsa making activity, using
Waterpenny Vegetables
Sunday 11-4

Come any time for a self guided tour,
scavenger hunt for kids,
and viewing of Waterpennies and other stream
creatures in a touch tank in the barn
Our stand will be open!

Enjoy our beautiful neighborhood!

Www.rappfarmtour.org
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Our chickens are excited to see a bunch of people for the
Farm Tour! They always come running because they love to
eat the leftover produce we bring them. The chickens are

great tillers, insect eaters and fertilizer spreaders.
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Meet our Winter Squash!

6 varieties of winter squash (clockwise from left) Red Kuri,
Spaghetti, Butternut, Delicata, Acorn, and Butterkin

See simple squash recipes on or website, or try one of these
new recipes!

Sheet Pan Moroccan Spaghetti Squash

(From the Washington Post Food section, Sept. 6
recommended by local shareholder Emily Harris)

® 1 spaghetti squash (about 4 pounds), cut in half lengthwise,
seeds reserved

® 2 tablespoons olive oil, plus more for the seeds

® 15 ounces canned/cooked no-salt-added chickpeas, drained
and rinsed

1/2 cup currants

2 cloves garlic, minced

1/2 teaspoon seasoning blend
Salt

® Freshly ground black pepper

Preheat the oven to 400 degrees.

Place the squash, cut sides down, on a baking sheet.
Coat the squash seeds with a little oil, then spread them
around the squash halves. Roast for 15 minutes or until
the inverted squash halves are almost tender.
Meanwhile, toss together the chickpeas, currants, garlic,
seasoning blend and 2 tablespoons of oil in a mixing
bowl until evenly coated.

After the squash and seeds have roasted for 15 minutes,
spread the chickpea mixture around the squash on the
baking sheet; return to the oven and roast for 15 minutes
or until the squash is softened to the touch.

Transfer to the stove top (off the heat). Invert the squash
halves. Use a fork to shred the squash flesh into noodle-
like strands.

Top with the chickpea mixture and the roasted squash
seeds. Season lightly with salt and pepper; serve right
away.

Kale and Roasted Red Kuri
Squash Salad

From ahouseinthehills.com

1 medium red kuri squash
2 large bunches kale
coconut oil
sea salt
1/3 cup hazelnuts
1/3 cup dried cranberries
1/3 cup tahini
1/3 cup mild white miso
2 garlic cloves, crushed
3 tablespoons minced shallot (one small shallot)
one large, juicy lemon
fresh cracked pepper
finishing salt
Instructions
Preheat oven to 350 degrees.
Carefully cut red kuri squash in half, remove all
seeds and strings.
Cut squash into half moons, toss lightly in
coconut oil, sprinkle with sea salt and roast at
375 degrees for 25-30 minutes, or until soft.
While squash is roasting prepare kale by
washing and removing stems. Set aside.
Prepare dressing by combining tahini, miso,
garlic, shallot, and juice from one lemon. Add
additional water until dressing reaches a
consistency you're pleased with (should be
creamy but still easy to pour!)
Rough chop hazelnuts and place in a frying pan
over medium heat. Cook until nuts are lightly
browned and fragrant. Remove from heat and
pan. Set aside.
When squash is almost done roasting, lightly
coat frying pan with coconut oil and cook kale in
two batches over medium-low heat until wilted.
On a large serving plate pile cooked kale,
roasted squash, cranberries, and hazelnuts.
Dress to your preference, top with fresh cracked
pepper and finishing salt. Enjoy!
Notes
There will be extra squash and extra dressing- Eat
them alone together as leftovers, or add the squash
to other dishes! And the dressing is amazing on so
many different things- roasted sweet potatoes,
salads, grains, etc.




