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- Eggplant/Pepper   -Onions  -  Apples   - Prune Plums   - Garlic 

-Braising Mix  - Potatoes   -Carrots          -Beets   - Winter Squash 
 

     Well happy Halloween indeed!  We're sitting in a rainstorm here on the hill, which makes 

it seem like it will be a pretty mellow evening.  Thanks to huge pushes by Eric and Will, we're 

wrapping up the summer garden and getting things ready for winter.  We've been prepping beds 

for the last plantings of brassicas, and we're finishing up with the planting of the garlic.  We're 

about to get going on the cover crop, encouraging the growth of plants that will aid the soil in 

fertility and tilth and to prevent erosion in the heavy rains of winter.  We purchase a “Soil 

Builder Mix” from Sparetime or Weathertops which has a several types of seed in it.  I'm not 

sure what all of them are but I know there is vetch, fava beans, and oats.  I was pretty impressed 

by what the cover crop did for the beds we planted it in last year.  I would totally recommend it 

as a cheap and natural way to encourage fertility in the garden without too much work.  As an 

added benefit, cover crop is great for sopping up leftover nutrients in garden beds and will give 

you a jump start for spring.  Just remember that you need to cut it down and till the soil three 

weeks before you want to plant so as to give the residues time to break down.  You can use the 

cuttings to make compost piles or they can be turned directly into the soil but this will require a 

longer breakdown period, three weeks after turning it under, another tilling, and then a further 

couple of weeks before planting.  

       We're in the heart of the fall crops now, enjoying hearty stews, soups, curries and 

vegetable roastings.  We've been eating the winter squash chopped up and roasted with 

cinnamon and maple syrup.  We've also had it in curry, and in a veggie/chicken roast with beets, 

carrots, tatoes, onions, garlic, apples, peppers, eggplant and pieces of chicken in a pyrex.   

Tastyfueg if I do say so myself.  We're seeing the first round of cabbages start to head up.  I 

think some of them might be ready next week but Amber says I'm too optimistic; we shall see.  

Regardless, they are all growing rapidly, and soon enough we will be into incredible winter 

broccoli, romanescos, cabbages and all sorts of tasty cooking greens.  I'm still working on 

getting greenhouses skinned, which will enable the lettuce production to begin again in earnest.  

Great success all around, happy Halloween n happy harvest :).  Casey   
Casey's Easy Recipe Action 

Stuffed Carnival Winter Squash 

 

Slice top of of squash and scoop out the seeds n such 

Dice apples and mix with some maple syrup, cinnamon, walnuts and raisins if you like 

Put mixture into squash and bake at 350 until squash is soft, somewhere around an hour depended 

on size and number of squashes 

 
     You can also make a savory version of this dish by sauteing  sausage, onions, peppers, garlic 

and potatoes together and then baking the mixture inside the squash with or without cheeserdeezer 

on top.   


