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Winter Newsletter Week 4

Dear Trevor,
 
Welcome to week 4 of our Winter Season.  We hope you all
had a wonderful Thanksgiving last week-- some of our
turkeys clocked in at over 29 lbs! Plenty of leftovers for pot
pies, sandwiches, casseroles and more. If you have any
favorite Thanksgiving Leftover recipes, please share them
on our Facebook page so your fellow Forkers can try them
out!
 
Now that we're into December, we're going to every other
week. So after this week, your next pick up won't be until
the week of December 17th. Please be sure to check our
Winter Locations Page on the website for more information
about all the dates and locations for your Winter Share.
 
Later on this week, keep an eye out for some more great
recipes to showcase some of our early Winter bounty, and
information on Holiday Orders.  
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http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoCWcCw6v1OhO8CskyH1caIk7TdHtTTC230blLUgs4Gg_M3N1E5jgaEuvsJ70ojNVHc=
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoDziuPrCKiXMLrMRkJRHVFXnvgMLvnditgeyoIAt423Q2ZavFBpGNriZ5tYcUUxzsQ=
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoCTeyV5diVBRYt6MLHaHGG90X3U9f7-GfsxhAM0C9DbuQxmZxJJigQy
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoDtzBXITMvxttki5ndYRJM8jchMU6oVZPdbRMvby1fHKA==
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoDziuPrCKiXMLrMRkJRHVFXnvgMLvnditiVmpX6nDpleaU0SRCcDVUGAXtBCIMTJRGvolQoD839DEhcNbO0IcXX
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoCmiDT7krDGOMsGIlkRMV0-GMpjFJyLdOrJJUEuhA5aYrKnMEFJtWiiyABYp6_d2og=
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoDziuPrCKiXMLrMRkJRHVFXnvgMLvnditiVmpX6nDpleaU0SRCcDVUGY5sv1O-8i7TPku68_wPkjbfP2JoLL8rp
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoDziuPrCKiXMLrMRkJRHVFXnvgMLvnditiVmpX6nDpleaU0SRCcDVUGeCNeE2xpt-_CEOOOJefwRrXu37xSvbKaaKsWyM91ka0=
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoC6sahGzzmjuVuq7iBXTTqzB-P6dMYSLg26vm7wA3ARhdurlVG9T0J0e2ljiaefIJk=
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoAYpp4oNLdSAfGPYupjxLASat4QmNf60oFWvY09YMTiSg==
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoANVz-2l9kazw7BgDQAOnfd_0fBF6zFMXa6ehUi8B8lLw==
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoDEgaUJgGK2GMk7nI_Lza8ZBIXcgLtf_BU=


12/3/2014 Week 4 Winter Share Bag Contents and Newsletter

https://ui.constantcontact.com/visualeditor/visual_editor_preview.jsp?agent.uid=1119336361299&format=html&printFrame=true 2/7

 

Trevor's Corner
Now that the temperatures are dropping, we'll try
to make your pick up experience as speedy as we
can!
 
We have a pretty incredible community at Fresh Fork, and my
team and I can't tell you how much we appreciate your patience
and gratitude at the stops. We know it's getting chilly, so we'll
keep the line scootin' on up as quickly as we can. And a big shout
out to the Forkers bringing hot cocoa to our Greeters-- they really
appreciate the warm up!
 
 In slightly warmer news, though, we're expecting a pretty
temperate week and weekend, maybe with some sunshine peeking
through. 

 
 

 
Join the Fresh Fork Market

Canning Club! 
 

You can get our blog posts
delivered to your email

address, too. Just fill in your
address below.

Subscribe

Cooking Dried Beans

1 cup dried beans
½ cup each of diced onion,
carrot and celery
1 bay leaf and ½ of dried thyme

Spread the beans on a tray.
Pick out any broken pieces or
pieces that look damaged.
Shake the tray to look for
pieces of bean shell or other
impurities. Place the beans in a
bowl and cover with water. The
water should be 2 or 3 inches
above the beans. Soak
overnight or for 6 or 8 hours.

