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Total Time: 1 hour  Servings: 4, about 1 1/2 cups each

Sweet winter squash & earthy shiitake mushrooms are delicious in this creamy risotto.

Ingredients

• 5 cups reduced-sodium chicken broth, or vegetable broth

• 2 tablespoons extra-virgin olive oil

• 3 medium shallots, thinly sliced

• 3 cups butternut, chopped, peeled, hubbard, red kuri or kabocha squash (1/2-inch pieces)

• 2 cups shiitake mushroom caps, thinly sliced

• 1/2 teaspoon dried thyme

• 1/2 teaspoon salt

• 1/4 teaspoon freshly ground pepper

• 1/8 teaspoon crumbled saffron threads, (optional)

• 1 cup arborio rice

• 1/2 cup dry white wine, or dry vermouth

• 1/2 cup finely grated Parmigiano-Reggiano cheese

Preparation

1. Place broth in a medium saucepan; bring to a simmer over medium-high heat. 

Reduce the heat so the broth remains steaming, but is not simmering.

2. Meanwhile, heat oil in a large saucepan over medium heat. Add shallots; cook, 

stirring, until fragrant, about 1 minute. Stir in squash & mushrooms; cook, stirring 

often, until the mushrooms give off their liquid, about 5 minutes. Add thyme, salt, 

pepper & saffron (if using); cook for 30 seconds. Add rice; stir until translucent, 

about 1 minute. Add wine (or vermouth) & cook, stirring, until almost absorbed by 

the rice, about 1 minute.

3. Stir in 1/2 cup of the hot broth; reduce heat to a gentle simmer & cook, stirring 

constantly, until the liquid has been absorbed. Continue adding the broth 1/2 cup 

at a time, stirring after each addition until all the liquid has been absorbed, until 

the rice is tender & creamy, 30 to 40 minutes total. You may have some broth 

left. Remove from the heat & stir in cheese.

hen it starts getting chilly outside, you know one particular vegetable 

is in season- squash! We have plenty of it here at PFC- from zucchini to 

pumpkin to spaghetti squash. The exact nutrients in a winter squash 

depend on its variety. In general, we can count on winter squash being low in 

fat and calories and a good-to-excellent source of vitamin A (in the form of 

beta carotene, an antioxidant), vitamin C, fiber, magnesium and potassium. It 

also provides niacin, folate and iron. The darker the orange color of the flesh, 

the more beta-carotene the squash provides.

Delightfully delicious squash adds bright color and nutrition to any menu. It 

can be baked, steamed, mashed, roasted, sautéed or microwaved. It’s espe-

cially suited to soups, stews, and comfort dishes. Use winter squash to create 

luscious risottos, lasagnas and other main-dishes. Fun fact: some food brands 

even add spaghetti squash to macaroni and cheese for added nutrients and a 

more vibrant color. 

Winter squash makes for a beautiful salad when paired with roasted peppers, 

pine nuts, chickpeas and greens. It holds up well with spicy dressings (think 

garlic, ginger and jalapeños). Its creamy texture creates a lovely sauce, too, 

for serving atop pasta or grains. Orange juice, olive oil, butter, balsamic vine-

gar, tahini and sour cream are good companions.

Winter squash even stars in baked goods—like golden muffins or quick breads 

with cinnamon and cloves—and desserts, like pies redolent with allspice and 

nutmeg and cookies dotted with cranberries.

Is squash not your favorite vegetable to eat? It also goes well with your fall 

décor! Use it as table or mantle decoration. Winter squash is a delight to both 

the eye and the taste buds—with the bonus is that it’s so easy to keep around.
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our Board of Directors is actively engaged in 

working for you! During the month of September, 

Jeremy Lapham resigned from the Board for 

personal reasons. Steve Rich has been appointed  

 to fill this open seat and began his appointment  a           

at the October 2017 Board meeting.

The GM Search Committee was reinstated to continuing the work of finding a 

new General Manager.  Angie Voiles, our Interim General Manger, continues 

to do an excellent job.

Beer at Bill’s  was an event hosted by the PFC Board and the Linkage Com-

mittee on Friday, September 29.  Bill’s donated 50 cents per beer to PFC.  

We raised $274 which was donated to Food Gatherers.

October was National Co-op month. Our co-op business model is as important 

in today’s economic climate and food production/consumption environment 

as it was when PFC was established 40+ years ago. We value your member-

ship and support.  If you think the Co-op is important to Ann Arbor but you 

have not been inside the store and/or café in a long time, please do take the 

time to stop by for a first hand experience.

Our Board elections are held in late March – earlyApril each year.  Board 

service is a fantastic way to learn about and to support our community.  

Contrary to popular perception, Board service does not mean working in the 

store and it requires less of a time commitment than you might imagine. Con-

tact president@peoplesfood.com if you would like to explore Board service.
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he recent chill in the air means that our 

bountiful local harvest will be coming to a 

close.  Time to brush up on food preservation 

skills, and enjoy the bounty in the depths of winter!  

Buying food local, in-season, and in bulk saves mon-

ey and allows you to control the flavor of your jams, 

pickles, salsas, and sauerkrauts to get them just 

the way you like it.  Check out the National Center 

for Home Food Preservation’s website (http://nchfp.

uga.edu/) for the ultimate compilation.

Y

START WITH THE EASY ONES:

FREEZING: The easiest of preservation tactics, 

freezing is limited only by the amount of space 

you have.  Plan ahead, and make sure to blanch 

greens and many other vegetables before 

freezing.

DRYING: Great for preserving fresh herbs.  Even 

try making your own sun dried tomatoes!

