
 
  
 
 
 
 
 
 
 
 
I am so glad to enter 2017 with you all! We have a fresh year upon us, and at this time of the season we 
are deep in our planning and scheming about what to make with it. Our present is the overlapping of the 
past and the future as we continue to carry out the plans we’ve laid out for ourselves a year ago. We are 
simultaneously crafting dreams and plans for this coming spring, summer, fall and winter. Although the 
winter encourages us in many ways to slow down, to rest, and to reflect, it also is rich in activity and 
engagement. Attempting to execute the plans we set for ourselves is proving to be more of an exciting 
challenge than expected. We play a constant game with the weather forecast. Checking the predicted 
weather multiple times a day, we look out for potentially harmful frosts, the ones that can wipe out an 
entire planting of cabbage or kale or carrots. And when the temperatures are looking too low for 
comfort, this game is followed by the “all-hands-on-deck-harvest-it-all-now!” game.  We try to save what 
we can during the four hours of reasonably warm-ish daylight. It is a constant reminder that the forces of 
nature are still in control and we will always be playing her games. It also reminds us that farming is a 
gamble; the will of the plants, our customers and markets, and the natural elements are all at the table. 
And sometimes we are deeply humbled by failed crops due to: freeze, no market, poor germination, our 
own errors, etc. From each of these experiences we learn big lessons and usually we can hardly wait for 
the next opportunity to put what we’ve learned to good use. This is the wonderful gift of each new year. 
 
We are looking forward to the season ahead, and now we’re more prepared than we’ve ever been. There 
are new varieties of lettuce we are excited to try, a more dialed crop rotation scheme, a greater diversity 
of fall and winter veggies in our crop plan, seed germination tips to put into practice, and so much more. 
The relationship that has developed with you all has inspired us to try a main season Farmshare, a dream 
that is becoming realized earlier then we had ever imagined. The opportunity to have a livelihood 
growing vegetables for people we know is about as good as it gets for us. Our ultimate dream is to grow 
into a Farmshare that can support our friends and other local growers from the Olympic Peninsula; 
bringing the best of our region into Seattle for our extended farm-ily to enjoy. We hope you are as 
excited as we are for the season to come! – Anna  
 

	  We have brought in some guest appearances 
from our neighboring farms this week! The 
carrots are Nash’s Best, and the delicata squash 
was grown by our friends at Red Dog Farm. You 
will also find a green cabbage and a red 
cabbage in each. Our apologies if you feel 
overloaded with cabbage- tis the season! My 

tip is to make sauerkraut with the green and chip away at the red in salads. But, these big hearty winter 
vegetables will keep for a long time in the fridge, even if they are cut into. If you are craving the fresh 
greens like we’ve been, simply chop them up for salads and slaws. There are leeks in each share, and 



potatoes (a stellar combination sautéed or in soup). Each box will have a pumpkin. Yesterday I roasted 
one in ¾ inch slivers with coconut oil and salt. I recommend it. There is also a celeriac in each share. 
These are gnarly looking roots of a plant very similar to celery and the roots have a flavor just like celery. 
The texture is more like a potato and is excellent combined with mashed potatoes, in soups (balances 
the sweetness of carrots and onions really well), or roasted in a winter root medley. – Anna 
 

It’s given me so much pleasure to know 
that our vegetables have been on your 
table and in your bellies this season!  I 
imagine our vegetables journeying 
across the city and transforming into 
fresh salads, delicious casseroles, and 
other amazing meals! Wrapping up our 
Farmshare with a simple soup seems 

appropriate—cozy, nutritious, and good for sharing! So thankful, as we move into 2017, that we were 
able to share this season with you. You’re all part of the farm-ily now, so don’t be strangers!- Elizabeth  

 

Chunky Root Vegetable Soup  
You can take this soup in several different directions, like adding soaked lentils or chickpeas, or add a splash of white 
wine, or a can of tomatoes and some harissa paste. Sometimes I stick the immersion blender in and give it a few 
blitzes. Use this recipe as a jumping off point to create your own soupy masterpieces!   
 
 
 Herby- Cheesy Croutons 

Ingredients  
1/4 stick butter 
24 1/4-inch-thick baguette bread slices 
1 cup grated cheese, mix whatever you’ve got but 
parmesam, gruyere, asiago, and manchego are great! 
2 teaspoons of ‘woody’ herbs like rosemary, thyme, or 
sage.  
 
Directions 
Preheat broiler. Butter 1 side of each bread slice. 
Arrange bread, buttered side up, on baking sheet. Broil 
until golden, about 1 minute. Turn over. Sprinkle 
cheese, then thyme and sage over. Sprinkle with salt 
and pepper. Broil until cheese melts, about 1 minute.  
  

Ingredients: 
2 tbsp. olive oil 
1-2 onions 
1 leek 
4 cloves garlic  
3-4 carrots 
1-2 celeriac 
1 pound of potatoes   
4-5 cups of chicken or veggie stock  
2 bay leaves  
3 sprigs of fresh thyme  
A few pinches of salt and pepper 
  
 
Directions: Chop up all your vegetables into roughly the same size. Peeling 
them is, of course, up to all of you at home! Sauté the onions and leeks until 
they are soft but not brown. Add your garlic, carrots, celeriac, potatoes and 
sauté for 2-3 minutes. Add the stock, herbs, and seasoning. Bring to a low boil 
and simmer for about 25 minutes.  Voila!  
 


