
   HAPPY HOLLOW FARM       
        Week 5 of 6 WINTER SEASON Dec. 9th & 12th 
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OLIDAY WREATHS

Add a fresh holiday wreath 
to your front door!  

If  you’re interested in a holiday 
wreath, I’d be happy to bring 
your wreath to the last CSA 
pick up (Week 6) Wed.12/16 or  

Sat. 12/19.  Wreaths are 
approx. 32” in diameter (big 
enough to cover a full size front 
door) and are made out of  
fresh cedar, pine, holly, 
pine cones & magnolia 
leaves.  They are $45.  Please 
let me know by this Saturday 
12/12 if  you would like for us to 
make one for you.

Full Shares
Beets
Kale
Fennel
Garlic
Lettuce
Beauty Heart Radishes
Spinach
Tat soi 
Winter squash

Partial Shares

Beets
Kale
Fennel
Garlic
Lettuce
Beauty Heart Radishes
Spinach
Tat soi
Winter squash

Single Shares

Kale
Fennel
Garlic
Lettuce
Beauty Heart Radishes
Tat soi
Winter squash
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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 

o f  t h e  w e e k

H

Each week you will pick up a 
CSA box. The following week 
please return your box when 
you pick up your next week’s 

share. 



One of the many benefits to 
being an HHF CSA member is 
receiving the highest quality & 
freshest produce possible.   
Follow these simple tips (in the 
chart below) & your veggies will 
easily last a week and many times 
longer in your fridge.  

Farm Happenings

• 1/2 cup walnut halves or pieces 1/4 cup golden or red raisins• 1 Tbl. white wine vinegar & 1 Tbl. water • 1/4 cup slightly coarse homemade breadcrumbs
• 1 tiny clove garlic, minced• Coarse or kosher salt • 3 Tbl. olive oil
• 1 bunch kale, washed and patted dry• 1 head fennel, bulb sliced thin• 2 ounces pecorino cheese, grated or ground in a food processor• Juice of half a lemon• Freshly ground black pepper or red pepper flakes, to taste 

Prepare walnuts: Heat oven to 350.  Toast walnuts on a baking sheet for 10 minutes, tossing once. Let cool and coarsely chop.Prepare raisins: In a small saucepan over low heat, simmer white wine vinegar, water and raisins for 5 minutes, until plump and soft. Set aside in liquid. Prepare crumbs: Toast bread crumbs, garlic and 2 teaspoons of the olive oil in a skillet 

together with a pinch of salt until golden. Set aside. 
Prepare kale & fennel: Trim heavy stems off kale and remove ribs.  Stack sections of leaves and roll them into a tube, then cut them into very thin ribbons crosswise.  Slice fennel bulb into thin strips.  Chop finely, a few of the fennel fronds & a stem or 2 for garnish.Assemble salad: Put kale in a large bowl. Add pecorino, walnuts and raisins (leaving any leftover vinegar mixture in dish), remaining 2 tablespoons olive oil and lemon juice and toss until all the kale ribbons are coated. Taste and adjust seasonings with salt, pepper and some of the reserved vinegar mixture from the raisins, if needed. Let sit for 10 minutes before serving, if you can, as it helps the ingredients come together. Just before serving, toss with breadcrumbs and, if needed, a final 1 teaspoon drizzle of olive oil. 

teaspoon salt until just tender, about 3 minutes.  Transfer to a bowl and cool to room temperature.  Toss kale with raisins, fennel and nuts. 

