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2016 Membership 
We are now accepting members for our 2016 season.  

We give priority to existing members so sign up now!     

For questions or a Membership Registration Form, 

please contact Lilley at (610) 558-6799 or 

mlilley@osfphila.org.   

 

Brussels Sprouts recently harvested  from the field. 

“ You don’t have to cook fancy or complicated 

masterpieces—just good food from fresh ingredients.” 

               -Julia Child- 

Work Shares 

Interested in being a Work Share for the 2016 season?  All Work Shares re-

ceive a full share which is 24 weeks of produce in exchange for 100 hours of 

on-farm work.  

The work consists of everything from weeding and planting to harvesting and 

special projects. The selection process will be based on your availability, will-

ingness, and need. This is a great way to truly get connected to your farm. For 

questions or a Work Share Application, please contact Lilley at (610) 558-6799 

or mlilley@osfphila.org.  

 

Our cover crop of Bio-till radishes 

is coming along nicely. The goal of 

this cover crop is to provide soil 

cover, suppress weeds, and allevi-

ate soil compaction. These radish-

es are a large rooted selection of 

the Daikon radish. 



Survey says … 

Thank you for taking the time to 

complete our end of season sur-

vey. We use your feedback to help 

us plan for the upcoming season.  

It comes as no surprise that the 

majority of you want more toma-

toes, carrots and broccoli. When 

responding to what you want to 

see less of, most people said 

“Nothing, the selection was good”.  

There were a few people who indi-

cated that they would not be sad to 

see fewer turnips and kale! We 

appreciate all your feedback and 

suggestions for improvement. 

Memorial Fruit Trees for Sale 

We’ll be adding more Apple and Peach trees to farm this season. We are offer-

ing our members the opportunity to purchase one as a Memorial Tree or simply 

sponsor one in your name. Trees will be purchased in late winter and planted in 

early spring. You may choose a peach or apple tree. We will choose the specific 

variety based on the trees disease resistance and ease of care. All trees will be 

semi-dwarf and will include a copper tag, embossed as you wish. The price for 

each fruit tree is $30.00. Please contact me at mlilley@osfphila.org if you are 

interested. 



ROASTED WINTER VEGETABLES:         By Joanne Rosenbaum 

Ideas for leftovers!    

I was lucky enough to roast and freeze many of the veggies I had 

left over during our bountiful CSA season.  Below are some ideas 

for these wonderful veggies.  Don’t worry if you don’t have any 

leftovers. You can pick up some fresh vegetables at the West 

Chester Grower's Market held on the 1st and 3rd Saturday of the 

month from January until April.    

 

 

If you don’t have leftovers, you can chop your veggies into uni-

form pieces and roast between 400° – 450°F.  Larger pieces will 

take longer. This will give your vegetables a nice caramelization. 

Toss the chopped vegetables with olive oil, salt, and pepper. You 

can flavor the leftovers in different ways. I love to use smoked 

paprika.  Roast the vegetables for 40 – 50 minutes, stirring the pan 

halfway through. Enjoy for dinner, cool the leftovers, and store in 

the refrigerator or freeze.  

 

 Stew. Heat a tablespoon of olive oil in a stockpot and sweat a diced 

onion. Add a can of diced or stewed tomatoes, a few cups of roast-

ed vegetables, and a splash of water or stock if necessary. If you 

want a smoky flavor, add a pinch of smoked paprika. Vegetarians 

can add cooked or canned chickpeas. Omnivores can add cubed, 

cooked sausage. Simmer until everything is warm and thickened. 

Serve over brown rice, whole grain pasta, quinoa, or farro.  

 Soup. Warm up a quart (4 cups) or more of vegetable or chicken 

stock. Add a few cups of root vegetables and about a 1/2 cup of 

milk or coconut milk. Purée the soup and season to taste. Or chop 

your roasted roots into small uniform pieces and add to chicken 

noodle or vegetable soups. 

 Salad. Make a dinner or lunch salad topped with roasted root vege-

tables, soft cheese, and toasted nuts or seeds.  

 Brunch. Reheat roasted root vegetables as is or dice them into a 

hash. Serve in a bowl topped with a fried egg and hot sauce. 

 Frittata. Use roasted root vegetables as the base of a savory frit-

tata. Heat an even layer of roasted roots in a cast iron skillet. Whisk 

6 – 8 eggs with a splash of milk or cream. Season with salt and 

pepper. Pour the eggs over the root vegetables and cook over me-

dium heat. While the frittata cooks on the stove top, run a spatula 

along the sides as the eggs set. When the sides and bottom are 

mostly set, finish the frittata in the oven. Cut in wedges to serve. 

 Pot pie.   Add gravy, and shredded chicken or turkey to the root 

vegetables.  Cover with pastry or even just a store bought puff pas-

try.   


