Bringing
the
Far me
Market
to
You!

Happy New Year!

What'sontheMenu 5SaLAGS GKS NIAya ¢SQ@S KFR GKSNB Aa az
This Week time of year. During the winter months, | discovered that | |@etery Root. |

liked it just fine beforehand, but on a trip to New Orleans | ordered a crab and
Apples, Braeburn O8St SNE NR2dG &alftFR Fd 2y8 2F 9YSNARES [+ 3L
Apples, Pink Lady and so tasty | made my own version upon returning home. | have included it on
Arugula the back of this newsletter should you want to try it, too.

CA NATIVES MUST EAT LOCAL!
Avocadoes aryS yR NEFYQa GNAL) G2 [2dZAaArlyl &l a&a |
Baby Bok Choy" had never been to the South before so it was wonderful to learn the different
Beets, Red customs and traditions of the people there though | am still not sold on the idea

of canning alligator meat for human consumption. We anticipated having sev-

eral unforgettable meals in New Orleans after hearing rave reviews from many
people. Unfortunately we quickly learned how spoiled we are in California to

have access to local, organic, fresh food at our fingertips year round. | often say
as a Californian we can have no excuse not to buy all of our food locally and
after experiencing a place where that is not possible (I literally saw an option for
organic mixed greens on only one menu down therel),

I will continue to say this, but with a little more gug
behind it.

NEW LOCAL ORGANIC PRODUCTS AVAILABLE

Upon returning from our trip, Bryan vigilantly set
work on finding even more local offerings to add
our list. This month we include organic rice from K
Farms along with pepper jelly, lemon curd, and s
pear jam from McEvoy Ranch. Yesterday a bo
cheese samples from Spring Hill Farm arrived in
offices. Choosing which types to offer is going to

Broccoli, Baby
Brussel Sprouts
Butternut Squash
Cabbage, Green
Carrots
Cauliflower

Celery

Celery Root
Chard, Green
Cilantro
Collard Greens

Delicata Squash

e i difficult! So expect to see *cheese* on our list v

Grapefruit soon. We are always looking for suggestions so if

Kohlrabi have any local favorites to suggest please email t

Kiwi to us atinfo@eatwiththeseasons.com MSEVOY
WHAT’S GROWING ON LemoN cuRD

Lemons

HERBERT FAMILY ORGANIC FARM «
Dad has planted Garlic, Beets, Lettuces, and Carrotsat
which will be ready for us in the Spring. | will include photos of their progress in
the coming weeks so you can watch them grow and salivate along with us.
Thank you for support of our efforts. Everyone at Eating with the Seasons is
excited to begin the new year with so many returning and new members. We
have lots in store for you in 20t0stay tuned!- Becky

Lettuce, Green Butter
Lettuce, Red Leaf
Lettuce, Romaine
Mushrooms, Shiitake
Onions, Red & Yellow
Oranges, Blood

Oranges, Navel
Potatoes, Red
Potatoes, Sweet

Onion Soup with Fontina & Thyme DIRECTIONS
In a medium, heavy saucepan, heat the olive
oil over medium heat. Add the onions, salt,
and pepper. Cook, stirring occasionally, until
the onions are tender, about 10 minutes.

3 tablespoons olive oil
2 large onions, sliced

Potatoes, Yukon 1/2 teaspoon kosher salt

Radishes 1/2 teaspoon freshly ground blackthe thyme and broth. Simmer, uncovered, until
pepper the onions are soft, about 15 minutes.

Rl{tabagas 1 teaspoon fresh thyme leaves |Divide the soup between the 4 ovenprgof

Spinach 4 cups beef broth ramekins. Divide the cubed bread among the

Tangerines, Honey & |4 slices ciabatta bread, cubed

4 ounces sliced fontina cheese
Special equipment: 4 (1 1/Qup)
ovenproof ramekins

ramekins. Top each with slices of fontina
cheese. Place under the broiler, until the
cheese is golden and bubbly, about 4 minutes.
Serve immediately.

Minneola
Turnips
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Kitchen

DIRECTIONS

From Bec

Celery Root Remoulade

Use a serrated knife to peel the celery root of all the brown
Erom the Barefoot Contes: outer portions, like peeling a pineapple. Cut the celery root

into thin matchsticks with a mandoline, or grate them in a
2 pounds celery root food processor fitted with the coarsest grating blade. With
1 3/4 teaspoons kosher salt the food processor, press a little as you feed the chunks
3 tablespoons freshly squeezed lemon juice| through and you will have larger shreds. Place the celery
1 cup good mayonnaise or yogurt root in a large bowl, sprinkle with 1 1/2 teaspoons of the
1 tablespoon Dijon mustard salt and 2 tablespoons of lemon juice, and allow to stand at
1 tablespoon wholegrain mustard room temperature for about 30 minutes.
2 teaspoons Champagne vinegar or white wilfg¢anwhile, in a small bowl whisk together the mayon-
vinegar naise, the 2 mustards, the remaining tablespoon of lemon
Pinch freshly ground black pepper juice, the vinegar, the remaining 1/4 teaspoon of salt, and

the pepper. Add enough sauce to lightly moisten the salad.
(You may have some sauce left over.) Serve cold or at rogm
temperature.

