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Eric and the staff of Gamble Creek 
Farm would like to wish everyone a 
safe and happy Thanksgiving.  Enjoy 
the family, the food, parades, and 
football!! 
 
 
 

Here is away to avoid the malls on  
Black Friday and still tackle that list  
of gifts.  Gamble Creek Farm will be 
offering three gift certificate options 
this year: 
 

 A Gift Certificate for One Week’s 
Share from Gamble Creek Farm -
$20(limited quantity)* 

 

 A Gift Certificate for a 20 week 
share  at Gamble Creek Farm Janu-
ary through May ($400) 

 

 A Gift Certificate for a 10 weeks 
share at Gamble Creek Farm every 
other week from January to May 
($220). 

 

Contact Linda@fwcrcd.org to order 
your gift certificates.  
 

*Pick-up must be scheduled and vege-
tables are dependent on harvest for 
the week.   
 
 
 
 

U-Pick Strawberries are currently 
available at the farm. U-Pick is open 
on Wednesday 10 a.m.—5 p.m. and 
Saturday 9 a.m.—2 p.m.  We will also 
be offering selected items for sale to 
the general public during these time 
slots via an onsite farm stand. Produce 
offered at the farm stand will only in-
clude what is available above and be-
yond what our members have in-
vested in. The availability will be lim-
ited, but we will try to offer it when 
possible in an effort to increase par-
ticipation within the community and 
to help draw more members to our 
CSA. Please encourage your friends 
and neighbors to come and try it out!  
  1       
Prices are set based on market rates. 
Members of Gamble Creek Farm will 
receive a 25% member discount on 
both the U-Pick and farm stand. 

 

In order to ensure that the CSA 
members receive the freshest vege-
tables shares are harvested same 
day.  It is important that members 
come for their shares during desig-
nated times: 
 

Wednesday Pick-ups 3pm-6pm 
Saturday Pick-ups 11am-2pm 
 

Please give the farm staff time to 
harvest your shares.  Early arrivals 
will be asked to wait until CSA pick-
up times. 
 
 
 

Due to food safety concerns, dogs are 
not allowed on the farm, all food areas 
must remain pet-free. 
 

Thank you for understanding about 
this policy 

Have a Happy  
Thanksgiving 

photo by Logan Beal “Name This Veggie”   
      

In This Share*  
 
 

Zucchini 
Turnips w/greens 

Cabbage 
Beans 

Broccoli 
Leeks 

Spinach 
Lettuce 

Visit us online at www.GambleCreekFarm.org 
*Produce in the share may change according to the availability that day 

Market Stand with U-Pick 
Strawberries is Open 

CSA Share Pick-up 

Avoid the Lines on  
Black Friday 

Remember the farm 
Dog Policy 



Many of our vegetables have beautiful 
blooms before they become ready for 
our tables.  So  we have decided to 
have a bit of fun with it. Can you iden-
tify the beautiful blossom on the front 
of the newsletter? No, you can’t go to 
Eric for help! 
 
 

The first member who correctly iden-
tifies and emails Logan@fwcrcd.org 
(our farm photographer) with the cor-
rect answer will be receive one pound 
of U-Pick strawberries for free. 
 
 
 
 

1 tablespoon olive oil 
1/3 cup chopped hickory-smoked ba-
con 
1 small white onion, minced 
1 carrot, chopped 
1 small head of red or green cabbage, 
halved, cored, and sliced 
1 cup apple cider 
3/4 cup cider vinegar 
2 tablespoons sugar 
1 bay leaf 
5 peppercorns 
Salt and freshly ground pepper 
 

Heat the olive oil in a large nonreac-
tive saucepan over medium heat until 
it ripples.  Add the bacon.  Cook until 
browned and crisp.  Add the onion 
and carrot.   Cook for 3 to 4 minutes 
or until tender.  Add the cabbage, 
tossing to coat with the olive oil.  Stir 
in the apple cider, vinegar, sugar, bay 
leaf and peppercorns.  Cook for 2 to 3 

minutes or until the cabbage begins to 
wilt. 
 

Reduce the heat to very low and 
tightly cover the pan.  Braise slowly 
for 45 to 60 minutes or until cabbage 
is very tender.  Remove from the 
heat.  Season with salt and ground 
pepper.  Remove and discard the bay 
leaf.  Serve immediately or cool to 
room temperature and chill, covered, 
for up to 2 days.  Reheat before serv-
ing. 
 

Courtesy of Open House A Culinary 
Tour 
 
 
 
 

2 c. chicken or turkey stock 
2 onions, chopped fine 
1 leek, including some of the green 
part, chopped fine, washed and 
drained well 
1 lg. garlic clove, minced 
1 stick (1/2 c.) unsalted butter 
1/2 lb. prosciutto, sliced 1/4 inch thick 
and diced 
2 (7 oz.) pkg. cornbread stuffing (or 10 
c.) 
1 scallion, chopped fine 
1/2 c. finely chopped flat-leafed pars-
ley 
Freshly ground black pepper  
 

Make stock. Sauté the onions, leek 
and garlic in the butter until softened. 
Add the prosciutto and cook 1 minute 
longer. Stir in cornbread, scallion, 
parsley, and pepper to taste. Cook 
over moderate heat, stirring until 

cornbread is coated with butter. 
Transfer to bowl, and add 2 cups 
stock, or enough to moisten stuffing 
and toss well. Yields: 12 cups stuffing 
or enough for a 17 pound turkey with 
some left over to cook separately. 
 
Courtesy of Cooks.com 
 
 
 
 

Thank you to the Gamble Creek and 
Geraldson Newsletter Sponsor who 
has chosen to remain anonymous for 
their support. 
 
Sponsorships available starting  the 
week of December 14th. 

  Recipe &  Ideas 

Event Calendar 
November  25 & 28-First Pick-up 

for Half Share Group B 

December 9-5:30pm-Cookbook 

Committee Meeting @ RC&D Of-

fice, 945 25th Dr. E., Suite 11, El-

lenton, FL  

December 12-7:00pm-Movies at 

Geraldson Community Farm show-

ing “It’s A Wonderful Life” 

December 23 & 26 NO CSA Pick-

up this week 

Visit us online at www.GambleCreekFarm.org 
*Produce in the share may change according to the availability that day 

Name This Veggie Contest 

Cider Braised Cabbage Cornbread and Procuitto 
Stuffing 

Newsletter Sponsor 