Strain the beans and rinse.
Place the beans in the cooking
pot, cover with water and bring
to the boil. Boil for a couple of
minutes and strain. Rinse the
pan and add the rinsed beans
and clean water. Bring to the
boil again. Skim for a couple of
minutes. Reduced the heat to
medium and add all the other
ingredients. Do not add salt
until the beans for cooked.

Join Our Mailing List

http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_0cXdjD9_WxCk4pV3YF71oPGmFQOMKMwZXJfjgY13puf5xpBs5iTelSXHYc8EqSBgpC3yl1zkeFmpmS0znV8pYQ==
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoDdZWUVpBe7KDAn5MIcnf7Rob7ihtb85_BnYJWlfMssOC3M6QMAls86
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_0cXdjD9_WxCk4pV3YF71oPGmFQOMKMwZXJfjgY13puf5xpBs5iTelSXHYc8EqSBgpC3yl1zkeFmpmS0znV8pYQ==
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Don't Forget to place your Special Order for this
week by tonight at midnight! Click here to sign in
and order. 

What's In The Bag?
Omnivore 
Beef Roast
Acorn squash
Onions
Carrots
Beets
Heirloom Mixed Potatoes
Spinach (8 oz) 
Navy Beans
Pink Lady Apples
Turnips 
Parsnips

Recipes
Roasted Acorn Squash Soup

The full recipe is on our blog this week, complete with "how­
to" pictures of each step along the way. Leave a comment if
you try it out, and let us know what you think!

http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoDziuPrCKiXMLrMRkJRHVFXnvgMLvndith_DyoCWdJ3GVQJMa6CY6HG
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To view the blog post, click here:  Roasted Acorn
Squash Soup
 
 

Roasted Beets and Homemade Ricotta

This is a great first course or even a meatless entree, and
both parts can be easily pre-made and stored in the fridge,
and then plated in seconds. 
 
First Part: Beets.

 

 
To roast your beets, preheat your oven to 450. Trim off the
greens and tops (reserve for other uses-- like sauteing or
juicing) and scrub the skins with a designated veggie
sponge or brush. Tear off as many squares of aluminum foil
as you have beets (each square big enough to wrap the
beet.) Place each beet on its aluminum foil sheet, and
drizzle with oil and a crack of salt and pepper. Wrap the
beets, place on a baking pan, and roast until fork-tender
(about 45-1hr depending on the size.)
 
Once they're cool enough to handle, unwrap the beets and
scrape off the skin. Store as is, or cut up however you'd like,
sealed tightly for up to a week in the fridge. 
 
Part Two: Ricotta.

http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoDziuPrCKiXMLrMRkJRHVFXnvgMLvnditgZyIjer1WltMnqMZiuMVBWQsplzNuLOahmK6nGlj1ljkqn5S3PtD0B3F8K7iVWc_g=
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First, you have to start with good milk. Our Guernsey Whole
Milk is perfect for this, but Snowville would work great, too.
You'll need:

1/2 gallon of whole milk
1/3 cup fresh lemon juice (about 2 lemons)
1/4 tsp salt

Use a large, heavy bottomed pan, like an enameled cast-
iron pot. Before you even turn on the heat, take 1 big ice
cube, and let it melt in the pan and leave the water in there.
This cools the bottom and prevents milk from scorching it.
Next add in the milk and the lemon juice, and stir once or
twice to combine, but don't touch the bottom of the pan with
the spoon. Turn the heat to low, and use a thermometer
(cheese thermometer or candy thermometer would work
fine), and heat it slowly till it reaches 175 degrees (45-
60min.) Stir occasionally, but again make sure not to touch
the bottom of the pan to prevent scorching. 
 
Once it hits 175, turn up the gas and watch the pot till it gets
to 205 degrees. Don't stir it at all during this time, which
might seem long but should take less than 5 minutes. The
milk shouldn't reach boiling, but look like it's just about to.
Turn off the heat, and let it sit for 10 minutes.
 
