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Winter Share Details 
·  Our winter share typically consists of 30 lbs of mixed root crops, 8-10 lbs of mixed winter squash, and a few 

heads of garlic. Many of the crops in the winter share are mix-n-match, e.g. if you don’t like beets you can 
exchange them for carrots; and you select the winter squash varieties you prefer. 

·  The winter share is easy to store at home. Storage tips at http://www.wellspringcsa.com/pdfs/storage.pdf  
We expect the share to last an average household 1-2 months before you’ve eaten it all up. 

·  To reserve your share, bring a check to pick-up with “winter share” in the memo and the location at which 
you would like to receive your share. 

·  On the day of your share distribution, please bring boxes and sturdy bags to hold approximately 40 lbs of 
produce. 

·  Questions?: email mimi@wellspringcsa.com 
 

For Sale Now! Limited Space! 
 

Wellspring Farm CSA 
Winter Share: 

 
Potatoes 

Fall Carrots 
Red & Yellow Onions 

Garlic 
Beets 

Colorful Winter Squashes 
 

$65 per share 
 

One time pick-up: 
Mon, Oct. 12, 4-6 PM at the farm  

Or 
Thurs, Oct. 15, 4-6PM in Montpelier 
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Local Reading at about Local Farming at Jaquith Public Library in Marshfield 
Ron Krupp presents his new book with slides and readings. 

 
Lifting The Yoke:  

Local Solutions to America’s Farm and Food Crisis 
Wednesday, September 23 at 7 PM 
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2009 Harvest Fest 
What a great time we had! It was a 
spectacular afternoon for one of Vermont’s 
best potlucks, sack races, hay rides, beet 
toss, and even a watermelon seed spitting 
contest. Plus the vegetarians broke a 2-year 
losing streak in the tug-o-war event against 
the carnivores. NECI chefs and students 
once again elevated the level of the Fest with 
their professionalism, creativity and skills. 
Thank you very much to everyone who 
donated time and effort to our celebration of 
the season, including our generous silent 
auction donors. Special thanks to Lauriana 
Capone for face painting, Dan & Sue Zucker 
for oven baking, Noah, Max and Andy for 
live music, and Zach Hunter for all around 
volunteering. 

 

Spinach & Roasted Beet Salad with Ginger Vina igrette  
serves 4  
from "Bon Appetit" 
 
4 medium beets, trimmed 
3 tbsp. rice vinegar 
2 tbsp. vegetable oil 
2 tsp. soy sauce 
2 tsp. minced peeled fresh ginger 
1/2 medium red onion, thinly sliced 
8 C fresh cleaned spinach leaves 
 
Preheat oven to 450 degrees F, wrap beets in foil and roast ‘til tender when pierced 
w/skewer, about 1 hr 15 min. Cool slightly and peel (skins should slip off easily), cut 
into wedges and set aside in a medium bowl. Whisk vinegar, oil, soy and ginger in 
small bowl to blend. Season w/salt and pepper. Add red onion and half of vinaigrette to 
beets and toss. Place spinach in a large bowl, drizzle w/remaining vinaigrette and toss. 
Arrange beet mixture atop spinach. 

Potato Scallion Curry 

1 inch ginger, minced 
2 cloves garlic, minced 
1 medium onion,chopped 
1 bunch scallions or spring onions, chopped 
4-6 potatoes boiled, chopped (big pieces) optionally remove peel 
2 small green chilis 
2 tsp curry powder 

In a large saucepan, prepare the popu. When the seeds crackle, add garlic and stir until aroma 
emerges. Add scallions, onion and green chilis. Stir until onions soften and become transulcent. 
Add potatoes and ginger. Stir for 1-2 minutes. Add curry powder, stir for 1-2 minutes. Remove 
from heat. Serve over rice  

 

"Popu" 
1 1/2 tbsp oil (olive, sesame, canola, etc.) 
1 pinch fenugreek 
1/4 tsp mustard seed1 tsp cumin seed 

 

 

 


