
Your Acorn Squash — could look like either 
of these varieties this week.  The ones on the 
right are “traditional” acorns, and the ones on 
the left are a new variety called “celebration.”  
Both taste great! 
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Thanks again for joining the 2006 
DeBerry Farm CSA Vegetable 
Subscription Service!   

The cooler nights make it feel like 
autumn is here.  Time to get out the 
warmer jackets and start thinking 
about gathering firewood.   
 
We hope you all had a good Labor 
Day weekend, even though Friday, 
Saturday and Sunday were pretty 
dreary, cold, and rainy.  Thank 
goodness Monday was nice! 
 
Our Farmers Market Customer 
Appreciation Day Saturday was 
successful (despite the weather!)  
We cooked 65 dozen corn ears for 
customers to eat, and gave away 
free lemonade as well.  We were 
pleased with the turnout.  Thanks to 
those of you that attended!   
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The rain was hard on the tomatoes.  
Having 3 days of light rain was 
great to soak up the ground, but 
then Monday we had a warm, 
sunny day, that made all the fungus 
on the farm start attacking our 
plants!  The tomatoes are quite 
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susceptible to blight (a fungus) so 
we’re hoping it holds off a bit longer 
so we can keep bringing you juicy 
tomatoes! 
 
We were able to pick off some of 
the winter squash this week.  The 
winter squash as well as our 
pumpkins have not done well.  
We’re not sure how many each of 
you will get this year.  If you like 
them, other vendors at the farmers 
markets will have them soon, so 
help support other farmers!    
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Here’s what is in your share this 
week (remember to wash all 
veggies before eating) 
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 � � � � � �  The 
pictures at the bottom left show 
what yours may look like.  They are 
NOT like summer squash (so don’t 
try to slice and fry them!)  They are 
hard and are best prepared by 
baking, boiling, or micro waving.  
See the back for preparation 
instructions and recipes. �


 � � � 
 � � � � � � � �  Uncle Gary says 
he’ll have corn this week, and it’ll 
be spotty after that.  So this may be 
your last corn from us!  We hope 
you’ve enjoyed having it this year.  
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Remove the stems and inner 
seeds/veins, then slice and freeze 
these peppers on cookie sheets, 
then bag them up and stick back in 
the freezer to have wonderful 
additions to your soups and sauces 
this winter!  

� � ��� � � � � � � � � � Bell peppers can 
be dried for use later.  Wash, stem 
and core the fruits and remove the 
internal walls or partitions. Cut the 
fruits into sections about 3/8  
inch square. No blanching is 
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necessary. Dry 4 to 7 hours  
in a dehydrator or 6 to 10 hours in a 
200 degree oven.  You can 
reconstitute them by putting them 
into your sauces and soups at the 
start of the cooking time. 
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 � � � � � � We’ve been throwing 
in a few heirloom varieties—the 
dark pink colored ones.  These 
have great flavor but are a little 
softer and don’t last as long as the 
red ones.   We’ve also been giving 
you some “plum”-type tomatoes, 
the ones that are oval shaped 
rather than rounded.  These are 
very “meaty” and have less juice.  
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beautiful long red peppers are 
about 10 times as hot as jalapenos, 
so watch out!  To dry them: Tie the 
stems onto a sturdy piece of twine, 
placing chilies close together and 
making the strand as long as you 
wish. Hang in dry area with the air 
circulating freely around the 
strand. In several weeks, chilies 
lose their brilliant hue, changing to 
a deep, glistening red; they will feel 
smooth and dry.�
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Anna’s corner this week is 
dedicated to the Boal family, who 
lost a precious little boy over the 
weekend. We can’t imagine this 
type of loss, and our love and 
prayers go out to them in this time 
of loss.  Please remember them 
during this difficult time. 
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Easy Baked Acorn Squash �
 

1 acorn squash 
2 Tbs butter, divided 
2 Tbs brown sugar or maple syrup, divided 

 
Cut the squash in half.  Remove pulp and seeds.  Place cut side up on a 
cookie sheet.  Place 1 Tbs butter and 1 Tbs brown sugar or maple syrup in 
the seed cavity of each half.  Bake at 400 degrees for 35-40 minutes, test 
for doneness with a fork.  Bake longer if needed.  Remove carefully from 
oven, then scoop out the flesh and eat.   
 
