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including purple potatoes, which have been grown
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carrots, which were the original predecessor to
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century that farmers starting breeding carrots to be
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Use daikon radishes in any recipe that
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calls for radishes (like some
potato salads).

6. TryP((*%5'(I$%-0Z"%T3'$40I$A%G""*$A%"*5%
them baked or boiled in stews and soups or in a stir
fry. Also try them lightly steamed with olive oil, salt or
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A box full of purple...
Garlic - This is some of the nicest garlic
we’ve grown all year! Sure, it’s not
purple, but we just HAD to include a bulb
or two because garlic can be used in
virtual any savory dish. Store on your
counter or in your pantry, but not in the
fridge.
Purple Beets - Ok - so technically these
are “red beets”, but I am trying to do a
theme hear so bear with me. Even though
beets get a bum rap, they can be used in a
lot of different dishes, included roasted
veggies, shredded in salads, lightly
steamed and drizzled with olive oil, salt
and pepper, in soups and more. Check out
our beet recipe page at:
www.driftlessorganics.com/beets for tons
of recipes. It’s best to store you beets in
plastic in your fridge for 2-4 weeks.
Purple Cabbage - A beautiful head of
cabbage that would make a few great
coleslaws. Combine with shredded
daikon and shredded purple carrots and
add lemon juice, honey and a generous
dose of olive oil for a much healthier
alternative to those nasty mayo-based
coleslaws. Store in plastic and remove
outer leaves if they start to look old and
nasty.
Purple Carrots - As you will see, these
amazing looking carrots have a yellow
core, which makes them even more

beautiful. We like to eat them raw and
enjoy the vibrant colors (that will fade
when cooked). Store in plastic in your
fridge!
Purple Cauliflower - Did you know that
cauliflower comes in colors other than
white? Well, it does! The flavor isn’t
much different, and you would cook it the
same as normal cauliflower (my favorite
it to roast it in the over with oil, salt &
pepper for about half an hour. Take it out
and squeeze lemon juice on it and serve).
Better yet, cut it up into bite size florets
and eat it raw with hummus or a creamy
dip.
Purple Daikon Radish - Look for the 2
light purple cylinder of a root and these
are your daikon radishes. Store them in
the crisper drawer of your fridge,
preferably in plastic. Check out the other
side of this newsletter for more
information how to use these beautiful
radishes.
Purple Leaf Lettuce - Lettuce in
November? That’s crazy! We grew this
lettuce under floating row cover (thin
plastic fabric used to keep heat in and
bugs out). They aren’t the biggest heads
in the world, but they sure are tasty.
Purple Kale Tops - Remove the leaves
from the stem and us in stir fries, egg
scrambles (add at the end of cooking and

JAPANESE QUICK PICKLE: CARROT & DAIKON RADISH

3 medium purple carrots, cut in half & each half
quartered lengthwise
1 medium daikon radish, cut in half & each half
quartered lengthwise
1½ tsp. salt
5 Tbsp. mirin (Japanese sweet cooking wine)
⅓ c. rice vinegar
4 tsp. sugar
Find a medium non-reactive bowl (like glass or
stainless steel, but not plastic, copper or aluminum)
that a plate fits into. Toss vegetables with the salt in
the bowl. Cover with plastic wrap & top with the
plate & a quart jar of water on top to weight the
vegetables down. Let sit at room temperature for
about 6 hours.
Drain vegetables into a colander (don’t rinse) &
place in a zip-lock bag with the mirin, vinegar, &
sugar. Seal, shake up, & let sit for several hours at
room temperature & shake a couple more times.
Refrigerate for at least 8 hours before serving as is,
or sliced thinly crosswise. Store in a glass jar w/
liquid. Keeps up to a week in the refrigerator.

cover and cook on low heat for a minute),
or chop up in a salad.
Purple Onions - Great onions for salads,
sandwiches and for cooking with too.
These guys store best on your counter on
in your pantry. They store the best in one
of those hanging wire baskets used for
produce.
Purple Potatoes - these spuds are
wonderful roasted (see recipe below) or
cut up into ove fries and baked, or made
into mashed potatoes. They truly are a
very versatile potato. They should be
stored in the plastic bag they came in for
2-3 weeks. Remove any sprouts that
might form before cooking. No need to
peel - a lot of the nutrients of a potato lie
in the peel.
Sweet Potatoes - Oftentimes mistaken
for yams, sweet potatoes are in the
morning glory family and are neither
related to yams nor potatoes. They are
however a very versatile veggie that can
be used in soups, curries (my favorite),
baked as oven fries (served with a baconketchup) or simply roasted and served as
a side dish with butter and salt. Mind you,
you are not allowed to serve these with
those little marshmallows. That’s just sick
& wrong. Store your sweets in your
pantry for a week or in the fridge for 2
(they will lose some of their sweetness if
stored in the fridge).

ROASTED PURPLE VEGGIES WITH MAPLE SYRUP
2-3 medium sweet potatoes, cut into long, thin
rectangles
2-3 purple carrots, cut into long, thin rectangles
2 purple potatoes, cut into rectangles
1 small purple daikon radish, cut into thin rectangles
1 beet, cubed
2 Tbls Driftless Sunflower Oil (or olive oil)
salt and ground black pepper to taste
4 tablespoons maple syrup, or to taste

Preheat oven to 375 degrees F (190 degrees C). Toss
veggies, oil, salt and pepper in a bowl and then lay onto
a cookie sheet or roasting pan. Roast in the preheated
oven until vegetables are partially soft, about 30
minutes. Stir/flip vegetables and drizzle with maple
syrup. Return to oven and bake until vegetables are soft,

