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Lots of goodies this week, highlighting
roots! This is the first week with
Kohlrabi. For those new to this deli-
cious, slightly comical vegetable, sim-
ply cut off the leaves (yes, they are
edible) and peel off the green skin to
reveal the white interior. Paul and I
love kohlrabi cut up raw in a salad or
slaw. It cooks nicely in a soup, keep-
ing its slightly crunchy character. It
tastes like the stems of broccoli.

The Celery is cut and bunched as
there was some damage from the
frost, but not enough to just lose the
whole crop. The small Tokyo Turnips
are quite tender and sweet raw,
though can be roasted or mashed
with potatoes. The Easter Egg
Radishes, are also great raw. And
we’ll weigh the whole thing down
with a big Sunshine Squash this
week. Enjoy!

The rain Sunday was such a wel-
come surprise. We are so grateful for
the dampening effect it had and for
the predictions calling for more com-
ing. Preparing for the possibility of a
drought is scary and could be unnec-
essary, but looking ahead it seems
smart. We’re growing most of our
crops on drip irrigation to try to
stretch our water and thinking about
other measures.
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 Winter Squash Stew — Thanks to Deborah Madison
Here’s a hearty winter dish, perfect for our next rainy night...
2 to 3 med. leeks, white parts only 1 1/2  lb. cubed winter squash 
2 T roasted peanut oil, Salt
2 garlic cloves, finely chopped 1 10-ounce package silken firm tofu,
2 serrano chiles, minced cut into 1/2-inch cubes
1 T. finely chopped ginger 1 T. curry powder
1 t. light brown sugar 1/4 cup chopped cilantro
3 T. mushroom soy sauce 1 15-ounce can coconut milk
Juice of 1 lime
Halve leeks lengthwise, then cut crosswise into 1/4-inch pieces. Wash
well in a bowl of water, then drain.

Heat the oil in a wide soup pot. Add the leeks and cook over fairly
high heat, stirring frequently, until partially softened, about 3 minutes.
Add garlic, most of the chiles and ginger, cook 1 minute more, then add
the curry, sugar and soy sauce. Reduce the heat to medium scrape the
pan, and cook for a few minutes more. Add 3 cups water, squash, the
coconut milk and 1 teaspoon salt. Bring to a boil, then lower the heat
and simmer, covered for 15 minutes. Add the tofu, fried or raw, to the
stew once the squash is almost tender, then simmer until it’s done. Taste
for salt and add the lime juice.

Meanwhile, fry the peanuts in a few drops of peanut oil in a small
skillet over medium heat until browned then coarsely chop. Serve the
stew over rice with the cilantro peanuts and remaining chile scattered
over the top.
Just a note: The Sunshine Squash will be great prepared this way but they
are closer to 4#. You could save half your squash for something else.

Kohlrabi is a funny
plant, growing into an

above ground level bulb.
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Winter usually calls for more
“indoor” activities like mainte-
nance. Tractors and tillers, any-
thing with a motor needs
attention. Even without rain,
those tasks need to be done. So
Paul is working on that, even as
planting continues ... beets,
onions, fennel, salad crops,
spinach, radishes, greens, etc.
And, the first peppers and toma-
toes are in emerging in the green-
house.


