
N O V E M B E R  3  -  4 ,  2 0 2 1

Summer may be over but we are still working hard to bring you great things to eat here at Bayfield

Foods. As we transition to the winter season, I would like to take a moment to thank all of our

members who have been there to support us this summer and welcome all the new members this

winter. We have a few things this year we are doing to improve your experience. The biggest one

is we are adding delivery every week for November and December so we can provide a more

consistent service. We have also been working hard to bring you all some new products. Great

Oak Farm has recently built a new facility for producing microgreens which Chris began

experimenting with last winter. Gil Schwartz of Seasonally Sourced Foods has worked to expand

his mushroom production and should be bringing in a nice haul of mushrooms by the end of the

month. Starlit Kitchens has been cooking up a new granola and Spirit Creek Farm is working on

developing a new fermented salad dressing. 

Winter CSA is here!
BRIAN CLEMENTS -  NORTHCROFT FARM, BAYFIELD FOODS GENERAL MANAGER
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At my own farm I have been

working on a number of projects

to extend the season. The

biggest thing is expanding the

variety of products I am growing

for the early winter season. This

year I am experimenting with a

late season planting of

cauliflower inside the hoop

house which is producing

cauliflower about 2 weeks later

than I would get outside. In

addition, I have been

experimenting with arugula,

spinach and beets. And thanks

to the warm weather there

should be peppers well into

November. 

In order to grow all these things  

I have needed to expand my

hoop house production. This year

I built hoop house number 4 and

if the weather holds, I will be

constructing a new greenhouse

this November as well. For

anyone who read my article last

fall with the help of our delivery

driver Laura, her husband Josh,

my friend Tyler and my brother-

in-law Will, we deconstructed an

old barn. The wood that was

saved from that barn went to

Laura and Josh and they used it

for a variety of projects

including building their new

home.While the barn is gone, the

floor is still in good condition so

I will be using it for a new

greenhouse. The new

greenhouse is going to be

heated and totally devoted to

producing starts to be

transplanted into the field. 

Great Oak Farm is ready for increased microgreen production this

winter.

Oyster mushrooms - available from Gil at Seasonally Sourced in the

Winter CSA.

The good people at Spirit Creek Farm - all smiles in the kitchen.  A

new fermented salad dressing from SCF, coming soon.



 

Brussel Sprouts & Leeks with Browned Butter

2 T. unsalted butter
1 T.  minced peeled
fresh ginger
1 medium lime, finely
grated to yield 1  tsp.
zest and squeezed to
yield 1  T.  juice
3 T. extra-virgin olive
oil
1-1/4 lb. Brussels
sprouts,  trimmed, and
quartered lengthwise
if large, halved if
small
Kosher salt
3 medium leeks, white
and light-green parts
only,  cut into 1/2-inch-
thick rounds, rings
separated and washed
well  but not dried

Melt the butter in a small skillet or saucepan over
medium-low heat. Cook, swirling occasionally,
until the milk solids turn light brown, about 5
minutes. Add the ginger and stir for a few
seconds. Remove the pan from the heat, add the
lime zest and juice, and swirl to combine.
Heat the oil in a 12-inch nonstick skillet over
medium heat. Add the Brussels sprouts and 1 tsp.
salt; toss well to coat with oil.
Cover the pan with the lid ajar by about 1 inch.
Turn the heat down to medium low, and cook,
stirring occasionally, until the sprouts start to
brown, 8 to 12 minutes. As the mixture cooks, you
should hear a gentle sizzle.
Uncover, turn the heat down to low, add the leeks
(with any water still clinging to them) and cook,
stirring occasionally and then pushing the
vegetables back into a single layer so that most
have direct contact with the pan, until the leeks
are limp and the sprouts are well browned, about
15 minutes.
Remove the pan from the heat. Pour the butter
mixture over the sprouts and leeks and stir,
scraping the bottom of the pan and tossing well
to coat. Season to taste with salt. Serve right
away or let sit off the heat, partially covered,
until ready to serve, and then reheat gently over
medium-low heat.

INSTRUCTIONS:
 

1.

2.

3.

4.

5.

 

INGREDIENTS:

Combined with the new hoop house I will be able to produce more vegetables early in the spring

and late in the fall. 

Thank you again for joining us this winter and I hope you enjoy all we have to offer. 

Jack (L) and Laura (R) - our faithful delivery drivers.  These two awesome people are ready 

to greet you with a smile during Winter CSA box pickups.


