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From the farmers,

I almost posted this photos with “Need we say
more?” | realized, however, that | do need to say more,
because we weathered an unbelievably challenging year
so well.

The land produced abundantly, our employees worked
without complaint and though we may have aged a bit
more than average, we are looking forward to planning
and scheming for next year. The budget is out, the tour of
farms with implements we would like has begun and we
still love what we do!!! Tank you, Katie & Chris

What a year!!! Thank you for all your support!

The Farm at Miller’s Crossing
Week of November 1st 2011

farmatmillerscrossing.com

Storage Recommendations for Crops

WINTER SHARE**WINTER SHARE** WINTER SHARFE

Begins..... November 19 and goes every two weeks through
February 4%
- Fresh from the fields for as long as they last out
therel!l

- Great storage crops harvested at their peak this fall

- Frozen summer vegetables (tomatoes, beans,
peppers and greens)

Eat local and organic from our farm all
winter long!!!!

WINTER SHARF*WINTER SHARE** WINTFER SHARF
Contact your sire coordinator, or the farm for more infol!!

Cold & Very Moist (34 degrees and 95%
humidity)
Refrigerator in crisper drawer w/soil left on

the vegetables

Carrots (5-7 months)
Beets (4-6 months)

Turnips (4-5 months)
Leeks (2-3 months)

Rutabagas (4-6 months)

Celeriac (6-8 months)

Radish (2-4 months)

Parsnip (4-6 months)

Brussels Sprouts (3-5 weeks)

Cold & Moist (32 — 40 degrees and 80 —
90% humidity)
Refrigerator crisper w/damp rag in the
bottom
Potatoes (5-8 months)

Cabbage (4-5 months)

Cool and Dry (32 degrees and 60 — 65%
humidity)
Crisper drawer in paper bags
Garlic (4-6 months)
Onions (2-6 months)

Warm and Dry (50 degrees and 60 — 70 %
humidity)
Spare bedroom or cool closet on an open
shelf
Butternut Squash (4-8 months)

Carnival Squash (1-3 months)
Pumpkins (1-3 months)

Warm and Moist (50 degrees and 90-95%
humidity)
Eat these soon, they do not reliably store

well
Sweet Potato (1-2 months)




