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W E E K LY N E W S L E T T E R

HAPPY HOLLOW FARM

wiss Chard
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Week 17 of 24 Wed. September 9th & Sat. Sept. 12th 2015

PEPPERS
Highlighted
Vegetable
of the week

REMINDER
Winter CSA Season Memberships are
still available!
Deadline to join is October 15, 2015
Enjoy 6 weeks of deliciously sweet winter
veggies including winter squash, lots of
different luscious greens, carrots, beets, lettuce,
spinach, onions, garlic & sweet potatoes
Sign up on the Join Us page of the HHF website
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Full Shares
Arugula (check out this week’s
cooking suggestion)
Eggplant
Melon (watermelon)
Peppers (sweet & hot)
Radishes
Red Long of Tropea Onions
Summer squash or Zucchini
Spicy Greens Mix
Tat soi
Tomatoes

Partial Shares
Arugula (check out this week’s
cooking suggestion)
Kale
Okra
Peppers (sweet & hot)
Red Long of Tropea
Onions
Summer squash or Zucchini
Spicy Greens Mix
Tomatoes

Single Shares
Kale
Okra
Peppers (sweet & hot)
Red Long of Tropea Onions
Summer squash or Zucchini
Spicy Greens Mix
Tomatoes

Goings On Around The Farm

We’re quickly moving in to fall
gear here on the farm. We’re
seeding again in the greenhouse
(spinach, beets, kale, swiss chard,
radicchio, escarole, pac choi and
lots of lettuce varieties). These
transplants will get us thru the last
of the summer CSA season and
into the beginning of the Winter
CSA season. Don’t forget to Sign
up if you want to continue
receiving a fabulous box of
certified organic veggies for 6
more weeks once the summer
season comes to an end.

The fall Brassicas are all in the
ground and growing beautifully!
Some of our CSA members even
helped weed a section of the field
this past Saturday. Those kale
plants really thank all of your
skillful weeding and will grow so
much better over the next few
months!
Planning and field preparation is
beginning for another round of
fall plantings but also where
various families of crops will go
next year. Cover crops have to
be planted in specific fields to
help prepare and enrich the soil
for the different nutrient
requirements for each crop.
Your farmers are really looking
forward to the cooler weather
predicted this week!
Cheers, Farmer LIZ

Summer Saute
s
This isn’t necessarily
a recipe but are
two of Farmer LIZ’s
favorite summer
dishes. And we final
ly have a summer
squash/zucchini crop
that will allow me
to make the first one
(thanks to the hot
dry weather we’ve ha
d the last few
weeks)!
Slice into thin pieces
summer squash or
zucchini and Red Lo
ng of Tropea
Onions & chop into fin
e pieces 1 or 2
cloves of garlic. Add
all of these
ingredients to a warm
skillet with plenty
of olive oil, salt & pe
pper. I prefer my
summer squash to be
cooked until it
turns black on some
of the surfaces so
you will need to saut
e the mixture on
somewhat high heat
and stir it
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Jill Pautler, pastry chef
extraordinaire, has worked and
lived at Happy Hollow Farm for
the past 3 years. She just recently
received the Runner Up award
from FEAST Magazine for the
best pastry chef in Missouri!
We are lucky to have this
extremely talented woman
amongst our farm family! Say
“hi” the next time you’re at
market or better yet, hire her for
your next event! Food Love Co.

Ve g g i e Re c i pe of the we ek
frequently. Once cook
ed you can either
eat the mixture by its
elf or you can
serve it over pasta.
Another fabulous di
sh (since I love
pasta) is to make a si
mple alfredo sauce
and just before you ta
ke it off the stove
add Arugula to the ch
eesy mix. The
heat of the cheese will
cook the Arugula
just enough that it take
s the bite out of
it. This is a great use
for the slightly
larger Arugula leaves
in this week’s
CSA share and the pa
sta dish is a
wonderful addition to
any meal!

