
Happy Hollow Farm CSA 
Week of August 16th, 2010 
Week 12 CSA Distribution 

 

      Farm Happenings 
 

   WOW…  What a week.  Lot’s of cultivating, 
discing, and planting has happened as well 
as more things started in the greenhouse.  So 
far so good with the raised beds; the rains on 
Friday didn’t seem to phase the new 
transplants.  I’m sure the baby plants (as 
well as myself) are also really looking 
forward to the cooler weather forecasted for 
this upcoming week.   
  This is the time of year when I have to start 
thinking about sitting on my tractor for hours 
at a time to brush hog the upper field.  
Earlier in June hay was cut and baled off the 
field.  Those bales will be used to mulch 
many areas around the farm including the 
garlic beds that will be planted later this fall. 
  Mowing is one of my least favorite things to 
do.  It takes what seems like an endless 
amount of time and usually all I can think 
about is all of the things that really should be 
getting done.  But, I have Sericea lespedeza, 
which is an invasive perennial species, in a 
large portion of the field, so mowing this time 
of year just before it blooms and spreads 
thousands of seeds is a must!   

 

   Veggie of the Week 
 
  Well, I guess the squash blossoms weren’t 
that much of a hit.  I know they are a bit 
more work to fix than many of the recipes so 
far this season.  For those of you that did use 
them I hope you enjoyed them!  Don’t forget 
that they will be included in the partial 
shares this week. 
  OKRA is the new vegetable this week.  It 
has appeared in the swap box for the last 
couple of weeks but the plants are finally big 
enough now to be producing enough for every 
share.  Okra is thought to be of African origin 
and is very popular in Cajun cuisine.  It is 
most popularly used in gumbo, which is very 
close to gombo, the Portuguese word for okra.  
  A relative of hibiscus, okra is best picked at 
the 2-4 inch stage when it is most tender.  
When cooked, the mucus like liquid it 
releases acts as a great thickener in sauces 
and stews.  It is best to not wash okra until 
it’s ready for use, because it removes the 
protective coating that keeps the pods from 
becoming viscous.   

REMINDER… 
 
When:  Sunday August 22nd 
Time:  Gathering begins at 1pm and goes until 6pm, eat around 3pm 
What:  Swimming in the pond (children supervised at all times), 
volleyball, farm tours, eat around 3pm, hang out and meet your fellow 
local food lovers/CSA members 
What to bring:  A dish to share for 10-12 people & BYOB.  Non-alcoholic 
beverages will be provided.   
Please remember you are coming to a farm:  wear comfortable shoes, 
organic bug spray ONLY!, sunscreen, hats, etc. 
RSVP:  Please send me a quick e-mail lizgraznak@happyhollowfarm-
mo.com to let me know if you DO or DO NOT plan on attending.  I need to 
know how many hamburgers to make. 
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Comments 

Basil Yes Yes 1 wk Optional this week but this week’s 
recipe calls for it! 

Cucumbers Yes Yes or crisper 1 wk Diva & Little Leaf 

Garlic No Counter 1-2 wks Sorry!!!  I forgot it last week. 

Sun Gold 
Cherry 
Tomatoes 

Yes/No No 1 wk NOTE:  You can keep these in the 
fridge without losing the flavor or 
changing the consistency. 

Tomatoes, 
multiple 
varieties 

No Counter 1 wk  
Perfect for this week’s recipe 

Summer 
Squash 

Yes Yes or crisper 1 wk Bennings Green Tint Scallopini (the 
little round ones) or Yellow Crookneck 

Okra Yes Yes 1 wk Would make a great addition to this 
week’s recipe. 

Peppers Yes Yes or crisper 1 wk A mix of sweet and hot varieties 

Zucchini Yes Yes or crisper 1 wk Romanesco.(striped variety) or Dark 
Green 

Watermelon Yes/No Counter until cut 1 wk Small but delicious!  Full shares this 
week, partial shares next week. 

 
    
1.  each week. Recipe Corner 

 

Roasted Ratatouille (perfect for this week’s veggies…) 
 

Ingredients 
• One 1-pound large eggplant, trimmed and cut into 1-inch cubes 
• 4 garlic cloves, minced 
• 2 large onions, cut into 1-inch cubes 
• 4 medium zucchini, halved lengthwise and cut crosswise into 1-inch slices 
• 1 green or red bell pepper, seeded and cut into 1-inch squares (or 2-3 small ones) 
• 2 tablespoons olive oil 
• 3/4 teaspoon kosher salt 
• 1/2 teaspoon freshly ground black pepper 
• 3 large tomatoes, cut into 1-inch cubes 
• 3 tablespoons chopped fresh basil 
• 1/4 cup minced fresh flat-leaf parsley 
 

Preparation 
1. Position the oven so that it’s in the middle of the oven.  Preheat the oven to convection roast at 475°F. 
Line a large rimmed cookie sheet with foil and coat with nonstick spray.  
2. In a large mixing bowl, toss the eggplant, garlic, onions, zucchini, and bell pepper with the olive oil 
until the vegetables are coated with the oil. Sprinkle with salt and pepper. Spread the vegetables in an 
even layer on the prepared pan.  
3. Place the pan of vegetables on the rack in the center of the oven and roast for 15 to 20 minutes, until 
tender and aromatic. Put the vegetables in a serving dish and add the tomatoes, basil, and parsley. 
Serve hot or at room temperature.   
 
 
 


