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It's Storage Crop Season
By Dylan Fishman

 
Well folks, we're almost halfway through September, and the plants are still
providing! Most of the crops in this week's share were seeded in early summer and
are just now bringing on their delicious bounty. Most of these plants aren't summer
treats - they're winter delicacies! Five of the items in this share can be stored through
most of the winter, and will continue to give the fresh taste of summer/fall when we're
well into January and February. While a couple of the items in this week's share need
minor processing, such as being dried down (red rocket cayenne and any herbs you
pick), winter squash, garlic, topped carrots, and topped beets will all do well tucked
away in a cool dark place and will retain their nutrients through the depths of winter.
In addition to these traditional storage crops, with a little bit more processing one can
taste the tides of summer's fruit through canning and freezing items such as beets,
tomatillos, kale, and peppers.

Though this is certainly a treat for all of us, storage crops had a much larger role in a
homesteader's life than they do in ours. A good crop of storage squash, potatoes, or
grain could make the difference between life and death on a late 19th century
Montana homestead. Luckily all we have to do is brave the cold for mere minutes,
hope into our heated cars, and head over to TNC, Roseauers, Safeway, or The Coop
for fresh produce year round!

This week's share is the first featuring some truly hardy storage crops. Eat 'em now
or save 'em for the long-haul, they're good either way! 

http://mailchi.mp/a4e459cdd6ee/summer-share-week-11?e=eaaa2bdd62


 

Things to Remember
CSA pickup is every Wednesday from 4pm-6pm.
We do not distribute our CSA's in boxes, so please bring a reusable produce
bag to transport your share home in. Small produce bags will be helpful too as
we start distributing some vegetables without bags or ties. 
If you can't make it during this time, please email or call us to arrange another
time to come get your share. Contact info can be found at the footer of this
email.



"So, what's in the CSA for this week?"
Summer CSA: week 11

We could not be more thrilled to provide you with a bountiful share of hand
harvested, hand washed, passion borne fresh vegetables

Carmen (F1), Islander (F1), Antohi, or Escamillo (F1) Ripe Peppers
Red Rocket Cayenne Peppers*

Hot Early Jalepenos
Red Ace (F1) Beets

Scarlet Nantes Carrots
Dark Star, Raven (F1) and Jackpot (F1) Zucchini

Walla Walla Sweet Onions*
Loose Lacinato, Redbor (F1), or Winterbor (F1) Kale

German Red, Korean Red, or Music Garlic
Burgess Buttercup Winter Squash*

Indigo Cherry Drop, Blush, Sakura (F1), or Sungold (F1) Cherry Tomatoes
or

Pink Berkeley Tie-Dye, Black Krimm, Black Prince, Green Zebra, or Cherokee Purple
Slicing/Heritage Tomatoes



U-pick herbs readily available upon request
Oregano

Rosemary
Thyme

Lemon Balm
Marjoram

Sage
Lemon Balm

Zaatar

*  = new this week

Like A Well-Oiled Machine!
by Dylan Fishman

In the video below, students and interns work together to make the winter squash
harvest efficient and easy. There's a rhythm of work that achieves this goal, and it's
not always feasible. Here you can see one individual picking up the squash and
gently tossing it to two individuals who carefully place them in the tractor bucket.
Many factors make this assembly line like process work. Using the tractor to haul the
squash saves a lot of time and manual labor that would otherwise be spent hauling
carts of squash back and forth. Having people in distinguished roles as described
also ensures that everyone knows their job and can perform it proficiently. 
 



Winter Squash
by Dr. Mac Burgess

 
We're in for a big treat this year with one of the most diverse and productive crops of
winter squash in recent memory.  Over the coming weeks we'll be sending you home
with Buttercup, Kobacha, Acorn, Delicata, Butternut squash, and a jack-o-lantern
pumpkin, all vine ripened under cool Montana nights to bring you the sweetest and
best eating squash around.  Well almost... the butternuts aren't quite ripe, ands to be
honest all of these squash will improve with age well into winter.  Save them for
Thanksgiving, Christmas, or even St. Patrick's day! This week we start with the
ripest, Burgess Buttercup. Cut em in half, scoop out the seeds (and save them for
roasting), then bake the squash until soft.  Serve plain, or with a little butter and
honey or maple syrup if you must... but I think in a month or so you'll find no
additional sweetener necessary.  Use them for pie, or soup, and enjoy this delicacy
of the north.

Need More Veg?

https://youtu.be/lRclPE5UYUc


!
We hope that our CSA is providing you with enough vegetables for the week!

However, if you find yourself craving more of one specific item or larger quantities in
general then please come visit us at our campus farm stand every Thursday from 4-
6pm at the intersection of Grant and 7th street by the big spinning noodle structure.

Get there early for an abundance of tomatoes, basil, onions, garlic, greens, and
more! CSA customers get good deals, but you'll have to come to find out!

Need a great summer gift to give to family member, friend, or acquaintance?

Follow the link below to purchase the newest addition to our CSA program - harvest bucks! Harvest bucks
are a gift certificate for our on campus farm stand. Harvest Bucks are unique because you receive an

added value of 10% more than what you paid for! For example, if you purchase $50 of harvest bucks you
will receive $55 worth of coupons to use at our farm stand on anything that you'd like!

If you've already purchased harvest bucks and haven't already received them they can be redeemed at
our campus farm stand during any hour of operations.

Farm stand is held every Thursday from 4:00-6:00pm at Montana State University in-between the Student
Union Building and Barnard Hall.

http://townesharvest.montana.edu/communitysupportedag/

http://townesharvest.montana.edu/communitysupportedag/
https://www.facebook.com/TownesHarvestGarden/
http://townesharvest.montana.edu/
http://instagram.com/townesharvest
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Contact Dylan Fishman at
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