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October 31, 2007

Turnips and Chestnuts: It Must Be Fall

Samascott Orchards in Kinderhook, N.Y ., will sell its own fresh chestnuts in the Greenmarkets

through Thanksgiving. Last week at the Dag Hammarskjold Plaza market, it not only had the

chestnuts, but also the last of its own strawberries, the everbearing kind to be sure, but still,

strawberries with chestnuts, and it's late October.

The chestnuts, $3.25 a pound, are also at Union Square on Fridays and at Inwood on Saturdays,

among other markets. They're a blight-resistant American-Asian cross, at the forefront of the

reviving native chestnut crop, decimated by disease. But a passion for eating local is necessary to

buy these over, say, Italian imports because they are small; count on a few hours for roasting and

peeling a couple of pounds.

Lingering warm weather has kept a bounty of crops late in the Greenmarkets. A riot of scarlet and

gold tomatoes nudge baskets of freshly picked apples, pears and winter squash, though not for

long. Fresh green beans remain undaunted by the debut of brussels sprouts. And the rainbow of

root vegetables is dazzling, from white turnips, radishes and beets to purply-black carrots and

potatoes.

And when it comes to the white turnips, note the Japanese Hakurei at Windfall Farms, Migliorelli,

Keith's and Hawthorne Valley at Union Square on Wednesdays and Saturdays. They are sugar-

sweet, can be peeled and sliced or shredded raw in a salad, or stir-fried.
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