Eating with the Seasons is Hiring!

We have a full time position available which entails prepping vegetables, ordering packing, a bit of driving and
assisting Bryan with keeping our operation organized on the farm. We are located in Hollister.
We are looking for someone who is interested in the local food movement, isnsd¢ifated but also is able to
work on a team, who is able to lift at least 40 Ibs, has a clean driving record and the right attitude. Our work can
be intense but is rewarding. A lot of work is done in our coolers so the right candidate will need to be |able to
adapt to a cooler environment (ideal for the summertime!).
Anyone interested in applying for the position, please erbagky@eatwiththeseasons.cowith a resume and a
cover letter letting me know your background and what you think you can bring to the job. We will also consider
candidates who are only available part time. This could be ideal for students looking to gain experience with pro-
duce. A more complete job description is also available upon request. Thanks in advance for your help!

Roasted Butternut Squash Salad with Warm Cider Vinaigrette

1 (1 1/2pound) butternut squash, peeled and 3idch) diced
Good olive oil
1 tablespoon pure maple syrup
Kosher salt and freshly ground black pepper
Coming Soon! 3/4 cup apple cider or apple juice
2 tablespoons cider vinegar
We have teamed up with Farmigo, & tablespoons minced shallots
software company that specializes i t€aspoons Dijon mustard
RSGSt 2LAy 3 &2 76 HLQEChpEgyin washedhand spypgry | Ng
currently working together on a storel/2 Cup walnuts halves, toasted
that will be incorporated in to our3/4 cup freshly grated Parmesan

current website for you to use.
If you have been a member for mor&reheat the oven to 400 degrees F. Place the butternut squash on a sheet

than a year you may have heard U¥": Add 2 tablespoons olive oil, the maple syrup, 1 teaspoon salt and 1/2
talk about a similar project we Werel;easpoon_pepper and Foss. Roast the. squash for 15 to.20 minutes, turning
working on last year. Unfortunately®"C€: until tender. Whlle the squash is roasting, .comblne the apple uder,
that project did not fulfill our needs.Vinégar, and shallots in a small saucepan and bring to a boil over medium
We have been blessed to come tdligh heat. Cook for 6 to 8 minutes, until the cider is reduced to about 1/4
gether with Benzi Ronen, founder dfuP- Off the heat, whisk in the mustard, 1/2 cup olive oil, 1 teaspoon salt,
Farmigo, who we feel has the skil@nd 1/2 teaspoon of pepper. _
and commitment to yield a more usePlace the arugula in a large salad bowl and add the roasted squash mix-
friendly, visually appealing systent\ure’ the walnuts, and the. grated Parmesan. Spgon jus_t enough vinai-
that members will find easy and evefrette over the salad to moisten and toss well. Sprinkle with salt and pep-

fun to use. In January we unveiled theer and serve immediately.
software to a group of employees at
group ploy oin us on Facebook!

Google who assured us that it looke N A P PO A v s A
Gl 6842YSHE CkNXMA %QT EJ?PZP/ FASY QU g4 NBFRe 222y SR UKS
the store ready in March. Given that|_|0Ok we VY'OLIit?tt O_\///e o h?ve {)OU!k / hp2aid=46393829054

we have a lot of work to do on ourWere Iila n th'p.twvr\llw. lace too .(I:om qroup.bpt Dt.QI — b 4
end to set it up with our information, hetWI ﬁﬁ f'S ec nog_g;r/] ore Zy NEWs IS o(;)urtmem elrls, p_o_st_
we anticipate it being available toptogso e ar-msk,] our :ﬁ tes Irlnafeusm% ourtprp l:c_satiwe azml It
members in April, an ideal way to kick: ek 'SCUSS'(:]nS”']n Icl):)p:es ? a}fo ytou \If]v' participate .':;1 em an tghe
off the Spring season. Stay tuned fol know each o er! Please feel free to share recipes with everyone this
more updates! way. We are hoping this tool will help us build a closer knit community!

What better way to connect with other people than through food?!?! :)
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