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 It is not every day 
that you can slowly walk 

around a building and see 
almost every culture on our 
planet represented in its’ 

particular food, clothing 
and language. 
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 That is an easy 
way of saying what it is to 
experience Slow Food’s 

Terra Madre and Salone del 
Gusto.  It is incredibly 

humbling to be around so 
many magnificent people 
and food, incredibly 

delicious as well.   

 The message for 

this years conference was a 
call to pay tribute and 
attention to the indigenous, 

the elderly and the women of 
one’s culture.  These topics 

became the glasses with 
which we viewed the peoples 
who greeted us and the food 

that we feasted on.   

 We thought of our 

own Boulder Native 
American culture and the 
efforts of our wonderful 

neighbor Kathy Bauers who 
has done fantastic things to  
preserve and vocalize the 

situation of our indigenous 
culture.   

 We thought of the  
Eldershare program at the 

farm which brings our 
produce to 10 elders in our 
community who in turn 

share their experience with 
us and the wisdom of a long 
life.   

 We thought of the 
women in our community 

(which was not hard for Paul 
who was surrounded by four 
of them) and the strong 

presence which they have in 
our lives. 

 And then there was 
the food.   

 The aisles were 
marked Tuscany, Sicily, and 

Piedmont.  Instead of dry 

cereal, frozen goods and 
canned products.  You met 

with the producer face to 
face instead of an 
advertisement.   

 We now have a new 
lardo recipe by way of a 

farmer at a small farm in 
Tuscany who shared the 
family recipe as freely as if 

they were directions to the 
closest gas station.   

 Anne was able to 
meet Vandana Shiva, the 

great Indian writer and seed 
activist.  Mary snapped 
pictures with Alice Waters, 

Georgia raised eyebrows at 
the outfits and Paul was 
last seen gorging himself at 

the prosciutto gallery.   

 If there was one 

overarching feeling which 
encapsulated  the whole 
experience it was an 

overwhelming sense of pride 
in the work that is being 
done by all of us to 

continue what is essential 
to a happy and healthy life.  
Eat, drink and be merry 

Around the World in 8 days  

Follow us on Facebook!!! 

In your share this 

Spinach 

Turnips 

Parsnips 

Celery 

Cilantro 

Winter Squash 

Carrots 

 Apples 

Pears 

  

Thanksgiving Turkey’s 

Pre-ordered Wisdom Farm 
turkeys will be available at 
next weeks WCSA pick-up. 

Turkeys will be frozen.  
They weigh between 16-20 

pounds and cost $3 per 

pound.   

Due to high demand 
Wisdom Farm has been 

out of chickens since the 

middle of July.  They are 
hoping to have chickens 
for our CSA members by 

early December.  We will 
keep you posted. 

 

 Our Farm Store will 
be open until December 8th 

to meet all of your holiday 
needs.  We will have pork, 
beef, lamb, vegetables and 

fruit for all who stop by.    
 The last farmer’s 
market downtown on 13th 

Street will be November 20th 
it will feature local snowballs 
and icicles in addition to 

vegetables and meats from all 
of your favorite farms.  

 

Farm Store and Market 

In next week’s Winter 
Share 

Potatoes 

Turnips 

Winter Squash 

Apples 

And so much more…. 



Spinach, Pesto, and Fontina                     
Lasagna                                                 
Bon Appétit  | June 2010                           

by Jeanne Kelley                                               

Sauce:                                                         
2 tablespoons unsalted butter                     
1/4 cup all purpose flour                                     

2 1/2 cups reduced-fat (2%) milk                  
1/2 cup dry white wine                                 

1 cup freshly grated Parmesan cheese    
1/2 teaspoon salt                                     
Spinach:                                                      

2 tablespoons olive oil                                
1/2 cup finely chopped shallots                      
4 large garlic cloves, finely chopped                    

1 pound spinach                                      
Lasagna:                                                         
15 no-boil 7 x 3 1/2-inch lasagna 

noodles (from two 9-ounce packages)       
3 1/2 cups fresh ricotta cheese* (28 
ounces)                                                            

1 cup freshly grated Parmesan cheese 
1/2 teaspoon finely grated lemon peel     
1 large egg                                                              

2 cups coarsely grated Italian Fontina 
cheese (8 to 9 ounces), divided                   
Herb Pesto 

For sauce: Melt butter in heavy 
large saucepan over medium heat. 

Add flour and whisk 1 minute (do not 
brown). Add milk and wine and whisk 
until smooth. Cook until sauce thick-

ens and comes to boil, whisking con-
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Carrot & Parsnip Stir-fry 
1 1/2 pounds parsnips, peeled and 

julienned 
1/4 cup butter 
2 pounds carrots, julienned 

2 tablespoons dried minced onion 
 
In a large skillet, saute parsnips in 

butter for 3-4 minutes. Add carrots 
and onion; cook and stir until vege-
tables are tender, about 10-15 min-

utes.  
 