Now, you're going to separate your curds and whey (the
cloudy, protein-liquid that has separated from the curds.) Put
a fine mesh strainer, lined with a double layer of
cheesecloth, over a glass bowl or jar. Scoop out the curds
with a slotted spoon onto the cheesecloth, and let it drain.
Sprinkle your salt on the cheese curds (now Ricotta!), and
store in the fridge for up to a week. The whey can be used in
smoothies, to thicken up soup, or in baking recipes instead
of milk or water.
 
Part Three: Making the salad.
 
Cut up your beets into the desired shape-- quartered like a
pear looks really nice. Put a dollop of ricotta in the center of
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the plate, and add the beets to the top and around the side
of the cheese. Use a little finishing oil, some salt and
pepper, and that's it! You can add some nuts, citrus fruit,
baby greens or anything else you have a taste for, but these
simple, fresh ingredients taste great on their own. 

Roasted Rosemary and Parsnips

As long as you cut all the veggies to appx the same size,
add in whatever you have on hand, and the more colors the
better for you. Try carrots, red onions, butternut or delicata
squash, turnips, rutabaga and shallots. 
 
Ingredients

3# of Parsnips, peeled and sliced into 1/2" pieces
2 tbsps sunflower oil
3 sprigs Rosemary
1/2 tsp salt
1/4 tsp pepper
Turn oven to 375. Toss the parsnips, and whatever other
vegetable you're using, in the oil, salt and pepper. Spread
them out onto one or two rimmed baking sheets, so they all
have enough room for the hot air to circulate. Nestle the
rosemary among the vegetables. Roast for 30 minutes in
total-- toss them around once or twice during the roasting to
prevent sticking. Serve with a squeeze of lemon juice. 

Vegetable Chips

The trick to making these chips or crackers is having a really
sharp mandolin or vegetable slicer. They're a great
alternative to fried potato chips, for those avoiding gluten, or
those trying to add more vegetables to their routine.
 
Ingredients
 
2 Parsnips
2 Beets
2 Turnips
2 Sweet Potatoes
2 tbsp oil
Sea salt and Freshly cracked pepper
 
First, turn your oven to 350. Then, wash and scrub or peel
all the vegetables. Using your mandolin or vegetable peeler,
slice them on a diagonal into extremely thin strips. Lay them
out between sheets of paper towel or a dishtowel to help dry
them out. In a big bowl, toss all the "chips" with the oil, salt
and pepper, and lay them in a single layer on two baking
sheets. Roast them for 20 minutes, turning once, keeping an
eye on them so they don't burn. Let them cool and crisp on a
cooling rack

Links to Other Recipes on the Web

Accordion Potatoes with Rosemary and Garlic
Chocolate Beet Brownies

Fresh Fork Market | 800-861-8582 | info@freshforkmarket.com |

http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoBB3dnvD5dT04FvgTj8c6IGXrxheImPCQPAzN28zEPRfnkUgvAuJcRB_vRfztdJ_XiHX5kInIyXGg==
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_0cXdjD9_WxAzD-qxeklHCQCbQlLqeLzS89-H4uyrnRZTfFd7O3XFXP8zv654RG9lrh-jPR_p8SUzVbieXT52aupKBFMuxtVcnC2WJ5J_fzrqxj-4EbP5_KfwdO3BerAS4TnkDii1pH0=
http://r20.rs6.net/tn.jsp?e=001dHkpGaam-MBpJfzkatCEfDb1LKVGThOl5sSKarYRxL5dyDuef1KjQS5BwFpDaQZ_h5BhQpGhnoBY1ryvMpu0FtTemxG-tGiq202lvGuUrs38WLDjFQo8GmRS-cCDiUmHp7FZxuBKIqL3lNBxc01voRzHEdCJgsftSZsBzaUBAHnc0h19yXP7VGGzwiopesXw2w3AzoJ4-UI=
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http://www.freshforkmarket.com
PO Box 609612

Cleveland, OH 44109
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