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Happy Holidays!

CSA
NEWSLETTER

We've got a special box of organic
farm goodies for you this week,
just in time for the winter
holidays. A pyramid of fragrant,
easy-to-peel Satsuma mandarins
makes a lovely centerpiece
anytime. Bursting with tangy juice,
these Satsumas brighten up
December's dark and rainy days
with a burst of California sunshine.
Sweet, nutty pistachios are great
for all-day nibbling, or used in
holiday baking. (See this week's
recipes for a savory herb-and-
pistachio sauce as well as crunchy
chocolate-pistachio biscotti.) You'll
also find a jar of our favorite Asian
Pear or Peach chutney, perfect for
serving alongside smoked or
roasted turkey or sliced ham.
Warm up with a cup of hot tea or
cocoa and a few Ginger-Molasses
Cookies from the farm kitchen. And
finally, some of our own farm-
grown and locally pressed Extra-
Virgin Organic Olive Oil, bright and
peppery in the true Tuscan style.

This is the time of year when the
abundance of California really
makes us grateful for where we
live. Elsewhere in the country,
farmers' markets are mostly shut
down for the season, with summer's
tomatoes and peaches frozen or
canned for the winter and spring's
greens still months away. Local
fruit is often limited to apples and
pears picked in the fall and doled

out from careful cold storage. Here
in the Bay Area, though, our farmers'
markets are still in full swing. Stalls
are stacked with colorful heaps of
Fuyu and Hachiya persimmons,
knobbly fragrant quinces, winter
pears, late-season apples, plump
hairy-brown kiwis, and rough-skinned
ruby pomegranates. There are sweet,
sticky dates still on the branch from
orchards further south. Citrus is just
starting to arrive, from glossy Meyer
lemons to mandarins, navels,
clementines, blood oranges, and
bitter, marmalade-ready Sevilles.
Bunches of hardy greens, winter
squash, potatoes, Brussels sprouts,
broccoli promise deliciously healthy
meals even as the cooler days inch
towards their shortest and the rain
spatters down.

With this year-round growing season,
vegetable farmers don't get a break
like their cold-weather counterparts
elsewhere. But there's also a little
less pressure to succeed with one
cash crop when you know you can
keep harvesting something
marketable every month. So here's a
toast to the good California earth, to
a rainy season that stays that way, to
snow in the Sierras, and to all our
fellow organic farmers for their hard
work and stewardship of the land,
and most of all, to you, for
supporting our family farm week
after week.

-Stephanie J. Rosenbaum

14 December 2009

« Extra Virgin Olive Oil
(2009 pressing)

« Asian Pear Chutney
« Peach Chutney

« Ginger-Molasses
Cookies
Frog Hollow Farm, Brentwood
« Satsuma oranges
Pine Hill Orchards, Loomis
« Pistachio nuts

Delta Joe’s, Brentwood

*only in the large (10 Ib) CSA box




SATSUMA GRANITA WITH TUILE COOKIES HOLIDAY RECIPE #1




CHOCOLATE PISTACHIO BISCOTTI HOLIDAY RECIPE #2

MOROCCAN CARROT AND ORANGE SALAD HOLIDAY RECIPE #3




MOROCCAN DATES AND ORANGES HOLIDAY RECIPE #4

PISTACHIO SAUCE HOLIDAY RECIPE #5

CURRIED CHICKEN SALAD HOLIDAY RECIPE #6




