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Farm Share Storage & Use Tips:

e Beets radishes and hakursi turnips: Remove the roct from the
greens and stare separate in plastic bags in the fridge.

e Brussels sprouts: Store unwashed in theirbagin the veggie bin.

e [abbage: Keep dry, unwashead cahbage in the vegatable hin of the
refrigerator. If the ocuter leaves lose thair firmness, remove and
discard those, Once cut, wrap in plastic and continue to
refrigerate; it should keep for several weeks more.

e Celery: Recut and stand the stalksin a jar of water in the fridge.

e Ginger and turmeric: Keep baby ginger and turmericin a closed
container in the refrigerator. No need to peel. They freeze well.

e [Garlic and onions: Leave an your countertop or in your pantry.

e Leafy greens {arugula, kale, spinach, mizuna, tat soi, bok choy,
lettuce mix, etc.): Store in your fridge in perforated plastic bags.

o leeks loosely wrap unwashed leeks in a plastic bag, and store
them in the crisper drawer of your refrigeratar.

o Peppers: Wrap, unwashed, in a papertowel tc absork any moisture,
and keepitin the veggie drawer of your refrigerator.

e Paotatoes: Refrigerate in a perforated plastic bag.

e Sweet potatoes and fall squash: Keep on the counter orin a pantry.
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The Special Nature of Ginger & Turmeric

If we all lived in Hawaii and you were reading this as part of your
interast in the foods your Hawaiian farmers are growing for you, we
probably wouldn't make such a big deal out of the baby ginger and baby
turmeric available to you. We're not in Hawaii, though. We'rein
Kentucky, with a decidedly nan-tropical growing climate, and for a
short period of time, you can access these tropical foods grown right
hera. Sowe’re making a big deal aut of them!

Ginger and turmeric are versatile, flavorful and healthful rhizomes with
beautiful, exotic foliage. Their full growing season is 10 months, though
aven in the gresnhouse, the best we can dois six months, which is how
you end up with baby ginger and turmeric. In this earlier stage of
maturity, baby ginger and turmeric have the same flavor and texture as
their mature counterparts, minus the rough skin,

If you like the taste of ginger and turmaric, you'll realize there’s no
boundary ta the dishes these Asia-native rhizomes can improve. And if
you follow herbal-medicinal practices, you probably already know that
ginger is said to be beneficial in treating nausea, motion sickness and
arthritis and that turmeric may help relieve joint pain, indigestion and
inflammation. (Talk to your doctor if you're interested in any of this)

Here is a roundup of ways you might use the baby ginger and turmeric
fram your C54 Farm Share:

As a hot drink: Whether or not you put stock in the herbal-medicine
benefits of ginger and turmeric, a warm cup of ginger tea or a creamy
golden latte can brighten a dreary day.

As a cold drink: An iced ginger tea is a refreshing summertima
beverage. Add green tea for a kick of caffeine or an apple slice after
simmering to bring another flavor to the tea. You might like these
beverages sweetened with honey.

Inajuice or smoothie You probably don't want to do a shot of ginger
juice on its pwn—but it's good for you if you can handle it—rather
ginger and turmeric both make nice, spicy additions to your reqular
juicing and smoothie routine. Mix ginger, turmeric, pear, apple and
spinach for a sweet, spicy, healthful juice.

Tao flavor sugar: ¥ou'll feel super fancy when you can affer guests
ginger sugar for their tea or have some on hand to dust your holiday
cookies. You need about 1 cup of sugar per 1-inch piece of baby ginger.
Cut upthe ginger, put itin a food processor with the sugar, and blend
it together. Spread it aut on a baking sheet to dry for a faw days,



mixing it now and then—baby ginger is quite moist—and then keep it in
a sealed container.

Candied: You'll be invited to evary holiday party if friends find cut
you're bringing hamemade candied ginger as a gift for the host, This
process takes some time—and lots of sugar—but it's a fun way ta
preserve your baby ginger, and you get the awesome byproduct of
gingar simple syrup, which really is the whole reason you should be
candying your ginger ta begin with—use it to flavor cocktails, top
homemade ice cream or flavor a glaze for baking. Search online for a
candied-ginger recipe that suits you,

Ineggs: Turmeric is a lovely addition to egg dishes. Grate a Little into
your scrambled eggs, omelettes and frittatas for a naw take.

