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What s i n the

Apples, Cortlands fi from
Barthels Fruit Farm

Carrots
Eggplant

Green Beans

Leeks

Peppers, Bell Harvesting |l eeks for todayds de

Potatoes, Red Salad, Certi-
fied Organic A from Nicolet
Farms, Suring, WI

Rare Earth News

Tomatoes, slicing

Winter Squash

As most of you certainly noticed thereds been a significan
here at the farm harvesting is stildl an ongoing daily event.
goodbye to farmer tans and say hello to insulated clothes. Whatever the weather brings us we have to jump into it head first
and get the job done. One thing that comes to mind at this time of the year with the inclement weather and the type of
vegetables wedre now harvesting i s soups. Just about everytih
great ingredients for soup making. A perfect time of the year for these foods to become available to us. Our newsletters will
be featuring some of our old classic soup recipes and some |
have any favorite soup recipes that youd6d |ike to share with

Mark your calendars for Thursday October 15th ~ which will be our last weekly delivery . The remaining three deliveries to
compl ete the season will switch to every other week. See the

http://rareearthfarm.com/Season Calendar.htm

Have a nice week! Steve & Debra Jo

We are now officially accepting memberships for the 2010 growing season.

ltds that time of the year again. Wedre now accep
who would | i ke a guaranteed share for next year sh
berships on a first come first serve basis. To secure a share send in an agreement form with either a half or fu
payment before the 1st of December. You can obtain an agreement form by following this link :

http://rareearthfarm.com/Sigrup%20Form.htm

—+



http://rareearthfarm.com/Season_Calendar.htm
http://rareearthfarm.com/Sign-up%20Form.htm
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The honey harvest was very | ow this year. Regrettably there wasnot
members. Most of the honey the bees did produce was intentionally left behind so they would have a better chance to sur-
vive the winter. Last winter we lost all of our bees and had to buy new bees. To recover what expense we incurred on manag-
ing the bees we may have a smal/l amount of honey for sale.

Fall Harvest Festival

On Saturday October 17 ™ come out to the farm for the afternoon to celebrate this
yeards harvest. The fun begins at 3:00 pn
dinner at 5:00 pm. Please bring a main dish, dessert, or snack to pass. A micro wave

oven is accessible for heating food. Electric for crock pots or other devices will also

be available. It would be helpful if you could bring some tools for pumpkin carving

such as spoons, knifes, and containers 1td
gather around the bonfire for conversation, and entertainment by anyone attending

who feels like performing. Hope to see you there!

Those of you with children please mention these few precautions to them before you arrive:

-Dondét play on any of the farm equi pment.
-Stay out of the barns and the greenhouses. Youdre wel come

-Please be gentle if handling or playing with any of the resident cats. If mishandled, or mistreated they may scratch, or bite

*Sorry! No pets welcome at the farm during family functions. Thank you for your cooperation !
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A sequence of photos shows the process of harvesting and p|re
care. After harvest the roots are removed and tops are trimmed. The leeks are then bundled and washed and placed into
cold storage.

Leeks always end up with dirt between the leaves. Our washing removes some of the dirt but a final cleaning before you
use them to cook with is necessary. This video shows an excellent way to remove the dirt from inside the leaves. http://
video.about.com/frenchfood/Cleaning _-Fresh -Leeks.htm

CRISPY FRIED LEEKS
Peanut oil (for frying)

3 cups matchstick -size strips leeks (white and pale green parts only; from
about 5 small leeks)

Pour peanut oil into heavy small saucepan to depth of 1 inch; heat to 350°F.
Fry leeks in small batches until golden brown, about 30 seconds. Using slotted
spoon, transfer fried leeks to paper towels to drain. Makes 6 servings. Also

delicious served atop steak.  Bon Appétit July 2000




