
   HAPPY HOLLOW FARM       
Week 8 of 24    Wed. July 1st & Sat. July 4th 2015
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NAPA CABBAGE

This week’s veggie of the 
week is Chinese Cabbage.  
This sweet supple leafed cabbage 
is one of my favorites for eating 
raw.  And what better time than 
the week of the 4th of July to 
make a raw cabbage salad!!!  As a 
cabbage you can do pretty much 
anything with it but one of our 
favorite ways to prepare it is as 
cole slaw.  Katie likes Veganaise 
instead of Mayo so she uses that 
salt, pepper, a little sugar and 
vinegar as the base.  She doesn’t 
really use a recipe but just adds 
these dressing ingredients in a 
small bowl and mixes them to 
taste.  She then chops up either 

into cubes or thin slivers any 
other veggies we have in the 
fridge (hakurei turnips, scallions, 
carrots, beets, scallions, fennel, 
etc.) and adds copious amounts 
of these veggies with the 
cabbage and tosses them in a 
large bowl.  Last she takes her 
dressing and pours it over the 
veggies and mixes everything 
together.  The flavors have a 
chance to mix together the best 
if it can sit in your fridge for a 
couple hours before being 
served.

From your farmers to all of 
you, we wish everyone a 
happy and safe 4th of July 
weekend!!!  

Full Shares
Carrots
Cherry tomatoes
Fennel
Greens mix
Head lettuce
Hakurei turnips
Kale
Napa cabbage
Scallions

Partial Shares
Carrots
Cherry tomatoes
Greens mix
Hakurei turnips
Head lettuce
Kale
Napa cabbage
Scallions

Single Shares
Carrots
Cherry tomatoes
Greens mix
Hakurei turnips
Kale
Napa cabbage
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What’s In Your Share?

H i g h l i g h t e d 

V e g e t a b l e 
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What’s Happening On The Farm
Another week 
of rains and 
struggling to 
deal with wet 
soggy ground!  
We’ve been 

harvesting garlic in every spare 
minute in hopes of getting it out of 
the ground before it goes bad.  The 
wet soils are very problematic for 
good drying and conditions 
required for the garlic to cure 
properly, which allows us to store 
it into the winter months.  I’m 
crossing my fingers that it cures ok 
and we have a good crop this 
season.  
We continue to pull weeds in our 
spare time and have been able to 
plant more lettuce, cilantro, 
arugula & greens mix in the high 
tunnels.  We also seeded A LOT in 

the greenhouse last week, in 
preparation for fall crops!  The 
first brussel sprouts, broccoli, 
cauliflower, cabbage, beets, more 
head lettuce & the second 
seeding of cucumbers & summer 
squashes.  
We’ve started to harvest our very 
first cucumbers and summer 
squashes so hopefully there will 
start to be some of these in the 
shares.  All of the rain has really 
stunted the growth of these 
plants, which in turn has really 
slowed their fruit production!
We continue to do our best and 
try and keep up with the day to 
day tasks of running the farm and 
hope that all of you are 
understanding that this has been 
a challenging growing season so 
far!    With love...   your farmers!

For the Dressing
1⁄2 cup canola oil
1⁄4 cup rice vinegar3 tbsp. soy sauce
3 tbsp. smooth peanut butter1 1⁄2 tbsp. Asian sesame oil1 tbsp. fresh lime juice1 tbsp. dry mustard1⁄2 tbsp. honey

1⁄2 tbsp. toasted sesame seeds1⁄2 tsp. minced ginger1 clove garlic, mincedKosher salt and freshly ground black pepper, to taste

For the Salad
Canola oil, for frying5 wonton wrappers, cut into 1⁄4" strips1⁄2 head Napa cabbage, cored and shredded1⁄2 head romaine lettuce, shredded1 1⁄2 lb. bone-in skin-on chicken breasts, roasted and shredded

1⁄2 cup loosely packed cilantro leaves8-10 cherry tomatoes, cut in half

4 scallions, thinly sliced1 red bell pepper, cored, seeded, and julienned (sorry, these aren’t ready yet)1 carrot, peeled and julienned1 cucumber, peeled, seeded, and thinly sliced1 Thai chile, thinly sliced, for garnishBlack sesame seeds, for garnishRoasted crushed peanuts, for garnishDirections
Make the dressing: Whisk together oil, vinegar, soy sauce, peanut butter, sesame oil, lime, mustard, honey, sesame seeds, ginger, and garlic in a bowl. Season with salt and pepper; set dressing aside.Make the salad: Pour enough canola oil into a 1-qt. saucepan that it reaches a depth of 2"; heat over medium-high heat until a thermometer reads 350˚. Add wontons; cook until crisp, 20–30 seconds. Using tongs, transfer strips to paper towels; set aside.

Combine cabbage, lettuce, chicken, and cilantro in a bowl; divide between plates.  Alternatively, toss everything together in a bowl.  Garnish with chiles, sesame seeds, peanuts, and wonton strips.

Chinese Chicken Salad Veggie Recipe of the week

This is the time of year that the 
bees are really filling their hives 
with honey & pollen!  Lots of 
flowers are in bloom and they’re 
packing their hives full of honey so 
they have plenty to eat thru the 
winter.  We keep bees not only for 
honey but also to help improve 
pollination (and fruit production) of 
things like summer squash, 
zucchini, melons & winter squash.  
We LOVE our bees!

Did You Know?