In pumpkin pie: You might fancy yourself a good pumpkin-pie makar
already, but at least once, try adding some fresh, grated ginger and
turmeric. It’s pretty simple: Mix 2 tablespoons of ginger and 1
tablespoon of turmeric into your favorite pumpkin-pie recipe.

In salad: Grate up some baby ginger and baby turmeric along with your
carrats and kohlrahi, toss all of that with lemaon juice and a tiny bit af
salt, and serve it over a bed of lettuce.

In stir-fries and curries; Having been used in Asia for thousands of
years, fresh ginger and turmeric make a stir-fry or curry dish that
much better. Use it to tasta. Start by grating a small amount before
going owerboard; the flavors should blend with the other flavors rather
than take over the dish entirely.

Inbaked gomds: Step away from the powdered ginger' In any recipe
that calls for powdered ginger, substitute grated fresh ginger. Use 1
teaspoon grated for every 1f4 teaspoon powdered.

In salad dressing: Combine grated ginger, minced garlic, sesame ail,
clive nil and soy sauce in a mason jar, and give it a shake for hibachi-
restaurant-style salad dressing at home. Try adding turmeric to a
yopurt-based salad dressing, too!

Freeze it for later: Bath baby ginger and baby turmeric freeze
beautifully, Pop it whaole into a sealed bag in the freezer. When you're
ready to use it, just grate it in its frozen state,

Share with us in the C8A Memhber Faceboaok Group your favorite uses
that we missed in this list!

PREQRDER YOUR ORGANIC, PASTURE-RAISEDR HOLIDAY
TURKEY ONLINE AT ELMWOOLSTOCKEFARM. COM/TURKEYS.
WE can DROP IT OFF WITH YOUR C5A SHARE, DELIVER T TO
YOUR HOME OR SHIP IT ACROSS THE COUNTRY!



https://www.facebook.com/groups/elmwoodstockfarmcsa
http://elmwoodstockfarm.com/Turkeys

Recipes

Winter Squash Pancakes
Adapted from Everyday Annie

13 ¢, all-purpose flour dash of ground cloves

2T brown sugar 1e milk

2 tsp. baking powder 1f2 c. roasted and puréed
1/4 t=p. salt butternut or acorn squash
3f4 tsp. graund cinnaman 1large egg

1f4 tsp. ground nutmeg 2T vegetable cil or melted
1/4 tsp. grated ginger butter

In a medium mixing bowl, comhbine flour, brown sugar, baking powder,
salt and spices. Stir with a fork to comhbine, Mix milk, squash puree,
gqqg, and ail or butter in a liquid measuring cup. Add wet ingredients to
dry ingredients, and whizk together just until combined.

Heat a greaszed =skillet or griddle over medium heat. Once the skillet is
hot, add a 1/3-cup scoop of batter. Let cook until Bubbles begin to form
on the top surface, Carefully flip with a spatula, and cock the second
side until golden brown, a couple minutes meore. Repeat until the batter
is finished. Sarve with cinnamon sugar, maple syrup, and/or butter.

Coconut Milk-Braised Greens
Adapted from The Kitchenista Diaries

2 T. coconut oil 12 tsp. red pepper flakes

1 large onion, sliced 2 t=p. curry powder

salt & pepper, to taste 2 bags greens, leaves sliced
4 cloves garlic, minced 14 cz. can coconut milk

1" knob baby ginger, grated 1lime

Preheat oven to 350 degrees F.

In a heavy pot, melt coconut oil over medium heat. Cook anions just
until softened, seasoning with a pinch of salt.

Stir in seasonings. Coak for 1 minute, until fragrant, Pour in coconut
milk, Stir until lumps dissolve. Bring to a gentle boil. Reduce heat, and
add greens by the handful. Let them wilt before adding more.

Cover the pot for a few minutes so greens wilt completely, Stir, and
seasan to taste with salt and pepper, then cover again and transfer the
pot to the oven for 1 hour, The very top will turn a little crispy. Finish
with a squeeze of lime, and serve hat.



