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Week 18 Wed October 12

th
 CSA Share:  

-Prune Plums         - Braising Mix    -Sweet Yellow Onion 

- Potatoes        - Garlic               - Sweet/Hot Peppers      

- Carrots        - Beets                - Cabbage 

- Apples- Liberty, Jonagold, Gala, King Tompkins       
 

     Sometimes, the day goes just how I plan it, from sunup to sundown.  Most of the time 

however, my plans seem to go hopelessly awry sometime shortly after breakfast and the rest of 

the day is often a scramble to catch up.  I'm striving for flexibility in my world, but it is not 

something that comes easy to me.  Today my dog killed eleven chickens (one would think I 

might have caught her sooner in the act so as to avert more avian casualty but alas...) and I 

abruptly found my plans for the day dramatically altered.  Processing eight chickens 

unexpectedly was quite a task, but with the help of two friends we were able to handle it.  

Chickens are easy to pluck, eviscerate and clean with practice.  Unfortunately I'm still learning 

and it took us the better part of the afternoon, but the result was eight chicken dinners in the 

freezer for this winter.  It's always nice to make the proverbial lemonade from lemons.  

     We're moving full circle this week with the return of the cabbage!  It seems quite a long 

time ago that we were enjoying the tasty cabbages of spring, and I'm happy to have them back in 

the rotation along with the braising mix to bring that fresh green stuff to the table.  Irene's 

potatoes, garlic and onions are delectable staples of the winter box, and the peppers, carrots and 

beets make for flavor and color during the sometimes dreary fall days ahead.  The lovely fresh 

apples from John continue this week with an assortment of Jonagold, Liberty, Gala and King 

Tompkins for you to enjoy.  John also had the most delectable prune plums this week, I can't 

stop eating them so I don't know if I'll even have enough to dry them for prunes.   

     Life is beautiful here on the autumn farmscape.  I'm striving to balance work with healthy 

relaxation time, and it's nice to look forward to the short, dark days of winter when I'll be inside 

by the fire thinking and planning for next year.  I've come to greatly appreciate the rhythm of the 

seasons here on the hill.  As the oak leaves start to turn colors and the acorns swell and begin to 

drop, I bid you adieu until next week, Casey :) 

Casey's Easy Recipe Action 
Apple-Plum Oatmeal 

 

2 (or more) apples, diced 

A handful of prune-plums, pitted and diced 

Quick oats or rolled oatmeal 

Either maple syrup, honey or brown sugar depended or your taste 

Walnuts and/or almonds, diced 

 
     I learned to make this amazing breakfast from Amber by soaking the oats overnight and then 



putting them on the woodstove when I get up in the morning.  Then I dice the apples, plums and 

nuts and stir them into the oatmeal.  I let it simmer gently on the woodstove until the apples get 

soft (about 15 minutes usually, maybe more maybe less depended on heat of stove).  Serve with 

sweetener and choice of milk or non-dairy beverage.  Super chronic with coffee for a lazy Sunday 

breakfast :)  It's also a great use for apples that have started to get mushy.   


