
Would  you  believe  it  if  I  told  you  that  

we’ve  been  happy  as  pie  working  in  

the  rain  this  week?  We  broke  out  our  

rain  gear  and  are  crazy  thrilled  about  

the   chance   to   get     muddy   one   last  

working  hard  around  here  to  get  the  

last  of  our  crops  in,  as  temperatures  

are  predicted  to  drop  below  20  degrees  

this  weekend!  With  all  the  rain  it’s  been  

tricky,  but  we’ve  been  out  harvesting  

carrots,   potatoes,   brussels   sprouts,  

more   produce   coming   in   from   the  

is   getting   incredibly   tight!   Luckily,  

we      have   15   dedicated   employees  

staying   for   the   fall   and  winter  who  

are    washing  and  packing  all  of  these  

vegetables!  We  are  all  feeling  thankful  

to  have  had  such  a  bountiful  season,  a  

bursting-­at-­the-­seams  cooler  and    are  

super  grateful  for  another  wonderful  

that,  we’d    like  to  wish  

you    a l l    a    Happy  

Thanksgiving   from  

our  crew  to  yours!!

                                                                                                      -­-­Annie

•  

THIS WEEK’S BOX

ONE   POTATO   TWO
Acorn Winter Squash

Brussels Sprouts

Butternut Winter Squash

Carrots

Celeriac

Garlic

Green Kale Tops

Leeks

Parsnips

Purple Daikon Radish 

Red Beets

Red & Yellow Potatoes

Red Shallots

Red & Yellow Onions

Red Cabbage

Sweet Potatoes

Did you KNow?

Over half of the items in your box are root 

crops – at least that’s what they are often 

referred to. Did you know that not all of the 

“root crops” in your box are actually roots? 

Some of what we call “root” vegetables are 

are the real deal. The actual roots of the 

plants!  While there are a lot of true root 

crops in your box, like carrots, beets, 

radishes, celeriac & parsnips, there are 

some other underground-growing crops 

that aren’t roots at all. Just because onions, 

garlic and shallots grow underground, 

doesn’t mean they’re roots. They’re bulbs. 

that live underground. They help plants to 

store nutrients and survive the winter. A 

good example of this is a tulip: tulips come 

back year after year thanks to their bulb 

underground. Potatoes aren’t true roots 

either! They are underground stems called 

tubers. The plant uses tubers for nutrient 

storage and for propagation. Each eye on 

a potato can be used to grow a whole new 

plant! Whether you’re eating a root or a 

stem, we hope you enjoy the bounty of the 

subterranean crops in your box this week!

Two yummy winter squashes are waiting for you in 

your box and they are chock-full of delicious, nutritious 

seeds! Don’t let those seeds go to waste – they’re full 

darn tasty. 

Preheat the oven to 275 degrees F. Line a baking sheet 

with parchment paper. Clean the squash seeds by 

swirling in water and rinsing, so there aren’t any bits 

of squash left of the seeds. For one cup of clean seeds, 

olive oil) and a ½ teaspoon of salt. Toss. If you’d like to 

spice these seeds up you can add pretty much any herb 

or spice you like. I like to add a bit of chipotle powder 

and cumin. Spread the seeds out in an even layer on 

the prepared baking sheet. Bake for 15 minutes, or 

until seeds start to pop. Remove from oven and cool 

on the baking sheet before serving.
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This   is   the   smaller,   green   squash  

in  your  box.  Acorn  squash  have  a  

great  as  long  as  it  is  left  in  a  cool  

A  perfect  amount  of  brussel  sprouts  

peeling  back  a   layer   if   it   is  yellow  

plastic  bag  that  they  came  in  for  up  

to  a  week.

Butternuts  are  the  easiest  squash  to  

for   peeling,   cubing,  &   simmering  

that  oven,  cut  squash  in  half,  place  

in  your  box.  They  will  store  for  many  

like  any  root  vegetable.  One  can  boil  

of   our   celariac   recipes,   perfect   for  

to  us  to  allow  for  some  kale  in  your  

for  you.  We  are  giving  you  the  tops  

of  the  plants,  so  there  will  be  a  fair  

amount  of  smaller  leaves,  which  are  

leaves   from   their   tough   stems  &  

steam   them  &   serve   by   itself  with  

use  it  up  within  a  week.

Leeks   are   extra   tasty   in   soups   this  

making  soup  stock.

The  pale,  sweet,  aromatic  cousin  of  

for  several  weeks.

  

be  gone  before  the  turkey  is....maybe.  

  
Great  for  mashing,  roasting  or  frying.  

 

weeks.  

your  countertop  at  room  temperature  

room  temperature  where   they  have  

some  space  to  breath.  

minerals.  Another   Thanksgiving  

Bake  them  whole  or  peel  &  cut  for  

soups,  mashes,   casseroles,   or   oven  

room  temperature  for  several  weeks.  

in  your  box.



Celeriac  mashed  potatoes

2  tbsp.  butter

minutes.  Drain  off  water.  Dry  the  vegetables  in  the  pot,  

beet,  carrot  &  kale  salad

Vinaigrette

  2  tablespoons  maple  syrup

  ¼  teaspoon  salt

Parsnip,  Honey  &  Black  Pepper  Biscuits

  1  teaspoon  sea  salt  

  5  tablespoons  honey  

a  little  more  buttermilk  one  spoonful  at  a  time  until  the  mixture  comes  

Braised   Red   Cabbage   with  

Caraway

1  c.  chicken  or  veggie  stock

2  Tbsp.  butter

In  a  heavy  skillet,  melt  butter  &  saute  the  onion  until  

parsley,  salt,  pepper,  &  vinegar  &  serve.  Pairs  well  

1.5  c.  chicken  or  veggie  stock

3  Tbsp.  butter



Happy Thanksgiving to 
you, from all of us 
at Driftless organics!

Maple  cinnamon  

roasted  squash

2  tbsp  maple  syrup

½  tsp  salt

½  tsp  cinnamon

2  pinches  cayenne

sheets  with  foil  (optional-­-­  protects  baking  

toss  a  few  times  to  evenly  coat  the  squash.  

oven  for  another  10-­15  minutes.  When  the  

Winter  Root  

vegetable  Au  Gratin

vegetables

1  c.  milk

salt  &  pepper  to  taste

rotating  if  necessary,  until  vegetables  are  

crispy,  fried  &  spicy  

Brussels  sprouts  with  honey

1  tablespoon  sriracha  

3  tablespoons  honey

Juice  of  1  large  lime

Vegetable  oil  for  frying

collecting  them  in  a  large  bowl.  When  you  reach  the  heart  of  the  sprout  

bowl  with  the  leaves.  In  a  small  bowl,  whisk  together  the  sriracha,  honey  

Greek  Potatoes

1  cup  water  

salt

to   mix.   Bake   for   40   minutes.   When   the  

potatoes  start  to  get  crispy,  give  them  a  stir  

of  potatoes.  This  will  take  about  another  40  

minutes.  

Sweet  potato,

  celariac  &  ginger  soup

¼  cup  cream


