
Spotlight on Celery Root
Celeriac, also known as celery 
root, has an obvious but 
unusual kinship to the 
common celery.  Its stalks and 
foliage are similar to those of  
celery and are edible.  however, 
the celeriac is cultivated for its 
edible bulbous root crown.  
Celeriac’s growing season is 
very long; these beauties were seeded in the 
greenhouse the end of  May and transplanted in the 
field the first week of  August.  Once harvested it 
can be enjoyed all winter long with proper storage.  
Soak the root in water and use a scrub brush to 
remove the dirt from the crevices ONLY once you 
are ready to use the vegetable.

Do not be put off  by the celery root’s rough 
exterior.  Inside, a surprisingly delicious and 
versatile vegetable waits to be added to your soups, 
vegetable dishes, eaten raw, and more.  Celeriac has 
an excellent crisp texture raw or cooked, and super-
concentrated celery flavor, enhancing its usefulness 
as both vegetable and seasoning.  Celeriac is also 
high in carbohydrates, vitamin C, phosphorus, and 
potassium.  (MACSAC cookbook)
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What’s in your 
share this week

For full, partial & 
single shares

  * Arugula
  * Beauty heart 
 radish
  * Broccoli
  * Carrots
  * Celery root
  * Dinosaur kale
  * Leeks
  * Lettuce
  * Winter squash 

Also, for full & 
partial shares

  * Cauliflower
  * Garlic
  * Greens mix

Great recipe ideas can 
be found on the
HHF website

Remember to return 
one box when you pick 
up your box each week

Corn Bread & Celeriac 
Stuffing

(makes 8 servings)
* 6 cups cubed corn bread (1” 

cubes) 
* 2 Tbl. canola oil, divided
* 1 tsp. dried thyme
* 1 tsp. dried sage
* 4 Tbl. butter
* 2 cups peeled, chopped 

celeriac
* 2 cups peeled, chopped red 

onion (or leeks)
* 1 cup peeled, chopped 

parsnips (or other root 
vegetable)

* 2 cups cored, chopped apples
* 1 cup toasted, chopped 

pecans
* 1 egg, beaten
* salt & pepper to taste

Heat oven to 350 degrees.  
Lightly oil a 9x13” baking 
dish.  Toss cubed corn bread 
with 1 1/2 Tbl. oil, thyme, and 
sage.  Spread on baking sheet; 
bake until toasted, about 15 
mins.  Melt butter with 
remaining oil in large skillet 
over medium-high flame.  Add 
celeriac, onions, and parsnips; 
saute until tender, about 10 
mins.  Season with salt & 
pepper.  Stir in apples and saute 
2 mins. longer.  Toss corn 
bread, nuts, and vegetables; 
mix with egg.  Spread into 
prepared baking dish, cover 
with foil, and bake 45 mins.

 Need recipe ideas?  Check these out!!!! 

 Dinosaur Kale Salad w/ Honey Mustard Dressing

 Pumpkin Pie w/ Brown Sugar Walnut Topping

 Roasted Cauliflower w/ Cheese Sauce

http://www.happyhollowfarm-mo.com/recipes/
http://www.happyhollowfarm-mo.com/recipes/
http://noteatingoutinny.com/2010/02/02/tuscan-kale-salad-with-honey-mustard-vinaigrette-and-pomegranate/
http://noteatingoutinny.com/2010/02/02/tuscan-kale-salad-with-honey-mustard-vinaigrette-and-pomegranate/
http://www.epicurious.com/recipes/food/views/Pumpkin-Pie-with-Brown-Sugar-Walnut-Topping-355849
http://www.epicurious.com/recipes/food/views/Pumpkin-Pie-with-Brown-Sugar-Walnut-Topping-355849
http://www.epicurious.com/recipes/food/views/Roasted-Cauliflower-with-Cheddar-Cheese-Sauce-363911
http://www.epicurious.com/recipes/food/views/Roasted-Cauliflower-with-Cheddar-Cheese-Sauce-363911


Farmer Liz Update
Not only is fall my favorite time of year but I think 
Thanksgiving may be my favorite holiday.  Weather wise 
this time of year we still have some beautiful sunny days 
with crisp, cool air making it oh so enjoyable to be working 
outside.  The frantic pace of the growing season has slowed 
considerably and there is still an abundance of vegetables 
gracing our tables at meal time.
I promised last week an update about what’s been 
happening on the farm the past few weeks.  Well, I’ve been 
busy with a lot of fall

Pumpkin (or Winter 
Squash) How To’s

 To prepare your winter squash for 
pies, breads, etc.
1. Poke holes in the outer skin, as if  

it were a potato, & bake at 350 
until entirely soft.

2. Scoop out the squash meat into a 
strainer and place strainer over a 
bowl.

3. Let stand in fridge for 2-3 hours.  
Allowing the juices to drain.

4. Now you’re ready to use the 
cooked squash in most any recipe.

clean up.  Taking down the tomato vines from their 
woven twine trellising and rolling up the twine to be used 
again next year.  Rolling up drip tape and draining water 
out of the irrigation hoses is a huge task and one that I 
still have quite a bit to do on.  I’ve also started discing 
some of the growing fields, and pulling the chisel plow 
thru the beds in order to get down deep to loosen the soil 
and help it to drain and dry out better early next spring.  
The warm weather the past month, although fabulous for me, has probably caused a 
significant challenge for the bees.  When it’s warm out the bees are out flying around but 
there is little to nothing for them to eat after we’ve had a few hard frosts.  So, I’ve been 
feeding them a 2:1 sugar water mixture to make sure they have enough to eat and don’t start 
eating their honey supply, which is their food to get them thru the winter months.  Each hive 
goes thru a quart of sugar water every two days!  That’s a lot of sugar!!  It’s also time to start 
adding another layer of mulch to the permanent beds.  As you can see there is still quite a lot 
to do even though the height of the growing season is behind us.

At least for the next few days, however, this farmer is 
going to take a vacation and enjoy the Thanksgiving 
holiday with my wife, family and wonderful friends that 
are coming down from Wisconsin (picture on the left).  
I wish all of you a fabulous Thanksgiving holiday and 
hope you enjoy the bounty of this week’s harvest with your 
family & friends!
Cheers, Farmer Liz


