
What's in the box?
Salad mix: Grown in an unheated high tunnel, this lettuce faced an 
uphill battle during the substantially colder-than-average fall we've 
had. But nonetheless, we're happy to have some fresh greens to put 
in this final CSA box of the season.
Microgreens: You're receiving one of three types of microgreens. The 
Spicy Mix has some reddish cotyledons (the bi-lobed leaves that 
comprise most of the mix) and will have a peppery flavor. The Mild 
Mix doesn't have any red cotyledons, but does have some purple 
stems. This blend has a more subtle flavor. The third option pea 
shoots - they taste like peas :)
Sweet potatoes: We cubed and roasted up some sweet potatoes for 
our traditional Sunday-before-Thanksgiving dinner with my extended 
family. Just olive oil, garlic, salt, and pepper. A beautiful splash of 
orange to brighten up the white tones of mashed potatoes and 
turkey. This week's sweet potatoes are comprised of multiple 
varieties and sizes.
Watermelon radish: These pink-fleshed storage radishes add color, 
crunch, and flavor to fall salads. You may want to peel off the 
white/green skin, as it can be a little fibrous. They store well in the 
crisper, ideally in a plastic bag to reduce desication which can make 
them turn rubbery over time.
Butternut squash: Halve the squash, remove the seeds, and bake cut 
side down in an oven dish with a bit of water. When tender (we like 
to leave it in there for an hour or hour and a half) scoop out the flesh, 
and mash with some butter, cinnamon, and some maple syrup or 
brown sugar, if desired. 
Colored carrots: We threw in some yellow carrots to make for a 
colorful medley. These are beautiful cut into chunks and either 
roasted or steamed. For a zesty twist, we like gingered carrots.
Potatoes: A mixture of gold and red potatoes from our friends at 
Driftless Organics. If you aren't dispatching these to the Thanksgiving 
mashed potato pot, try out this week's recipe: roasted dijon potatoes.
Garlic: This time of year, very little gets cooked in our kitchen without 
garlic. 

Thank you for a great season!

Greetings,
We've reached the final CSA box of the season —
Happy Thanksgiving!
We have an important update to share with you this 
week, one that resulted from lots of reflection and 
soul-searching. For reasons described below, we 
have decided to not to continue running our CSA 
program in 2019. We are grateful to have had your 
support—some of you for three years, others 
perhaps beginning just this fall—during these initial, 
formative years as farmers and business owners. 
Back in 2015, as we were creating our farm plan and 
marketing strategy, we cast a pretty wide net. We 
decided to grow 40+ different vegetables and 
market them through three common sales channels: 
a CSA program, farmers’ markets, and wholesale to 
grocery stores, restaurants, cafeterias, etc. This 
approach helped to spread out our risk: if one crop 
failed, we would have plenty of others to fill CSA 
boxes and our market stall. Similarly, having many 
outlets for sale of our produce reduced the chances 
of having surplus produce without a buyer. 
This diversity of crops and markets was a big reason 
each of our first three seasons has been successful.
But with diversity comes complexity and added 
management challenges. Reflecting on our first 
growing season as parents to a lovely daughter, we 
have decided that some kind of change is needed to 
simplify the farm operation and create needed time 
for family and personal life. We decided that 
discontinuing our CSA program made the most 
sense for our farm and family.
What will 2019 look like? We plan to continue 
selling at the St. Paul Farmers’ Market, albeit with a 
slightly narrower range of crops. Certain crops have 
fared poorly every year due to disease or insect 
problems, so we’ve decided to take a break from 
those—white cauliflower, sweet corn, Brussels 
sprouts, strawberries, peas. Long-time members 
know that these are items that have shown up 
rather infrequently in boxes. It’s not for lack of 
trying—we've tried to overcome these production 
issues with a range of interventions, to little avail.
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https://www.epicurious.com/recipes/food/views/carrots-with-ginger-102449
https://www.geniuskitchen.com/recipe/roasted-honey-dijon-potatoes-81989


For those members who live near, or are willing to travel to, the St. Paul Farmers’ Market, we would encourage you to consider 
joining our Market CSA program. In short, instead of receiving a weekly pre-packed box of veggies, you would visit us at the 
farmers’ market whenever you want and choose whatever you want. Come every weekend or come once a month. The 
program utilizes swipable market cards—just like gift cards you would buy at a retail store—that are loaded with a certain 
dollar value of your choosing. 

Roasted Honey Dijon Potatoes
Ingredients

1 lb potato, cut into 1 inch pieces
1 small onion, thinly sliced
1⁄4 cup Dijon mustard
1⁄4 cup olive oil
1 -2 teaspoon honey
1 tablespoon chopped fresh parsley
salt and pepper

Directions

Set oven to 375 degrees.

Mix together mustard, honey, oil and salt and pepper; add to the potatoes and onion slices.

Pour the sauce over potato/onion then toss well coat.

Place in a greased baking pan.

Bake for 35-40 minutes or until potatoes are tender.

Sprinkle fresh parsley over potatoes.

Recipe source: https://www.geniuskitchen.com/recipe/roasted-honey-dijon-potatoes-81989

By signing up and paying at the start of the season, like you have done for your CSA share, 
you are showing your commitment and helping us finance early season expenses like 
seeds, soil amendments, packaging materials, and labor. As an incentive and a thank you 
for your early commitment, we provide a discount on the price of the market card. For 
example, a $400 card paid for by Feb. 15th would cost only $355. Details at 
http://sognvalleyfarm.com/market-csa-program/.
For those of you currently picking up at or near the farm, we have a new option for you! We are planning to hold an on-
farm market on Fridays at which we would offer most of the same items we would be bringing to the St. Paul Farmers’ 
Market. The Market CSA program described above would also be an option at this on-farm market. We will provide more 
details on this to members picking up in Cannon Falls and Northfield in a subsequent email.  Please reach out to me 
personally if you are not currently picking up locally, but you are interested in the details of our Friday on-farm market.
What are the perks of our Market CSA compared with a traditional CSA like the one you’re a part of now? First, CHOICE! 
You get to choose from a much wider array of veggies (20+ options over most of the season) and you buy only what you 
want and in the quantities you want. Second, scheduling flexibility. Going on vacation or have a lot of food leftover from 
the previous week? Just skip a week. No need to request a vacation hold or initiate any communication with the farm. 
Third, you’ll have options for bulk purchases at wholesale prices. If you like to can tomatoes, freeze peppers, make basil 
pesto, or go into winter with a cellar full of squash and sweet potatoes, you can buy full cases at reduced prices when 
ordered ahead of time.
We hope to continue serving many of you through our Market CSA program, either in St. Paul or here at the farm in 
Cannon Falls. We will also accept cash, check, or credit card at our on-farm Friday markets, so please come visit us once in 
a while, even if it doesn’t make sense for you to join our Market CSA program. For those of you who don’t live near either 
of our markets, we hope you’ll continue to support local farmers! Each of you will receive an email soon that addresses 
“transition” details pertinent to your specific pickup location.
With all that said, we are glad to have had the chance to share our food with you through our CSA program. We are so 
thankful for the support you’ve provided us, and we credit CSA members with helping us get started in farming.
In gratitude,
Dana and Karin
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