Kale &  Fennel Salad w/ Pecorino & Walnuts Veggie Recipe of the week

Veggie Storage TIPS

Vegetable Time1 Conditions2 Packaging3 Long-term preservation4

Arugula 7–10 days Refrigerator 1 Plastic
Basil 7 days Refrigerator 2 Perforated plastic Freeze, can, dehydrate
Beans, green 7–10 days Refrigerator 2 Perforated plastic Freeze, can, dehydrate
Beet bulbs Up to 4 months Refrigerator 1 Plastic Freeze, can, dehydrate, cellar
Beet greens 10–14 days Refrigerator 1 Perforated plastic Freeze
Bok choy Up to 3 weeks Refrigerator 1 Perforated plastic
Broccoli 10–14 days Refrigerator 1 Plastic Freeze, dehydrate
Broccoli raab 10–14 days Refrigerator 1 Plastic Freeze
Brussel sprouts 3–5 weeks Refrigerator 1 Plastic Freeze
Cabbage 3–6 months Refrigerator 1 Plastic Freeze, can (sauerkraut), dehydrate, cellar
Carrots 3–6 months (without tops) Refrigerator 1 Plastic Freeze, can, dehydrate, cellar
Cantelope 2–3 weeks Refrigerator 2 Loose
Celeriac 6–8 months Refrigerator 1 Plastic Dehydrate, cellar
Chinese cabbage 2–3 months Refrigerator 1 Plastic Cellar
Cilantro Up to 2 weeks Refrigerator 1 Plastic Freeze, can
Cucumber 10–14 days Refrigerator 2 Plastic Can, dehydrate
Dill 1–2 weeks Refrigerator 1 Plastic Freeze, can, dehydrate
Eggplant 1–2 weeks Refrigerator 2 Loose Freeze, dehydrate
Endive 2–4 weeks Refrigerator 1 Perforated plastic
Escarole 2–4 weeks Refrigerator 1 Perforated plastic
Fennel bulb 1–2 weeks Refrigerator 2 Plastic Dehydrate leaves
Garlic 6–7 months Cellar 3 Loose
Kale 10–14 days Refrigerator 1 Perforated plastic Freeze
Kohlrabi bulbs 2–3 months Refrigerator 1 Plastic Cellar
Leeks Up to 2 months Refrigerator 1 Plastic Cellar
Lettuce 10–14 days Refrigerator 1 Perforated plastic
Mint 2–3 weeks Refrigerator 1 Perforated plastic Dehydrate
Okra 7–10 days Refrigerator 2 Plastic; keep very dry Freeze, can (pickle)
Onions 1–8 months Cellar 3 Loose Can, dehydrate
Parsley 1–2 months Refrigerator 1 Perforated plastic Dehydrate
Peas, snap 1–2 weeks Refrigerator 1 Plastic Freeze, Can, Dehydrate 
Peppers, sweet/hot 2–3 weeks Refrigerator 2 Loose or plastic Freeze, dehydrate
Potatoes, sweet 3–6 months Cellar 5 Loose Freeze, can
Radish 1–2 months (remove tops) Refrigerator 1 Plastic Cellar
Scallions Up to 3 weeks Refrigerator 1 Plastic
Spinach 10–14 days Refrigerator 1 Perforated plastic Freeze, can
Squash, summer 1–2 weeks Refrigerator 2 Perforated plastic Freeze, dehydrate
Squash, winter 2–6 months Cellar 4 Loose Freeze, can
Swiss chard 10–14 days Refrigerator 1 Perforated plastic Freeze
Tat soi Up to 2 weeks Refrigerator 1 Plastic
Tomatoes 1–2 weeks Cellar 3 Loose Freeze, can, dehydrate
Turnip, hakurei Up to 3 weeks (remove tops) Refrigerator 1 Plastic Freeze, cellar
Watermelon Up to 3 weeks Cellar 4 Loose Dehydrate

Vegetable Preservation Chart Happy Hollow Farm CSA 
2011 Season • May No. 1

1, 2, 3, 4  See back of chart for footnotes 

This past week two fellow 
farming friends, my employee 
Francois & I drove up to Eau 
Claire, WI for a CSA farming 
conference.  Surrounded by 100 
other CSA farmers from 
Nebraska, Wisconsin, 
Minnesota, Michigan & Canada 

it was a truly inspiring and re-invigorating 3 days!  
We had an amazing time getting to know new farmers and 
catching up with old friends.  The workshops were educational 
and brought up a lot of new ideas.  The most important thing 
that I came away with is the confirmation that past 6 years of 
farming with and for you, my wonderful supporters and 
friends, has been the best 6 years of my life!!!  The success of 
our farm depends on many factors but without your support 
and encouragement the farm wouldn’t exist.  So, THANK 
YOU for allowing me the opportunity to raise fabulously 
delicious, healthy food for you & your families!!!


