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Cook’s Column
By Steve Spanelli

Harvest Shop and Greenhouse
Mon. to Fri. 9:00 a.m. to 6:00 p.m.

Sat. 10:00 a.m. to 5:00 p.m.
Sun. 10:00 a.m. to 4:00 p.m.

(814) 466-3411
taitfarmfoods.com

Field Notes
by Al Max

    When I look at the snowy landscape this
morning it’s hard to imagine those hot days
of summer, of sweating and drinking water
constantly, of dreaming of jumping naked
into a cold mountain stream. Now I just
want to stand by the wood stove and warm
my cold-icy f ingers. Maybe without
experiencing one you can’t know the other?
    Most all of the fields at the farm have
been laid to rest, though most have a cover
crop of oats, clover or rye, some still bear
the broken remnants of the summer’s last
crops. One still has some very resilient
broccoli, kale and cabbage that almost look
happier than in the heat of August. They
will be the last to harvest before the
temperature goes down another 5 to 10
degrees at night.
    Only the greenhouses look really green
these days and continue to grow slowly and
resolutely in the small window of time
allotted to them with the diminishing day
light. Some of them will actually freeze
during the night in the coming winter but
will rebound when the sun comes up. It does
make for some tender greens. Though not
bountiful like in the summer fields, they
don’t suffer the consequences of weather
and insect pressure like outdoor plants.
Like our faithful houseplants, they depend
on us to survive.
    Most of our work has been cleaning,
winterizing machinery and property
maintenance. We are also already beginning
to prepare and plan for the next growing
season. By then our world will be once again
warming up and this cold weather will
eventually become a distant memory.

Brussels Sprouts with Almonds

1 pound Brussels sprouts
5 tablespoons butter
1 small onion, diced
Salt and pepper
1 lemon, juiced
1/3 cup slivered almonds, toasted

~ Blanch the sprouts in boiling water for about 4 minutes until
   tender. Strain and shock in ice water to stop cooking. Cut each
   one in half.
~ In a large sauté pan, cook the onions in ½ of the butter until
   they are translucent. Add the sprouts and the other ½ of the
   butter and cook over medium-high heat for 4-5 minutes more.
~ Season with salt and pepper.
~ Remove from heat and toss in the lemon juice and almonds.
~ Serve.

Bacon and Pommery Brussels Sprouts

½ pound apple-wood smoked bacon, diced
1 lemon, juiced
1 pound Brussels sprouts, cut into ¼
1 clove garlic, minced
2 tablespoons whole grain Pommery mustard
Salt and pepper

~ Combine the lemon juice and the sprouts, toss well and set aside.
~ In a sauté pan over medium heat, cook the bacon until it is crispy.
   Remove the bacon and set aside. Save 3 TBS of oil in the pan.
~ Add the garlic and cook briefly. Add the sprouts and turn the heat
   to high. Cook for 2-3 minutes, add the mustard, salt, and pepper.
   Continue cooking for another 2 minutes.
~ Top with the bacon and serve.

COMMUNITY CALENDAR

~  Distribution Dates
            December 4 & 6
            December 18 & 21
            January 8 & 11, 2008

~ Needed : Clean Grocery Bags

c

IN THE GREENHOUSE
c

Potted HolidayAmaryllis,
Paperwhites & Tulips in

Biodegradable Containers
c

Pointsettas - Red, White
& Pink Variegated

IN THE HARVEST SHOP

Community Harvest members receive a
10% discount on Harvest Shop

purchases.
(excluding consignment & sale items)

c
Eggs are Back!!

Local Amish
Pasture Raised Eggs

~ Gemilli Breads
~ Holiday Baked Gooods
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