
   HAPPY HOLLOW FARM       
        Week 7 of 8 WINTER SEASON Jan 6th & 9th 
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CAULIFLOWER

 

EGGIE of  the week...
Cauliflower (a member 

of  the brassica family) is one of 
my favorite winter vegetables.  
The sweetness of  this veggie 
is unbeatable!  Sadly, a few of 
our heads received some cold 
damage this past week, thus 
the small black/brown spots 
on the tops of  the heads.  Just 
cut those bits out, cut the 
head up into bite sized pieces 
and toss your cauliflower in 
some olive oil, salt & pepper.  
Spread the florets out on a 
baking sheet and roast in your 

oven at 375 for about 30 mins 
(until golden brown).  We like 
ours to get a little dark brown 
on the edges.  I hope you will 
enjoy the cauliflower as much 
as we do!  It’s a super simple 
and fast way to enjoy the 
wonderful flavors of  this 
fantastic vegetable!

Full Shares
Apples
Beauty heart radishes
Beets
Brussels sprouts
Cauliflower
Fresh ginger
Garlic
Kale (Red Russian)
Spinach

Partial Shares
Apples
Beauty heart radishes
Beets
Brussels sprouts
Cauliflower
Fresh ginger
Garlic
Kale (Red Russian)
Spinach

Single Shares
Apples
Beauty heart radishes
Brussels sprouts
Cauliflower
Fresh ginger
Garlic
Kale (Red Russian)
Spinach
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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
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For the next two weeks please 
bring a bag, basket, box, etc. to 

transfer your veggies in to.  
I would like to keep the CSA 
boxes on the farm to make 

repairs and get ready for the 
spring CSA Season.



The amazing invention of row 
cover (a poly spun fabric of 
varying breathable & light 
transmitting thicknesses) is what 
allows us to grow vegetables all 
winter long.  The dance, however, 
involves covering and uncovering 
row after row depending on daily 
temperatures and sunshine all 
thru the winter months.

Winter Farm Happenings

• 1 large head cauliflower, cut into 1-inch-wide florets (9 cups)
• 1 stalk brussels sprouts, each sprout cut half in two
• 1/2 cup plus 1 Tbl. extra-virgin olive oil• 3/4 teaspoon salt
• 1/4 teaspoon black pepper• 1/4 cup white-wine vinegar• 1 1/2 tablespoons finely chopped shallot• 2 heads crisp lettuce (2 pounds total), cut crosswise into 1/4-inch-wide strips• 1 cup loosely packed fresh flat-leaf parsley leaves (from 1 bunch)

• 1/2 cup hazelnuts (2 1/4 ounces), toasted , any loose skins rubbed off in a kitchen towel, and nuts coarsely chopped

1. Put oven rack in middle position and preheat oven to 450°F. 

2. Toss cauliflower & brussels sprouts with 1/4 cup oil, 1/2 teaspoon salt, and 1/8 teaspoon pepper in a large bowl. Spread in 1 layer in a shallow baking pan (1 inch deep) and roast, turning over with tongs halfway through roasting, until tender and golden brown, 25 to 30 minutes total. Cool in pan on a rack, then transfer to large bowl. 
3. Whisk together vinegar, shallot, remaining 1/4 teaspoon salt, and remaining 1/8 teaspoon pepper in a small bowl, then add remaining 5 tablespoons oil in a slow stream, whisking until emulsified. Add half of dressing to cauliflower/sprouts and toss to coat. Add romaine, parsley, half of nuts, and remaining dressing to cauliflower/sprouts and toss to coat. Season with salt and pepper and sprinkle with remaining nuts. 

Roasted Cauliflower & Brussels Sprouts Salad
Veggie Recipe of the week

Did You Know?
The past couple of 
weeks have been 
very busy on the 
farm.  Of course 
the celebration of 
Christmas was big 
in our house; 

having a 3 year old this year made it especially exciting!  But 
we’ve also pulled the plastic over and are nearly finished with 
the construction of our third high tunnel.  We have transplants 
in the greenhouse just waiting to go in the ground.  I’m 
speaking at the Great Plains Vegetable Growers Conference 
this upcoming weekend and when I get back, we will be setting 
out lettuces, pac choi, scallions, spinach, arugula & broccoli 
raab out in the new tunnel.  These cold weather loving veggies 
will be ready to harvest in early April.  I’ve also been working 
hard on our house addition; we’re nearly finished painting and 
have started laying tile and hanging some light fixtures.  
Fingers crossed we will be moved in come the first of March.   
Here’s to another fabulous week of veggies!  FarmHer Liz
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