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Thursday, November 21st, 2019 

From the Farm Team:  

Health Care Share 

Thanks to our Partners! 

Our season has wrapped up fairly quickly after all of the snow we 

received recently! Things are looking pretty different around here 

compared to what it was like during the first week of shares in July. 

These past few weeks have been busy—our Fall Crew Members 

parted ways on October 31st. We had a fun time doing chores in our 

Halloween costumes and had a tasty fall feast to celebrate all of their 

hard work! The following days consisted of getting the last of the veggies out of the 

ground, putting a new plastic cover on our prop house, and moving our laying hens into a 

warmer shed for the winter months. Our coolers are also looking very organized with all of 

the potatoes, onions, winter squash and other storage crops piled high in bins.  

 

We are so excited to bring you one final Fall share to cap off the 2019 season. Hopefully 

some of the items this week will help you create a delicious Thanksgiving dinner! We hope 

you enjoyed this year as much as we did, and hope you have a happy end of 2019! Potatoes 

In This Issue: 

Notes From The Farm, p. 1 

Veggie ID p. 1 

Recipes & Feature of the Week, p. 2 

Fall Farm Favorites, p. 3&4 

Turkey carving guide, p. 5 

Butternut Squash 

Onions 

Cabbage Kale Beets 
Carrots Whole Turkey 



 

 

Feature of the Week: Butternut Squash 
 As a member of the gourd family, butternut 

squash is related to the pumpkin, melon and 

cucumber 

 High amounts of dietary fiber make it a very heart 

healthy food 

 High levels in potassium support bone health 

 Good source of vitamin B6, which supports 

functionality of the nervous and immune systems 

 This squash freezes well when peeled, cubed and 

sealed in a plastic bag—then it is ready to roast or 

throw into soups and stews later this winter! 

Looking for More Recipes?  
For more ideas on how to use the veggies in this week’s share, check out the recipes in your Health Care Share Notebook!  

Creamy Butternut Squash Soup 
Adapted from loveandlemons.com 
 

Time: 1 hour 
Serves: 4+ 
 

Ingredients: 
 1 butternut squash, peeled, 

seeded, cubed 

 2 Tbsp cooking oil 

 1 large yellow onion, finely 

chopped 

 1/2 tsp salt 

 3 cloves garlic, minced 
 3-4 cups vegetable broth 
 Freshly ground black pepper 
 

Directions: 
 Heat the oil in a large pot over medium heat. Sauté 

onions, salt and pepper until soft. Then add squash and 
cook until it begins to soften (8-10 min), stirring 
occasionally. 

 Add garlic. Stir for 30 sec until fragrant. Add 3 cups of 
broth and bring to a boil over high heat. Cover the pot 
and reduce heat to simmer. Cook for 20-30 min until 
squash is tender. 

 Remove from heat and let it cool slightly. Then transfer 
to a blender (you might have to do this in batches) and 
blend until smooth 

 If your soup is too thick, stir in another cup of broth. 
 Serve with crusty bread, a side salad, or let it cool to 

room temp and then freeze in an airtight container! 

Simple Roasted Butternut Squash 
Adapted from AllRecipes.com 
 

Time: 45 minutes 
Serves: 4+ 
 

Ingredients: 
 1 butternut squash 
 2 Tbsp cooking oil 
 2 cloves garlic, minced 
 Salt and pepper to taste 
 
 

Directions: 
1. Pre-heat oven to 400 F.  
2. Peel the squash with a vegetable peeler or 

knife. 
3. Cut the squash in half length-wise and scoop 

out the seeds. Then cut it up into 1-in cubes. 
4. Place the squash on a baking sheet and toss 

with olive oil, garlic, salt and pepper. 
5. Roast in the oven for about 25-30 min, stirring 

half way through.  
6. Pull out of the oven when the squash is 

slightly golden on the outside and soft enough 
on the inside that a fork can easily slide 
through.  

Supposedly, the first butternut squash was grown by Charles Leggett on his 94 acre farm in Stow, MA in 

the late 1930s. He experimented with different crookneck squash varieties until he came up with the 

butternut. Leggett described it as “smooth as butter and sweet as a nut”, which is how the squash got its 

name. His farm has since been turned into a golf course, which was naturally named the Butternut Farm 

Golf Course.  

