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Celebration Potluck Nov. 7
Save the date of Sunday, Nov. 7, for the
sixth annual End-of-Season Potluck. All
members and their families are invited,;
attendees should bring a dish to share. The
dinner will be held in the Villard Room
in Main Building at Vassar College from
5 to 8 pm. This is an opportunity to eat
well, to celebrate and acknowledge what
the farm has achieved this past season,
and to sign up for next yearis season.
Member Santha Cooke is organizing the
event; contact her at SanthaCooke@msn.
com for further information.

Im portant Volunteer Position:
PFP Treasurer

The PFP is looking for a new trea-
surer. Many of you may know Eileen
Sunderland T but all of you have ben-
efited from her several years of dedicated
service to the PFP as our treasurer, where
she has been instrumental in helping to
keep PFP on sound financial footing.
Well, we knew the time would come and
it has: Eileen would now like to pass her
duties on to another willing and capable
farm member.

The treasurer serves on the PFP Board
and works with the finance commit-
tee and our bookkeeper to ensure the
financial wellbeing of the farm. This is a
critical position and an ideal opportunity
for someone interested in making a very
concrete contribution of time and energy
to farm. As is the case for all board posi-
tions, serving as treasurer fulfills onebs
work commitment.

If youdre interested or have further

Continues on back page.

Be on the lookout for
Early Bird Signup for the 2005 Season.
Details will be available soon. Early-birders will be invited to
pick up an extra weekis worth of vegetables on November 20,
9:30-12:30, in time for your Thanksgiving feast!

Groweris Row

Tips for Winter Storage of Veggies

by Wendy Burkhart-Spiegel

This time of year, there is less pressure to use all the produce before the coming
week, because with the exception of the greens, many of the fall vegetables last a long
time in storage, given proper conditions. Asher and | dondt always keep up with can-
ning, freezing, and drying produce in preparation for the
winter, but we definitely prioritize storing fall vegetables
so that we have access to our own produce for as much
of the year as possible. Here are the best conditions for
storage:

Roots such as carrots, beets, celeriac, parsnips, and
rutabagas: Cold (just above freezing), dark, and very
moist. Small quantities do well moistened and placed
in perforated plastic bags in the refrigerator. For larger
quantities, layer roots in moist sand or sawdust and store
in a cool basement or root cellar.

Potatoes, cabbages, and leeks: Cold (just above freezing) and moderately dry.
Again, in a breathable plastic bag in the refrigerator will work quite well, but if you
dondt have that much refrigerator space, potatoes will last much of the winter in a
cool, dark basement or room. Remember that potatoes must be kept dark or they will
turn green, which makes them mildly toxic to humans. Cabbages may be wrapped in
newspaper and stored on shelves in a cold basement. You can bury the base of leeks
(their roots) in damp sand or sawdust and keep them for a few months in a cold base-
ment as well.

Onions and garlic: Cool (32-504) and dry. They will last several weeks on your
counter but for longer storage, keep them in a cool, dark place like a section of your
basement or house. Make sure they are in a breathable container such as a bushel bas-
ket or a burlap sack.

Winter squash and sweet potatoes: Moderately warm (50-604) and dry. Again, a
cool, dry section of your basement or house would be ideal.

Winter squash, cabbages and leeks may last a few months under good conditions
while potatoes, garlic, onions, and root vegetables may last until spring. (Our onions
arentt holding up as well as they should this year, so they may not store as long as
they ideally could.) If you do choose to store produce in your basement or a cold
room in your house, remember that mouse-proofing may also be an issue. We often
cover containers with hardware cloth to keep out unwanted guests.

For more info on storing vegetables, | recommend Root Cellaring by Mike and

Nancy Bubel.




questions, please let us know. Email us
at board@farmproject.org, call the farm
phone number 473-1415, or talk with
Wendy or Asher at harvest and distribu-
tion.

Work Reminder

The season is drawing to a close. If you
havenft yet met your commitment of 12
hours (6 for fall shares), please signup
soon! Ask for the signup book at distri-
bution.

