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BLUE MOON BEETS

Official Newsletter for Produce Box lovers!

Thank you to all of our subscription box CSA Just a few reminders for our

members:

members for weathering the storm with us We have changed the
this week. We successfully transitioned to box size names|

_ If you formerly ordered an
our new online store CSAware! extra small box, please order a
SMALL box now.
5 T e e d If you formerly ordered a small box,
—8 e please order a MEDIUM box now.
\ 'w /,’é%? P =7 Our Large box name
Cilantro* 7/ . ' did not change.

Curly Kale* _
Lettuce Mix* |

Microgreens* : Y \h
Onions™ , AI.SO'

SRS % We now only have pickup and

deliveries on Tuesdays and
Fridays each week. Order by
Thursday at 12 noon each week for
a Tuesday delivery or pickup. Orde
by Tuesdays at 12 noon for a Friday
delivery or pickup. We apologize fo
any inconvenience.
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- When it &Eﬁglikéfgb[uary will Q@erjerﬁ..\gﬁqﬁ  witlhsome of
L\‘\‘sﬁﬁfoﬁg@h Onion Soup. Make\|tngh' our oin arganj ally giowin
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INSTRUCTIONS
In a large Dutch oven or soup pot, melt the butter over medium heat. Add the oil, onions, salt, pepper, and
sugar. Gook, uncovered, stirring occasionally with a wooden spoon, until onions are deep golden brown
and caramelized, 45 to 55 minutes. In the beginning, you will only need to stir the onions occasionally. As
they start to brown midway through cooking, you will need to stir them frequently, scraping the fond (the
brown particles) from the bottom of the pan. If the onions are browning too quickly, reduce the heat
slightly or add a few tablespoons of water to deglaze the pan and continue cooking.

Add the wine and raise the heat to high. Cook, stirring with a wooden spoon to scrape any fond from the
bottom of the pan, until almost all of the liquid has evaporated and the onions are jammy, 8 to 10
minutes.

Add the flour and cook, stirring constantly, for one minute.

Add the broth, Worcestershire sauce, thyme, and bay leaves to the pot. Bring to a boil, reduce the heat to
a simmer, and cook, covered, for about 30 minutes.

While the soup simmers, preheat the oven to 400°F and set an oven rack in the middle position. Arrange
the baguette slices in a single layer on a baking sheet and bake until the bread is dry, crisp, and golden at
edges, about 10 minutes. Set aside.

When the soup is finished, remove the bay leaves and add the sherry; taste and adjust seasoning if
necessary. If the soup needs a deeper flavor, try a few shakes of Worcestershire sauce. If it's not quite
sweet enough, add %4 teaspoon sugar.

Adjust an oven rack 6 inches from broiler element and heat broiler. Set individual broiler-safe crocks on a
baking sheet and divide the hot soup among the crocks (be sure the soup is very hot as it won't warm up
much in the oven). Top each crock with 1 or 2 baguette slices (do not overlap slices) and sprinkle evenly
with Gruyére and then Parmigianno Reggiano. Slide the crocks into the oven and broil until the cheese is
melted and bubbly around edges, 3 to 5 minutes. Let the crocks cool for a few minutes before serving.
(Alternatively, if using regular soup howls: Top each toast slice with some cheese and return to broiler to
melt, about 2 minutes more. Divide the soup among bowls and top each serving with two cheese toasts.)

Time to start your garden planning...
Qurg@nual Gardeners Box and Transplant sale is coming soon!
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