Inspiredtaste.net 

Simplyquinoa.com 



 

Herbed Stuffing 
Recipe adapted from cookinglight.com 

Time: 1 hour 
Serves: 8+ 
 

Ingredients:  
 12 oz whole grain bread, 

cubed 
 2 Tbsp cooking oil 
 2 yellow onions, chopped 
 4 celery stalks, chopped 
 2 medium carrots, chopped 
 2 cloves garlic, minced 
 1/2 cup fresh parsley + sage, chopped 
 3/4 tsp salt + 3/4 tsp pepper 
 2 1/2 cups unsalted chicken stock 
 3 Tbsp unsalted butter, melted 
 2 eggs 
 

Fall Favorite Recipes 

Garlicky Mashed Potatoes 
Recipe adapted from Tasteofhome.com 

Time: 40 minutes 
Serves: 4+ 
 

Ingredients: 
 3 medium potatoes, 

peeled and cubed 
 1 celeriac* 
 2 cloves garlic, peeled 
 2 Tbsp unsalted butter 
 2 Tbsp milk 
 Salt and pepper to taste 
 1Tbsp minced chives 

(optional) 
*If you still have celeriac from the last October share, use 
for this recipe! If not, sub in 2 more potatoes. 
 
Directions: 
1. Put the potatoes, celeriac, and garlic in a large pot 

and fill with water until everything is covered. 
2. Bring to a boil over high heat then reduce to medium 

heat and cook until tender (~15 min). 
3. Drain water. Then add butter, milk, salt and pepper. 

Mash to combine ingredients and until consistency is 
smooth and creamy. Stir in chives if desired. 

Maple Roasted Beets and Carrots 
Recipe adapted from Saltandlavender.com 

Time: 40 minutes 
Serves: 4+ 
 

Ingredients: 
 4-5 carrots, peeled and sliced 
 3-4 beets, peeled and diced 
 2 Tbsp cooking oil 
 3 Tbsp maple syrup 
 1/4 tsp salt, 1/4 tsp pepper 
 

Directions: 
1. Preheat oven to 425° F. 
2. Cut up carrots and beets into evenly sized chunks and 

place on baking sheet.  
3. Toss with oil, salt and pepper and roast in oven for 

around 15 min or until tender on the inside and 
golden on the outside. 

4. Remove from the oven and drizzle maple syrup on 
top, stirring to coat.  

5. Put veggies back in the oven for 5 min.  Then serve! 
 
 

Braised greens 
Time: 25 minutes 
Serves: 4+ 
 

Ingredients:  
 1 bunch kale, destemmed and chopped 
 2 cloves garlic, minced 
 Juice of half a lemon 
 2 Tbsp cooking oil 
 3Tbsp balsamic vinegar 
 2 Tbsp water 
 Salt and pepper, to taste 
 

Directions: 
1. Heat oil in a pan over medium-low heat. Add kale 

and garlic and sauté until tender.  
2. Add lemon juice, vinegar and water and let simmer 

until juices are absorbed. 
3. Salt and pepper to taste, and serve! 

Directions: 
 Cut the bread into cubes a few hours before you want to 

make the stuffing. Lay it out on a baking sheet to dry out a bit. 
 Once the bread has had time to dry, heat some oil in a pan 

over medium heat. Add onions, carrot, celery, garlic and sau-
té just until tender.  

 Remove from heat and stir in parsley, sage, salt and pepper. 
 Combine mixture with bread in a large bowl.  
 In a small mixing bowl, combine stock, melted butter, and 

eggs. 
 Pour stock mixture over bread mixture and toss. Let stand for 

10 min—stir occasionally to allow for liquid to be absorbed.  
 Stuff into turkey cavities and bake remaining stuffing in a 

greased dish at 350° F for 25 min or until golden brown. 



Fall Favorite Recipes 

Thanks for a great season! A few things to know: 

1.   You can keep your green reusable bag!  

2. Check off your name on the sign-out sheet so we know you picked up. 

3. If you would like to participate in the Health Care Share next year, 

make sure to ask your doctor for an application in the spring. 

