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Ever tried kale chips? Remove the ribs,
chop coarsely and coat with a little bit of
olive oil and salt. You can add herbs, too.
Bake at 350 degrees F for 15 minutes.

Recipe: Jerusalem Artichoke
Soup
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A Message for our Members
W
e had a successful
workday out at Wild
Sage on October 11. Tasha
had some groundcover
plants that needed to get
put in the ground around
the labyrinth, so we dug
holes, dumped in some
compost, and nestled the
tiny plants in their new
homes.

Getting down and dirty at
Wild Sage.
It’s hard to believe that this
is the 2nd to last week of
the Summer Share! I have
enjoyed eating so much locally produced food this
summer and I have even
eaten a few new foods that I
probably would not have
eaten otherwise. Having a
weekly allotment of food

show up on my kitchen
counter each week forced
me to be less lazy about
cooking and also to be
more creative in my cooking so things didn’t go to
waste.

If you are planning to join
Helena Local for the 6
week Fall Share that begins
on November 11, don’t forget you need to get
signed up by next
week, November 4!
If you ordered chickens, and have been
wondering when you
are going to get
them, well, they are
on their way. When
Helena Local underwent a
changing of the guard early
this summer, there was
some information that did
not get passed on to the
new guards. One piece of
missing information was
that Tom Morgan, our
chicken producer, hatches
most of his chickens so that
they mature in the fall.
That is why there has not

been a steady flow of chickens each week...or you would
have been getting Cornish
hen sized-chickens instead of
full-sized chickens. If you
still want your chicken
shares, be patient and you
will be getting them very
soon. If you do not want
your shares, talk to Jared
and he’ll tell you how to get a
refund. To take care of this
issue next year, we will only
be offering chickens as a fall
share.
If you ordered turkeys, they
will be ready in time for
Thanksgiving, which was the
plan all along. So sit tight
for a few more weeks. Gobble gobble!

Decorative trinkets line the
paths of the labyrinth.
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Chocolate-twist Pumpkin Pie
D

o you like chocolate and
pumpkin? Try them
together in this unique pie—
with a chocolate crust!
For the crust:
1 1/2 cups flour
8 T. butter, cut into small
pieces

If you like
pumpkin pie
AND chocolate, this
combo is sure
to please!

powder, sugar, and salt in a
food processor until the butter is incorporated into the
flour. Add water, 1 T. at a
time and process until the
dough forms into a ball. Roll
out and fit into a 9 inch pie
plate.
For the pie filling:

2 heaping T. cocoa powder

2 cups baked pumpkin flesh

1 T. sugar

3/4 cup sugar

1/2 t. salt

1/2 t. salt

5-6 T. ice water

1 t. cinnamon

Pulse the flour, butter, cocoa

2 eggs

1 12 oz. can evaporated milk
Mix all ingredients together in
a large bowl. Pour into prepared crust. Bake at 425 degrees F for 15 minutes, then
reduce temperature to 350
and bake for an additional 45
minutes, or until the center is
set.
Cover the edges of the pie
crust with aluminum foil to
prevent overbrowning during
baking if needed.
Also, if you like nutmeg,
cloves, and ginger—add them!

Butternut Squash and Kale Pizza
T

his pizza turned out better than expected. If you
are up for a little taste bud
experiment, give this recipe a
try.
For the crust:
1 cup Greek yogurt
1 1/2 cups flour (use 1 cup
whole wheat to 1/2 cup white
flour for a nice fall-colored
delicious crust), plus a little
more for kneading
1 1/2 t. baking powder
3/4 t. salt
Mix all ingredients together in
a bowl until incorporated
well. Knead the dough for
about 8 minutes, adding a
little more flour if needed so
the dough isn’t too sticky. It
should be soft and pliable, but
not sticking to your hands.
Let rest for about 15 minutes,
then roll into a crust on a
greased baking sheet.
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For the pizza:

