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“As we express our gratitude, we must
never forget that the highest
appreciation is not to utter words, but
to live by them.”
~John Fitzgerald Kennedy~

Crosnes…what?

This week’s CSA
share contains:
•
•

Spinach

•

Butterhead Lettuce

•
•
and France. While in both countries, we spent a lot of time looking at

•

farmer’s markets and eating local cuisine to try to find some different

•

Chinese Artichokes). We found them in Southern France. They are a
delicacy and go for about $40 a pound!

Rainbow Carrots
Assorted Winter

Squash/Pumpkin

We were fortunate to be able to go on a little adventure last year to Ireland

things to grow back at our farm. We decided on crosnes (also known as

Kale

Crosnes

Baby onions

•

Broccoli

•

Yukon Potatoes

So what are they? Crosnes are in the mint family and we eat the
rhizome of the plant. They look like a little grub, but don’t taste like one.
To me, they have the crunch of a carrot, but the taste of a water chestnut
– sort of. They are native to Japan. They have a high natural sugar content
and are typically classified as a carbohydrate. They have been used in
Chinese medicine as a treatment for cold symptoms. I have eaten them raw,
sautéed them and also put them in a soup. They tend to loose a little of
their structure when boiled too much. Enjoy the new thing!
Here is a link to an article that was in Mother Earth News a few
years ago about them. https://www.motherearthnews.com/realfood/learn-all-about-crosnes-zmaz04fmzsel
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Here is a recipe that incorporates winter squash from this weeks’ CSA share!

Winter Squash Pudding
Total Time: 90 mins.

Servings: 4

Ingredients
1 Medium winter squash (butternut, pumpkin, spaghetti, etc.), 1.5 cups of puree
3 cups chopped apples, peeled
1 Tbsp. Lemon juice

½ tsp. grated lemon rind

1/2 Tbsp. all purpose flour

¼ tsp. ground cinnamon

1/8 cup water

3 Tbsp. Crushed dry bread/cookie crumbs

2 tsp. nutmeg

3/4 cup firmly packed brown sugar
1 and ¼ cups light cream

¼ tsp. salt

2 Egg yolks, lightly beaten
2 Egg whites

¼ cup whipped cream

Directions
1. Peel squash, remove seeds and bake until tender at 425 degrees F, about 20 -30

minutes. Drain well and mash and blend – should be about 3 cups of squash puree.

2. Simmer apples, lemon juice and rind, and water in covered saucepan for 20 minutes.
Uncover and then simmer for 10 minutes. Mash and blend.

3. Combine squash, apple, crumbs, flour, spices, salt, brown sugar, yolks, and cream.
Taste. Add more sugar and/or spices if desired.

4. Beat the egg whites till stiff but not dry. Fold into squash-apple mixture.

5. Pour into a large buttered ovenproof dish. Bake for one hour at 350 degrees F until
the custards is set in the middle.

6. Serve with whipped cream!

7. You can use any winter squash or pumpkin for this recipe if you want.