Find us on         
Instagram and    
Facebook @ the 
Farm at VYCC! 

What to Eat First:  
1. Kale 

2. Carrots 
3. Cabbage 

 
All other produce will 
keep well for several 
weeks in the fridge! 

Classic Roasted Turkey 
Adapted from epicurious.com  
Total Time: 4 hours 
Serves: 8+ 

Ingredients: 
 12 to 14 pound turkey, thawed 

 One batch of stuffing, see  recipe  on pg.3 

 ~8 cups turkey or chicken stock, warm 

 4 Tbsp unsalted butter, softened 

 1 3/4 tsp salt + 1/2 tsp pepper 

 6 Tbsp all-purpose flour 
 
Directions: 
 Set a rack in the oven at the lowest position. Pre-heat 

the oven to 350° F.  

 Remove the neck and giblets from turkey cavity to set 

aside for gravy. Rinse turkey inside and out with cold 

water and pat dry.  

 Loosely fill small neck cavity with stuffing and fold 

neck skin on top, tucking it under the body. Loosely 

fill large body cavity with stuffing. Do not over pack  or 

this will prevent the inside of the turkey from fully cooking. 

Transfer remaining stuffing to buttered baking dish 

and drizzle with 1/4 cup of stock. Cover with foil and 

refrigerate until ready to bake. 

 Place stuffed turkey on rack in roasting pan (breast-

side up). Tuck the wings under and tight drumsticks 

together with kitchen string. Then rub turkey with sof-

tened butter, salt and pepper. 

 Cover with foil and roast turkey for 45 min. Then baste 

with drippings and roast for another 45 min. Baste and 

roast 2 more times (total 3 hours roasting). If drippings 

ever get low, add 1 cup stock to bottom of pan.  

 Remove foil, baste, add more stock if needed, and 

roast uncovered until thermometer inserted into fleshy 

part of thigh, not touching bone, reads ~170°-180°F.  

About 1 hour more (4 hours total). 

 Insert thermometer into stuffing—if it is under 165°F, 

transfer to a bowl and microwave for 3 min.  

 Transfer turkey to large serving platter and let stand 

for 30 min before carving. See next page for carving 

instructions. 

Gravy 
Recipe adapted from thespruceeats.com 

Time: 35 minutes 
Serves: 8+ 

Ingredients:  
 5 cups water or stock 
 Turkey neck, heart, and gizzard (discard the liver) 
 1/2 onion, finely chopped 
 1 bay leaf 
 4 Tbsp of fat drippings for turkey pan 
 1/3 cup all-purpose flour 
 1 Tbsp chopped fresh sage (optional) 
 

Directions: 
1. Add water, giblets, onion, bay leaf to sauce pan and bring to a simmer. Reduce heat to low, cover and simmer for 

2 hours. Then remove from heat, strain, and reserve stock. 
2. Collect fat drippings from turkey pan and add to a large sauce pan over med-high heat. Add flour and whisk for 

5 min or until golden. 
3. Add the stock 1 cup at a time, while whisking and bring to a simmer once all the stock is added. 
4. Lower heat to continue a simmer for 10-15 min. 
5. Add sage, salt and pepper to taste, and serve on top of turkey. 



 

How to Carve a Turkey 
Follow these steps to carve your turkey perfectly 

at Thanksgiving dinner. It is best to use a sharp 

carving knife for this process, and make sure to 

watch your fingers while you cut. If you stuffed 

the turkey, remove the stuffing before you carve 

by transferring to a serving bowl. 

1. Pull the drumstick towards you while using a knife 

to cut away the skin that’s keeping it attached. 

Carefully cut through the meat until you reach the joint 

and pull it out (with a little force). 

2. Using a similar technique for the wing, pull it away 

from the body and cut the skin surrounding. Cut 

through the meat to find the joint and pop it out.  

4. Pull the thigh down and away from the body. Use 

your knife to cut through the meat to expose the joint. 

Again, pop the thigh off with force or cutting with the 

knife.  

3. For the breast, slice vertical cuts from the top 

down. Use a fork to hold the bird steady. 

Instructions and images adapted from instructables.com 