1 cup chopped, de-ribbed kale

1 T. olive oil

1 t. dried, crumbled rosemary

1 T. chokecherry syrup (or
substitute raspberry or apricot preserves*)

1/2 cup finely chopped leek

1/2 of a chipotle in adobo
sauce—use the whole thing if
you dare!
Finely chop the chipotle and
mix it with the olive oil and
chokecherry syrup. * If you
are using preserves, melt
them in the microwave for
about 20 seconds before mixing with the oil and chipotle.
Spread evenly over the pizza
crust.
Toppings:
1 cup chopped, roasted butternut squash (about 1/2”
pieces)
1/4 cup Parmesan cheese
1 cup grated mozzarella
cheese

Sprinkle the Parmesan cheese
over the pizza base. Top with
the butternut squash, kale, leek,
and rosemary. Finish off with
the grated mozzarella.
Bake in a 400 degree oven for
about 15 minutes, or until the
bottom of the crust is lightly
browned and cooked all the way
through. Let the pizza cool for
about 5 minutes before you dive
in.
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How Far Did My Food Travel?
H

ow far did your food travel for Week 18?
Less than 150 miles—not too shabby.
Happy local eating!

Jerusalem Artichoke Soup
I

found this recipe on Simply
Recipes. It sounds unique as
well as tasty, and since it’s supposed to cool off this week, I
think this soup will find its way
on the menu.
2 T. butter
1 cup chopped onion
2 celery stalks, chopped
2 large garlic cloves, chopped
2 pounds Jerusalem artichokes,
scrubbed hard or peeled (if de-

sired), cut into chunks
1 quart vegetable or chicken
stock
Salt and pepper, to taste
Heat the butter in a large pot
over medium-high heat. Add
onions and celery, cooking until
soft, about 5-6 minutes. Add
the garlic and cook for another
minute. Sprinkle with salt. Add
the Jerusalem artichokes and
the stock to the pot and bring to
a simmer. Reduce heat to low

and simmer, covered, until the
Jerusalem artichokes begin to
break down, about 45-60 minutes.
Using an immersion blender,
puree the soup. If you don’t have
an immersion blender, use an
upright blender . You can also
process the Jerusalem artichokes
through a food mill and add them
back to the soup. Once you process the artichokes, add salt and
pepper to the soup as needed.
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Cooking Notes
I

n the last newsletter I included a recipe for Veggie
Nuggets, but I didn’t get a
chance to prepare them before
the newsletter went to press.
Well, I made them recently,
and let me tell you—they are
quite tasty! I had some of the
mix left over after making the
nuggets, so I shaped them into
patties and pan fried them as
burgers. Delicious!

How the heck to you prepare a
Jerusalem artichoke? There
are several resources that pro-

vide tips and recipes, including a nifty little video on the
Huffington Post website from
Feb 1, 2012, that talks about
prepping Jerusalem artichokes and also includes another tasty-looking recipe that
is similar to the one on page
3.
It will be no secret after reading about Jerusalem artichokes (or eating them) that
some people are adversely
affected by these tasty tubers.
I saw one reference to them as
“fartichokes,” so just a bit of
warning as you delve off into
your next culinary adventure
with these ‘chokes. Not everyone is affected, so maybe
you’ll be one of the lucky
ones! I have been told that
peeling them helps with this

side effect. It won’t take long
to figure out that you won’t be
able to peel every bit of skin
unless you sacrifice some flesh,
but you can get most of it. I
guess the moral is to pick your
battle—wisely.
I spent the weekend cleaning
up the garden. I harvested the
last of my radishes and I pulled
these giants out of the ground!
They were planted in late August. Based on the 6 inch
ruler, each one is about 2
inches in diameter. Crazy!

Contact Us
Looking for more yummy recipes?
Check out the following blog:
Email: info@helenalocal.org

theblondetressedrunner.wordpress.com

Facebook: https://www.facebook.com/
HelenaLocal
Website: http://helenalocal.org

Pumpkin chocolate chip cookies
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