
Glorious Winter Spinach 
The spinach in your shares this week was planted in late August 
2015.  With the help of generous and consistent watering from 
our solar powered well, it germinated fabulously and has grown 
and been harvested many times during the past few months.  You 
will notice that it is exceptionally sweet compared to the spinach 
you are used to buying in the grocery store.  That is because it 
has experienced the many freezes & thaws that have happened 
thru the winter months.  As with all vegetables there are many 
differences in varieties and this spinach is a winter hardy variety.  
Freezing and thawing causes the sugars in the leaves & stems to 
condense, giving spinach and most winter grown veggies an 
exceptionally sweet flavor.  Make sure and eat the stems on 
the spinach as they are the sweetest by far!  ENJOY!

Have you “Liked” the HHF Facebook page yet? 

Full Shares 
Spinach, Head lettuce, 
Arugula, Swiss Chard, 
Pac Choi, Scallions, 
Golden beets, Hakurei 
turnips, Thyme, Apples 
(from last year’s 
harvest)                                         

Partial Shares 
Spinach, Arugula, 
Head lettuce, Swiss 
Chard, Scallions, 
Golden beets, Hakurei 
turnips, Thyme, Apples 
(from last year’s 
harvest) 

Single Shares 
Spinach, Arugula, 
Head lettuce, Swiss 
Chard, Scallions, 
Golden beets, Thyme, 
Apples (from last year’s 
harvest) 

CSA Boxes 
                                                              
Please return your CSA 
box each week before 
picking up your next 
box.
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CSA CORE Group Members 

Happy Hollow Farm’s CSA CORE group 
members coordinate Distribution Shift 
schedules, Farm Work Shift schedules, 
member communication, plan social 
events, and advise FarmHer Liz on the 
community aspects of the CSA.  The 
CORE group help administer behind the 
scenes operations of the CSA and advise 
FarmHer Liz on the desires and thoughts 
of the membership.  Please feel free to 
contact them if you have questions, ideas, 
etc.

Farm Work Shifts:  
Contact Sean Navarro or Rachel Navarro

Distribution Work Shifts: 
Contact Sarah Perry or Beth Perrin

Member Communications:  
Contact Shauna Marquardt, Maha Libdeh 
or Brandi Higgins

Last week you met three of our farm 
employees.  This week, I’d like to 
introduce my good friend and longest 
HHF employee (going on 6 years now), Jill 
Pautler Rostine.  Jill lives on the farm & 
keeps the farm crew well fed on Monday 
nights for farm family dinners.

You will most often see Jill with FarmHer 
LIZ on Saturday mornings working at the 
Columbia Farmers Market.  Jill is a great 
cook and has fabulous recipe suggestions 
for customers.  She also works as the 
pastry chef at Sycamore Restaurant and if 
you haven’t tried her pastries you are 
missing out! 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FARM HAPPENINGS… 
The first of our summer tomatoes, peppers & eggplants were 
planted in our “Goliath” high tunnel two weeks ago.  We have 
them inner-planted (see the small plants on either side of the 
tomatoes) with hakurei turnips, lettuce, pac choi, fennel & 
arugula.  These smaller crops will be harvested in a few weeks.  
The tomatoes, peppers & eggplants will eventually be so large 
that there will barely be enough room for harvesting.  However,  
for now we take advantage of every extra inch in the valuable, 
nutrient rich & protected high tunnel space!      FarmHer Liz  :-)

FarmHer Liz & Jill at market
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WHAT BEING A 
CSA MEMBER IS 

ALL ABOUT 
When I started as an intern many years 
ago, on a CSA farm outside of D.C., the 
thing that made the biggest impression on 
me was the relationships that developed 
between the CSA members and the 
farmers that were growing their food.  
This relationship & connection to food 
production and commitment to 
supporting the farm’s livelihood is why I 
decided to become a farmer!  I LOVE 
having members out to the farm and 
sharing with all of you, what I am most 
passionate about!

HHF CSA work shift schedules will begin 
this week with the first Farm Work Shifts 
& Distribution Shifts on Wednesday 
May 4th.  If you have questions about 
what to expect during your shift please 
check out the HHF webpage on the 
Membership Q&A Page under the 
headings:

• What are Farm Work Shifts & what 
will I do? 

• What do I need to bring along for my 
Farm Work Shift? 

• What and when are Distribution 
Work Shifts? 

• Is the farm safe for children? 

 Recipe of 
the Week 

This is the time of year to eat SALADS!   
The lettuces, spinach & other greens are 
amazing in the spring, so I encourage 
everyone to eat a salad a day.  :-)   
FarmHer LIZ is a huge fan of creamy style 
ranch dressings and Zack made this one 
the other day and it is amazing!  ENJOY    

Homemade Ranch Dressing 
1 Tblsp. finely diced scallion 
1 finely minced garlic clove  
2 Tblsp. finely chopped chives 
1 rounded tsp. Dill Weed 
1 tsp. dried Basil 
1 tsp. fresh thyme 
1/2 - 2/3 Kefir milk or Buttermilk, more 
if you like it a bit runny 
4 heaping Tblsp. Veganaise or 
Mayonnaise 
1 rounded tsp. Dijon Mustard 
1 Tblsp. fresh lemon juice 
Salt & Pepper to taste 

Combine all ingredients in a blender, 
mix well, transfer to a mason jar for 
storing.  As it ages the flavors improve!                                                         

http://www.happyhollowfarm-mo.com/membership/