PICKLING: Try out a quick pickle recipe, or go 

the lacto-fermented route for that healthy mix of 

beneficial bacteria.

CANNING: Great for all manner of fruits and veg-

gies, as well as sauces, jams, and juices.

Curing and Smoking: For the highly-ambitious of 

you out there.

FERMENTING: Wild Fermentation (http://www.

wildfermentation.com/) is one of the best re-

sources around for all things fermented. 

SAVING FOR LATER
T



“In all things of nature there is something of the 

marvelous”—Aristotle

For those who garden and work on their proper-

ties here are a few things that we do this time 

of year:

In November:  Think “time for resting”.  Clean 

up and remove insect and diseased plant matter 

(they can overwinter).  Protecting soil with wood 

chips, mulch, cover crops, leaf mulch, will assist 

its health.  Good time to test soil, if needed.  

Time to start raking leaves!  Compost them, 

or mulch them with the mower -mulching into 

the lawn is a good practice (within reasonable 

amounts).  Continue weeding right up to the end!  

Plant bulbs before the ground is too hard.

In December:  Clean and store tools, dry off the 

floor.  Cover compost piles to keep rain from 

leaching.  Don’t forget your indoor plants: check 

water, humidity, air circulation.  Continue water-

ing trees and shrubs until the ground is frozen.  

Protect roses by mounding soil to cover bud 

union around crown.  Protect plants from deer 

At PFC, we have something sweet and good to eat for every diet, whether you’re 

gluten-free or vegan. Though our baked good items change throughout the week, 

you can expect many of these treats on any given day inside of our cafe:

Garden & Landscape

REMINDERS
and mice with appropriate measures.  Drain and 

store hoses.  Turn off outside faucets.  Winter-

ize power equipment.  Too much salt for ice can 

harm plants and soil – sand can work also. 

Relax and put your feet up as you dream and 

envision next spring!

GLUTEN FREE:
• PB bar

• Key lime bar

• French Macaron: strawberry rooibos

• French Macaron: earl grey

• Maple spice vegan Macaron

• La Bette noir

• Carrot pineapple muffin

• Chocolate pudding

• Honey lemon custard

• Pumpkin coconut mousse

• Vanilla pudding

• NBC cake

VEGAN:
• Serene vanilla bean cupcake

• Morning glory muffin

• Vegan chocolate pudding parfait

• Chocolate Vegan pudding

• NBC cake

• Sunbutter greenies

• Maple Date cookie

• Oatmeal cranberry cookie

• Pumpkin snickerdoodle

• Carrot raisin cookie

treats & eats
SPECIAL

  For more information, registration or 
cancellations check our Website, Facebook.

PFC SPONSORED 
CLASSES

EVERYONE IS WELCOME!

2017 PFC CLASS SERIES

Important Dates
Nov. 5 ..............  Daylight Savings

Nov. 15 ...............Board Meeting

Nov. 23 ..............  Thanksgiving * 

Dec. 25  ............ Christmas * 

* Please note we will be closed these days.



MAKE ABOUTS 15 SERVINGS
• 16 oz. dried figs    • 1 3/4 cups milk 

• 1 1/2 cups all-purpose flour   • 1 cup sugar 

• 2 1/2 tsp baking powder   • 1 tsp ground nutmeg 

• 1 tsp ground cinnamon   • 1 tsp salt 

• 3 eggs     • 1/2 cup melted butter 

• 1 1/2 cups breadcrumbs   • 1 tbsp grated orange peel 

1. Preheat oven to 350°F.  

2. In a medium saucepan, heat the milk & chopped figs over medium-low heat, 

    do not bring to a boil. 

3. Cook for 15 minutes, stirring occasionally. 

4. In a bowl, mix the flour, sugar, baking powder, nutmeg, cinnamon, & salt. 

5. In a bowl, beat the eggs thoroughly. Add the butter, breadcrumbs, orange 

    peel, & fig mixture. 

6. Slowly add flour, mixing until blended. 

7. Pour the batter into a greased pan, level the top, cover with tin foil (greased 

   on one side, face down).
 

8. Put the baking pan in a roasting pan, & fill the roasting pan with 2 inches of 

    hot tap water. 

9. Bake for 2 hours, the pudding should be firm & pulling away from the side 

   of the pan. 

10. Remove the foil, let cool, remove from the pan, & serve.

MAKES ABOUT 20 PINWHEELS 

• 12 ounces mushrooms (your choice), diced finely 

• 4 tablespoons butter 

• 1/8 teaspoon dried thyme leaves 

• 1/4 teaspoon salt 

• 1/4 teaspoon black pepper 

• 1 sheet puff pastry (from a 17.3-ounce package) 

• 1 egg beaten with 3 tablespoons water 

1. In a large sauté pan, melt the butter & add the diced mushrooms, thyme, 

   salt, & pepper. Sauté until the liquid from the mushrooms evaporates & they    

   become a little brown & caramelized. Set aside to cool. 

2. Take the puff pastry & roll it into a uniform rectangle about 10 by 12 inches. 

3. Spread the mushroom filling over the surface of the pastry & then roll it jelly  

    roll-style starting with the long side. 

4. Refrigerate the roll for about 20 minutes before slicing into 1/4-inch rounds. 

   (or wrap & freeze the roll for later use.) 

5. Place the little pinwheels on a parchment-lined baking sheet & dab each with 

    a little of the egg wash. 

6. Bake at 425° F for 12 to 15 minutes & serve warm.

LITTLE MUSHROOM PINWHEELS FIG PUDDING
FOR BODHI DAY
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