Note: You can microwave these as well.  Just prepare the same way, place 
a sheet of waxed paper over the squash and microwave on high for 20 
minutes or so.  Check for doneness and cook longer if needed. 
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Peeling winter squash like acorn 
squash can be a challenge to the 
novice. Acorns can be peeled with 
a paring knife or vegetable peeler, 
though it is quite difficult. 
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Most recipes using these varieties 
call for cutting the squash in half. 
Position the squash on a cutting 
board, stem end facing you. Place 
the blade of a heavy chef’s knife 
horizontally along the length of the 
squash. With a hammer or mallet, 
repeatedly hit the back of the blade 
near the handle to drive it into the 
squash until it breaks in half.  
Remove the seeds and pulp. 
�
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We almost always cook our squash 
like the recipe on the top left.  But, 
you can also do the following: 
 
To cook winter squash, place 
unpeeled halves cut sides down on 
a shallow baking dish and bake in a 
350°F oven for 30 minutes or 
longer. Check for doneness by 
piercing with a fork or skewer near 
the stem area. When tender, 
remove from the oven and allow the 
pieces to cool. Spoon out the soft 
flesh and mash with a fork or 
process in a blender or food 
processor.  
 
Peeled pieces can be cut into 
cubes and boiled until tender. Use 
with any recipe calling for cooked 
mashed or pureed squash. Or 
microwave the squash pieces on 
high for 15 minutes or longer. 
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Winter squash is an excellent 
source of vitamin A (in the form of 
beta-carotene), and a very good 
source of vitamin C, potassium, 
dietary fiber and manganese. 

Curried Corn with Bell Pepper 
 

4 ears fresh corn                               1 med. sized sweet bell pepper 
2 Tbsp. Butter                                   1/4 c. finely chopped onion 
1 tsp. finely chopped garlic                1 tsp. curry powder 
Salt & freshly ground pepper             1/4 c. plain yogurt 

 
Cut and scrape corn off cob, set aside.  Core the pepper and cut it 
lengthwise.  Discard the inner veins and seeds.  Cut the pepper in 1/4 inch 
pieces.  3.  Heat the butter in a skillet.  Add the pepper pieces, onion and 
garlic.  Cook, stirring, over medium heat until wilted, about 3-4 minutes.  
Sprinkle with curry powder and cook, stirring, about 30 seconds.  Add the 
corn, salt, pepper and yogurt.  Cook, stirring, about 2-3 minutes.  Serve hot.   

Bacon Tomato Dip 
 

6 slices bacon 
1 (8 oz.) pkg. softened cream cheese 
2 tsp. prepared mustard 
1/2 tsp. celery salt 
1 med. tomato, peeled, seeded and finely chopped 
1/4 c. finely chopped green pepper 
Assorted fresh vegetable dippers or crackers 

 
In a skillet, cook the bacon until crisp.  Remove, drain on paper towels and 
crumble.  In a mixing bowl, combine the cream cheese, mustard and celery 
salt.  Stir in the crumbled bacon, tomato and green pepper.  Cover and chill.  
Makes 2 cups.   

Pico de Gallo 
 

1 tomato                                                  1 Spanish onion 
3 fresh jalapeño peppers, seeded            2 cloves garlic 
1 pinch of crushed red pepper (optional)  3 Tbsp. chopped coriander 
1/2 tsp. salt 

 
Chop the tomato and onion.  Mince the peppers and garlic.  Combine all 
ingredients and let stand for at least 1 hour. 


