
Happy Hollow Farm CSA 
Week of September 13th, 2010 

Week 16 CSA Distribution 

 

      Farm Happenings 
 

   Lots going on last week and this week.  
Most pressing is that I have three tours of 
different groups of NRCS and Cooperative 
Extension employees coming out to the farm 
throughout the day on Thursday this week.  
With the new emphasis within these agencies 
on recognizing and providing support to 
organic farming operations there is a lot of 
learning these folks have to do about the 
differences between organic and conventional 
agriculture.  I’m excited to have them out 
because small-scale vegetable production is 
very new to most of these folks who typically 
interact and work with large (100’s to 1000’s 
of acres) conventional row crop operations. 
  On the farm, there is still plenty of weeding, 
transplanting (hopefully this week once the 
soil dries out a bit) and seeding to do in the 
greenhouse.  The bugs are really starting to 
take a toll on the tomatoes and summer 
squashes so there may not be many more 
weeks of these summer veggies.  Lucky for us 
the fall things are really doing well.   
  The garlic I ordered earlier this summer 
should be arriving any day now.  The ground 
where it will be planted in the next couple of 
weeks needs to be disced again.  The 
buckwheat was turned into that area early 
last week but it will need some more work 
before the garlic can be planted.  If anyone 
has a hankering for helping to plant this 
most fabulous root crop let me know and I’ll 
e-mail you when the date for planting is set. 

 

   Veggie of the Week 
 

Return of the greens… 
 
  Our first fall heads of lettuce are maturing 
this week.  There will be many weeks to come 
of various kinds of lettuce and lettuce mixes.  
Also this week the full shares will get to 
enjoy a small bunch of kale.  The fall 
transplants are growing really nicely but the 
spring plants that continued to grow thru the 
summer are the ones supplying this week’s 
kale.   
  The fall planted Swiss Chard is also 
growing beautifully (those that didn’t get 
eaten by the Blister Beatles) and I would 
expect will be ready in another few weeks.  I 
have more transplants started in the 
greenhouse and am planning to put those in 
the high tunnel, as well as some Kale 
transplants that I didn’t have room for in the 
mulched bed by the tomatoes. 
  Remember back to spring when many of you  
had your first taste of Escarole?  Well, the 
Escarole is just about ready and with the cool 
nights we’ve been having should be delicious!  
Arugula is also just a couple weeks away.  I 
had a member e-mail me that organic 
Arugula at Clover’s is $16.99/lb right now.  
Lucky for us, ours isn’t that high!    

 

Happy Hollow Farm’s Weekly Newsletter… 
 

I’ve started saving the newsletter as a PDF file and I’ve heard from at 
least two members that they are able to read/access it better than before.  
I hope that is the case for everyone!  Let me know if otherwise… 



 
 

 
 
Vegetable 

 
 
 
Refrige
rate? 

 
 

Store in Plastic 
Bag To Retain 

Moisture? 

 
 

Approx. 
Storage 

Life 

 
 
 
Comments 

Basil Yes Yes 1 wk Green leafy herb (optional in the 
swap box) 

Eggplant Yes Crisper 1-2 wks Full shares only 

Garlic No Counter 1-2 wks  

Head Lettuce Yes Yes 1 wk Summer Crisp and Nevada 

Kale Yes Yes 1 wk Swap box this week 

Melon No Counter until cut 
then fridge 

1 wk Full shares only - your pick 
between cantaloupe or watermelon 

Radish Yes Plastic bag or 
crisper 

1-2 wks Remove tops for longer storage and 
crispier radishes 

Scallions Yes Yes or crisper 1 wk  

Sun Gold 
Cherry 
Tomatoes 

Yes/No No 1 wk The cool weather has really slowed 
these guys down.  This may be the 
last week for them. 

Summer 
Squash 

Yes Yes or crisper 1 wk Yellow Crookneck or Success 
Straightneck 

Sweet Potato 
greens 

NO Store stems in water  1 wk We really enjoy them added to our 
morning eggs! 

Okra Yes Yes 1 wk  

Peppers Yes Yes or crisper 1 wk A mix of sweet and hot varieties 

Zucchini Yes Yes or crisper 1 wk Dark Green or Romanesco 

 
 

Recipe Corner 
 
Just the beginning of some of our favorite recipes are available on the Recipes Page of the 
www.happyhollowfarm-mo.com website.   More recipes will be added each week! 
 
 

Jeanne’s Salad Dressing 
 
This salad dressing is one of the best homemade ones I’ve had and it was created by one of our 
members!  I hope you will enjoy it as much as Katie & I do. 
 
Ingredients, preparation directions and more information are on the recipes page of the website: 
http://www.happyhollowfarm-mo.com/recipes/ 
 


