
 

 
 
 
 
 
 
  
 
 
 

Kettle Pond Farm Summer CSA 
 Week 13: September 3 & 6, 2012 

 

 
 
 
 
 

 

  

  NEWS AND NOTES 
 
Potato Lore 
-For many years potatoes were considered unsuitable for consumption in Europe.  The 
Germans used them to feed animals and prisoners, the Spanish fed them to only their slaves, 
and the British preferred to eat parsnips.  How come?  Potatoes had gotten a bad reputation 
for being associated with their poisonous cousin, Belladonna or, the Deadly Nightshade.   
-Today, Americans consume 30 pounds of potatoes per person each year, 25% of that in the 
form of French fries.  
-It is said that one can survive on potatoes alone if they are accompanied by occasional 
servings of milk or butter which supply the vitamins potatoes don’t, A and D. 
 
Changing Seasons = Changing Crops, Pests 
-As the nights get cooler, the summer crops are tapering off.  The summer squashes will soon 
be replaced by winter squash, and finally the flea beetles will die off?!  You may have noticed  
kale is slowly returning to your shares.  It is still experiencing pressure from the flea beetles, 
but the crop seems to be making a comeback.  On the other hand, we have also been seeing a 
resurgence in deer pressure.  They have eaten down an entire planting of edamame, and have 
been nibbling some beet greens as well.  Row covers to the rescue! 
 
 
 
 
 
 
 
 
 

Roasted Eggplant Soup 
Submitted by Stacie 

http://smittenkitchen.com/blog/2010/10/roasted-eggplant-soup/  
Ingred ien ts :  
3  med ium  to matoes , ha lved  
1  la rge  eggp lan t (about  1  1 /2  pounds ),  ha lved  len gthwise   
1  smal l  on ion ,  ha lved   
6  la rge  ga r l ic  c loves ,  pee led   
2  tab lespoons  o l ive  o i l   
1  tab lespoon chopped  f resh  thy me o r 1  teaspoon dr ied   
4  cups  ch icken  s tock  o r vege tab le  b ro th   
1 /4  cup  heavy  c ream  (you  can  add more  to  tas te ,  o r  sk ip  th is  en t i re ly )   
3 /4  cup  (abou t  3  1 /2  ounces )  c ru mbled  goat  chee se 
 
D irec t ions :  
Preheat  oven  to  400°F . A r range toma toes , eggp lan t,  on ion  and  gar l ic  on  a  
la rge  bak ing  sheet ,  o r  two s mal le r  ones  i f  you  l ik e .  B rush  or  d r izz le  
vegetab les  wi th  o i l  then roas t  them  fo r  20  minu te s ,  paus ing  on ly  to  rem ove 
the  ga r l ic  c loves  and  re tu rn ing  the  pans  to  th e  ov en fo r an othe r 25  m inu tes ,  
un t i l  the  rem ain ing  vege tab les  are  tender  and  bro wn in  spots .  Remove  f rom  
oven and scoop  eggp lan t f rom  sk in  in to  a  heavy ,  la rge  saucepan o r  soup 
po t.  Add  the  res t  o f  the  vegetab les ,  the  thyme  an d the  ch icken  or  vege tab le  
s tock  and  br ing  to  a  bo i l ,  then  reduce  to  a  s im me r.  Cook  un t i l  on ion  is  ve ry  
tender ,  a bout  45  minu tes .  Coo l  s l igh t ly .  
Work ing  in  ba tches ,  pu ree  soup  in  b lender  un t i l  i t  is  as  smoo th  as  you ’d  l ike  
i t  to  be .  (O r,  i f  you  have  an im mers ion  b lende r,  y ou can do  th is  in  the  po t . )  
Back  in  the  po t,  add the  c rea m and  br ing  the  sou p back  to  a  s imme r.  Season  
wi th  sa l t  and peppe r.  Se rve  in  fou r bo wls ,  sp r ink led  wi th  goat  cheese. 
 
S tac ie  has  a lso  recom mended th is  rec ipe  fo r  egg p lan t  hum mus.  

Veggie List: 
 

Potatoes 
Kale or Chard 

Herbs 
Peppers 
Eggplant 
Tomatoes 

Onion 
Squashes/Cucumbers 

Garlic 
Hot  Peppers 

GREETINGS:  Hi everyone!   Welcome to week 13. Slowly the veggies are transitioning 
from summer’s fruits to fall’s roots.  This week you will be taking home the potato, which is 
actually an enlarged stem.     

 
Herbs are the friend of the 
physician and the pride of 

cooks. ~Charlemagne 


