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Farm Update 

We are looking forward to put more of our remaining root vegetables into our 

CSA shares bags. Different varieties of carrots and beets are almost ready to be 

harvested.  The colder autumn weather is slowing down growth on the crops 

above ground but the underground plants are doing quite well.  We are crossing 

our fingers that the weather stays fairly warm until the end of the season in order 

for us to bring more produce for our CSA share members.    

 

 We will continue putting in the hard work to delivering you all we can. 

Thank you. 



 

RECIPE 

  Herb Roasted Blue Potatoes   

 

Veggie of the Week 

Blue Russian Potatoes  

 

These vibrant colored potatoes is described 

as a deep blue to deep purple skinned 

oblong shaped with a dark blue flesh. It 

belongs to the heritage variety family 

(potato varieties from the 19
th

 to 20
th

 

century) of potatoes. It’s is very versatile to 

prepare; steamed, mashed, boiled, roasted, 

fried, baked! BUT! Do not overcook if you 

want to keep its Colour or avoid it from 

splitting. Blue potatoes are said to have 

originated from South America and were 

then brought from Russia. It is energy rich 

and very high in vitamins, antioxidants and 

anthocyanin which is great for boosting 

your immune system, especially during 

these upcoming cold months!  

 

 
 1 lb. blue potatoes 

1 Tbls. fresh green herbs, minced, rosemary, 

thyme, and oregano) 

1 clove garlic, minced 

1/4 cup olive oil 

kosher salt 

salt and freshly cracked black pepper 

Serves about 4 as a side 
 

 

Preheat your oven to 350 degrees. Line a sheet 

pan with parchment paper and set aside. Wash 

and cut your potatoes. 

Put your potato wedges in a large bowl. Toss in 

the chopped herbs add the olive oil, quarter of a 

cup is usually good for about a pound of wedges.  

Add the garlic and some kosher salt and freshly 

cracked black pepper. And toss to coat well. 

Spread them out on your prepared pan. Pop 

them into your preheated 350-degree oven. 

Roast for about an hour, stirring them once 

about halfway through. They’re done when 

they’re crisp and brown on the edges. 
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2014 Sustainable Sponsors 

Events 

 

 

Byward Market Harvest Festival 

When: Fri Oct17 – Oct 19 2014 

    Where: Byward Market Stands 

Come for a fun filled weekend in 

the Byward Market to celebrate fall 

with plenty of free entertainment 

and family activities!!! 

24 Hours of Homelessness 

Operation Come Home will be holding its 

24 Hours of Homelessness on Friday, 

October 10th at Minto Park; corner of 

Elgin and Gilmore Street. This event is to 

raise more awareness on youth 

homelessness, Operation Come Home and 

its many programs that it offers to the 

homeless youths in Ottawa to help them off 

the streets. Stop by and support our team of 

volunteers taking part on this event! 


