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WINTER SHARES & BULK PRODUCE PICK-UP NEXT WEEK
Monday, Oct 12, 4-6pm at the farm only
Thursday, Oct 15, 4-6pm in Montpelier only
**Bring a few large boxes to hold 40 Ibs of produce

Winter shares still available.Sign up this week.
It's easy to store at home; really! Storage tips at
http://www.wellspringcsa.com/pdfs/storage.pdf

$ Your Share Value $

Despite the very-wet early months of this summer delivered a varied, high quality, fresh-from-the-
fields share each week and for this we are veryghrdhankfully we used black plastic and raisedsbed
which helped with the excessive rain and most crepgvered very nicely in drier August and

September. You received at leadts®6 discounton what you would pay at the farmer’s market @alo
food coops for organic produce. Your discount iases dramatically if you regularly took advantafye |o
our PYO cropsThe numbers don't tell the most valuable part of tke story: knowing where your
food comes from, supporting a local farm, the higmutritional value and safety of locally grown
organic produce, no packaging to add to the landfi$, seeing neighbors and friends at pick-up,
contributing to our local economy...the list goes onLook for more details on your share value in our
winter newsletter when | have more time to crur@riumbers and watch the snow fly.
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Puree of Celeriac Sou 4 servings

3 T olive oil

1 small leek, white part only, chopped

1 medium onion, chopped

2 cloves garlic, thinly sliced

2 % cups peeled, coarsely chopped celeriac (abo
Ib after peeling)

3 ¢ chicken stock or broth

2-4 T milk

Salt and fresh pepper

Ut 1

1 t hot sesame oil

1. Heat olive oil in saucepan over medium he
and add leek, onion and garlic. Sauté until
softened but not browned, about 4 minuteg
Add celeriac and stock and bring to a boil.
Reduce heat to low and simmer until celeri
is tender, about 20 minutes.

Using a blender and working in batches,
puree soup until smooth. Add sesame oil g
milk as needed to enrich soup. Season wit
salt & pepper.

2.

Butt ernut Apple Crisp Bars
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