Sauteed Turnips and Parsnips with 

Rosemary                                            
Gourmet  | November 2001 

2 tablespoons olive oil                                

2 tablespoons unsalted butter                            
3 medium turnips (3/4 lb total), 
peeled and cut into 1/3-inch dice                               

3 medium parsnips (3/4 lb total), 
peeled, cored if necessary, and cut 

stantly, 4 to 5 minutes. Remove from 
heat. Whisk in Parmesan cheese and 

salt. Season sauce to taste with pep-
per. For spinach: Heat oil in large pot 
over medium-high heat. Add shallots 

and garlic. Sauté until shallots soften, 
about 2 minutes. Add all spinach (pot 
will be full). Cook spinach until wilted 

but still bright green, tossing often, 
about 3 minutes. Using tongs, transfer 
spinach to large sieve set over bowl; 

reserve pot. Press out excess liquid 
from spinach. Drain 10 to 15 minutes 
longer. Return drained liquid from 

spinach to reserved pot. Boil until liq-
uid is reduced to glaze. Return spinach 

to pot and toss 1 minute. Remove spin-
ach from heat. Mix in 1 1/2 cups 
sauce. Season spinach to taste with 

pepper. For lasagna: Place noodles in 
large bowl. Fill bowl with hot tap water. 
Soak noodles until pliable, stirring oc-

casionally to separate, about 15 min-
utes. Place large sheet of parchment 
paper on work surface. Transfer noo-

dles to parchment in single layer, 
shaking off excess water. Preheat oven 
to 350°F. Butter 13 x 9 x 2- inch glass 

baking dish. Mix ricotta, Parmesan, 
and lemon peel in medium bowl. Sea-
son to taste with salt. Mix in egg. 

Spread 1/2 cup sauce thinly over bot-
tom of prepared dish. Top with 3 noo-
dles, arranged side by side and cover-

into 1/3-inch dice                                        
4 medium shallots (1/2 lb total), cut 

lengthwise into sixths                               
1 garlic clove, chopped                                    
1 teaspoon finely chopped fresh 

rosemary 

Heat oil and butter in a 12-inch 
heavy skillet over moderate heat 

until hot but not smoking, then 
cook turnips, stirring occasionally, 
until crisp-tender, about 5 minutes. 

Add parsnips and shallots and 
cook, stirring occasionally, until 
golden brown and almost tender, 

about 10 minutes. Add garlic, rose-
mary, and salt and pepper to taste 
and cook, stirring, until vegetables 

are tender, about 3 minutes more.  
 
 

Butternut Squash Soup                  
Recipe courtesy Cathy Lowe 

1 (2 to 3 pound) butter-
nut squash, peeled 
and seeded 

2 tablespoons unsalted 
butter             1 medium onion, 
chopped                                   6 cups 

chicken stock                                     
Nutmeg                                                         
Salt and freshly ground black pepper 

Cut squash into 1-inch chunks. In 
large pot melt butter. Add onion and 
cook until translucent, about 8 min-

utes. Add squash and stock. Bring to a 
simmer and cook until squash is ten-
der, about 15 to 20 minutes. Remove 

squash chunks with slotted spoon and 
place in a blender and puree. Return 
blended squash to pot. Stir and season 

with nutmeg, salt, and pepper. Serve.  

ing most of bottom of dish. Spread 
half of spinach mixture over (about 

1 1/2 cups). Sprinkle with 1/3 cup 
Fontina. Top with 3 noodles and 
half of ricotta mixture (generous 1 

3/4 cups). Drop half of pesto over 
by teaspoonfuls, spacing drops 
evenly apart. Continue layering with 

3 noodles, remaining spinach mix-
ture, 1/3 cup Fontina, 3 more noo-
dles, remaining ricotta mixture, 

then remaining pesto. Top with last 
3 noodles. Spread remaining sauce 
over; sprinkle with remaining Fon-

tina. Cover dish with buttered foil. 
Bake lasagna until heated through 

and bubbling at edges, 50 to 55 
minutes. Remove from oven. Re-
move foil from dish. Preheat broiler. 

Broil lasagna until top is browned 
in spots, turning dish occasionally 
for even browning, about 4 minutes. 

Let stand 15 minutes to set up. 

 
 

 

Recipes 

http://www.epicurious.com/recipesmenus/bonappetit/recipes
http://www.epicurious.com/recipes/food/views/359320
http://www.epicurious.com/recipesmenus/gourmet/recipes
http://www.foodterms.com/encyclopedia/butternut-squash/index.html
http://www.foodterms.com/encyclopedia/butternut-squash/index.html
http://www.foodterms.com/encyclopedia/stock/index.html
http://www.foodterms.com/encyclopedia/nutmeg/index.html
http://www.foodterms.com/encyclopedia/simmer/index.html
http://www.foodterms.com/encyclopedia/blender/index.html