Cookbook Project Adopted

By Student Intern

Nora Cullen, one of PFP&s Vassar field work
students, has decided to put together a reci-
pe book for the PFP and is seeking recipes.
She can be reached at nocullen@vassar.edu
or recipes can be brought or sent to the farm
to pass on to her.

Sustainable Agriculture
Beyond PFP

If your experience with PFP has piqued
your interest in issues relating to sustain-
able agriculture, you might be interested
in learning more about what is happening
regionally, at the state level, and nationally.
Here are some links:

Regional Farm & Food Project, located
in Troy, NY: www.farmandfood.org

Northeast Organic Farming Association
of New York: www.nofany.org

The Land Institute:
www. LandInstitute.org

Last Regular Pick-up:
Tuesday, Nov. 9

MAMMALS CONCERT A HUGE SUCCESS!

On September 26, the Farm Project held its yrst annual fundraising concert at Vassar
College. Opening for The Mammals were the beloved Vassar a capella group, The
Accidentals, and Pierce Woodward, bass player for The Mammals. Then, of course,
came the piece de resistance, The Mammals, an energetic, lively, fresh and funny folk
group that got the audience on its feet and dancing in the aisles.

In addition to providing a memorable evening, the concert raised over $2,000 for
the farm. Many thanks go to all who attended, as well as to the many Vassar groups
that helped provide funding: Lisa Brawley for invaluable support and for putting
together the fabulous slide show; Liz Graves for arranging for the performers and em-
ceeing; Gretchen Lieb for selling tickets and serving on the Planning Committee; Sam
Speersb ofyce for providing tea and coffee service; Laurie Katon, Georgette Weir and
Jean-Claude Fouere for handling refreshments; everyone who brought baked goods;
Soozie Nowack for making the rafpe prizes absolutely irresistable; Lynn James and
Angela Colclough for donating rafpe items; Lois and Jim Olsen and Eileen Sunder-
land for collecting ticket money; Juliet Marlier for selling tickets; Denise Martin and
her mother, Olga, for ushering; Wendy and Asher Burkhart-Spiegel for their count-
less gifts of time and support, and 16m sure there are many others Iove forgotten, and |
apologize for that, but please accept my sincerest thanks.

Thanks as well to all who attended. | hope you had as great a time as | did.
TPat Lamanna, concert organizer

Recl [P€  send your favorite recipe to geweir@optonline.net.

Celeriac: What Is 7/at!?

An image of celeriac (also known as celery knob or celery root, though it is distinct
from regular celery) is not conveniently at hand for this newsletter, but youdll

easily recognize it as the ugliest root veggie in the distribution room. Ités the knobby
white ball with hairy rootlets emerging from all over it that you could present in lieu
of candy to masked trick-or-treaters at Halloween and send them running in horror.
Kinder and gentler souls will clean it up and serve it for dinner.

Celeriac can be cooked or eaten raw. In either case, it should be scrubbed clean,
then its thick skin trimmed off. A 1-pound knob will yield about 1/2-pound of usable
celery root. Its pesh will darken upon contact with air, so a good idea is to keep it in
acidulated water (water with lemon juice or vinegar) until you are ready to ynish
your recipe.

Celeriac makes good fall salads. Hereds one from Deborah Madisonds
Vegetarian Cooking for Everyone:

Celery Root and Apple Salad with Mustard Vinaigrette
1/3 cup mustard vinaigrette

1 celery root (starting weight about 1 pound)

1 large Granny Smith apple, quartered, cored, and sliced into slivers
Watercress sprigs for garnish

After peeling the celery root, slice it into 1/8-inch rounds, then stack the slices and
cut them into long, thin julienne strips. Drop the celery root into a large pot of boiling
salted water for 1 minute. (Don6t wait for the boil to return, or it will be overcooked.)
Drain, rinse with cold water, and pat dry. Toss with the apple and vinaigrette, then
mound on a platter and garnish with sprigs of watercress. (Chopped, toasted walnuts
or hazelnuts could also be added.)



