
   HAPPY HOLLOW FARM
       Week 7 of 25, June 20th & June 24th 2012
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CUCUMBERS

umbers for us here at
HappyHollow Farm seem to 

be the symbolic veggie shouting 
that summer has finally arrived.  
Never mind the 90+ degree days, 
blazing summer sun, or sweat 
pouring off  our brows.  When the 
summer veggies start to ripen our 
6am mornings for the next 3 to 4 
months will be filled with 
harvesting, washing & storing the 
many different summer 
vegetables.  

You see, vegetables like 
cucumbers, summer squash, 
tomatoes & green beans all 
require harvesting every 2 to 3 

days.  That’s a lot of  harvesting 
when you think about it!  I for 
one am not a fan of  any vegetable 
the size of  a baseball bat, so that 
means harvesting these summer 
“fruits” no more than 24 hours 
apart.

At this point in the season, 
somewhere between the end of  
the spring veggies and the 
beginning of  summer veggies, we 
also usually experience a bit of  a 
dip in the amount of  your shares 
So, take this opportunity to clear 
out those refrigerators before the 
bounty of  summer really kicks in!
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What’s in your share? 

Please remember to return 
your box every week when 

you pick up your next share.

csa  share  p ick  up
Wednesday 4:30-6:30pm  OR     
Sunday 9:00- 11:00am

Full, Partial & Single Shares

Cucumbers (Tasty Jade, a burpless 
variety that does NOT require 
peeling)

Dill

Escarole

Head lettuce

Fennel

Lacinato (dinosaur) kale

Full & Partial Shares

Pearl drop onions

Radish



Bootstrap @ Salad Garden: 
Great Expectations:

Some friends, & fellow farmers, of 
mine are chronicling their 
experiences as new farmers here in 
Mid-MO.  Not only are they doing a 
fantastic job as new farmers but 
Leslie is also pretty talented with 
pen & paper!

“For many new farmers, the first 
season can be the most challenging, 
what with the business start-up, the 
financial drain, and the uncertainty 
that comes with beginning any new 
venture. Now that we are in the 
midst of our second spring, I am 
confident in saying that this season 
is much more difficult.
Let me explain.... (click on the link 
to continue reading)

Chicken troubles have been 
first and foremost on our minds 
at the farm this past week.  
We’ve lost 4 of our best laying 
hens to raccoons and a large 
fox was sighted near the coop 
on Tuesday & Wednesday of 
last week.  Needless to say 
these predators have been 
taking a lot of our time and 
energy which should be devoted to vegetable related chores.  

The big challenge with predators not only means the loss of some 
laying hens which of course means fewer eggs.  We haven’t yet had 
to postpone egg deliveries but that is a possibility.  An added 
struggle is that with the intense heat of summer chickens slow down 
their egg production.  Throw in to the mix of summer heat, predator 
problems, freaked out chickens and the result is plummeting egg 
production.  We went from an average of 18 eggs a day to 9 eggs 
this past Friday.  So, just to let you egg shareholders know, there 
may be the possibility of needing to postpone an egg delivery here or 
there.  But I will certainly be in touch to let you know if are forced in 
that direction.

“Wisi mattis leo 
suscipit lorem ipsum 
dolor sit amet, 
consectetur adipiscing 
elit, et labore et dolore 
magna aliquam. Ut 
enim ad minim veniam, 
quis nostrud exerc.”

Giovanni Faria 
Green Grocery Manager

Great Expectations from 

some new young farmers...

Veggie Of The Week Recipe

Cucumber Salad:

Slice 4 cucumbers very thinly and spread on a couple layers of clean dishtowels and place in the refrigerator.  Bring 1/3 c white wine vinegar to a simmer in a saucepan over medium-low heat and cook until reduced to 2 TB, 4-6 min. Transfer to a bowl to cool to room temp and whisk in: 1 TB lime juice, 2 tsp fresh grated ginger, 2 tsp toasted sesame oil, 2 tsp sugar, and 1 tsp salt. When ready to serve, add cucumbers, 5 thinly sliced scallions, and toss to combine -- let stand 5 min.  If you have them, a toasted and crumbled sheet of nori and a sprinkling of sesame seeds make this salad stellar. You can even try slicing some radishes very thinly and adding to the dressing with the other veggies.

Double Dill Refrigerator Pickles:
Slice 1 lb. cucumbers lengthwise into 4 spears. Toss with 1 TB kosher salt in a colander set over a bowl.  

Let stand 1 hour, then discard liquid.  Place 1 TB peppercorns, 1 TB dried dill weed, 6 smashed cloves of garlic, and 1/2 c fresh chopped dill in a paper coffee filter or several layers of cheesecloth and tie tightly with kitchen twine. Place in a medium saucepan with 1 1/2 c white vinegar (or apple cider vinegar or white wine vinegar).  Bring to a boil then reduce heat to low and add cucumbers (and your pearl onions or scallions if you like). Cover and cook 5 mins or until cucumbers turn a dull olive brown. Discard spice bag.  Transfer to a glass bowl, add 1/2 c ice to stop the cooking and stir until melted.  Stir in an extra TB of chopped fresh dill.  Refrigerate uncovered for 1 hour before serving, and can be kept, covered, in the fridge for up to 2 weeks. Experiment by subbing pink or white peppercorns, adding 1 TB yellow mustard seeds, a dried chili pepper, or some sugar. Using rice vinegar will give you a less tart pickle. 

Cucumber Salad & Double Di l l  Pickles

Reminder: Slow Food Farm Tour   June 24th   1-5pm

A CSA member found 
herself having trouble 
finishing all her radishes 
until she happened upon a 
recipe for braised radishes:

place 1 TB butter in a large 
skillet over medium-high 
heat.  When butter begins 
to sizzle add a minced 
shallot and cook until 
softened, 2 min. Then stir 
in 1 lb. radishes that have 
been cut into 1-2” chunks 
and cook for 1 min longer.  
Add 1/3c broth, cover, and 
cook, stirring once or twice, 
until the radishes are 
tender, about 10 mins. 
remove cover and simmer 
until thickened, about 1 
min.  Add a couple TB 
minced chives or scallions, 
and season with salt and 
pepper. viola!
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