
Happy Hollow Farm CSA 
Week of October 4th, 2010 

Week 19 CSA Distribution 

 

      Farm Happenings 
 

   WHEW!!!  What a whirlwind last few days.  
On Thursday last week I hauled all of the 
cedar logs (35 in all) down from one of the 
cedar groves on the farm, a neighbor loaded 
them on to my trailer and I hauled them to 
the sawmill about an hour south of the farm.  
It took two trips to get all the logs to the mill 
but it was well worth the effort.  The lumber 
I picked up on Tuesday (yesterday) morning 
was beautiful and went to direct use in the 
construction of the high tunnel. 
  We had a little over 30 people on the farm 
yesterday to help with the construction of the 
high tunnel; CSA members, neighbors, 
farmers from as far away as St. Louis, NRCS 
agents from Moniteau & Cole & Morgan Co.  
It was a sight to see all those people here on 
the farm working together to erect the 
tunnel.  We couldn’t have asked for a more 
perfect day; cool in the morning and warming 
to the low 70’s by the afternoon but as the 
sun began to set behind the trees we had to 
bring out our sweatshirts and jackets again.   
  Hopefully by the end of the weekend we will 
have the end walls completed and the plastic 
on the roof and next week I’ll be busy 
transplanting all the end of the season and 
winter CSA veggies in the tunnel!  It has 
been a crazy week but extremely rewarding!  
Pictures will be up on the website soon. 

 

   Veggie of the Week 
 

Pumpkin 
 
  This fabulous fall fruit is a forgotten 
treasure.  Most people think of pumpkins for 
decorating and forget that it is a delicious 
and hearty edible fruit.  Like many of the 
large winter squashes, pumpkins make 
delicious soups and what better time to enjoy 
a warm bowl of thick soup than fall! 
  Pumpkins are a member of the large 
Cucurbitacea family, related to summer 
squash, zucchini and the acorn squash you 
had last week in your shares.  Most of the 
winter squash are a long season requiring 
fruit, many take nearly 100 days from time of 
planting until they are ripe and ready to 
harvest.  This is one of the things that makes 
them challenging to grow because it is pretty 
easy to forget about them once they’ve been 
planted.  And I’m sure you can imagine what 
happens if they’re forgotten about….  the 
weeds move in!  Most of the winter squash 
beds did end up getting pretty weedy this 
year but they were mulched well with hay so 
the weeds didn’t seem to disturb their growth 
and fruit production too much.  We certainly 
will have plenty of winter squash to carry us 
thru the rest of the season! 
 

 

Happy Hollow Farm’s Weekly Newsletter… 
 

  A reminder about the pears and this week’s apples (full shares this week, 
partial shares will get apples next week) in your boxes.  This is fruit from 
three trees on my mother’s farm near Arrow Rock, MO.  She does not use 
any insecticides, herbicides or fungicides on her trees; she doesn’t even 
fertilize as she says that would be too much work!  If you would rather not 
take them b/c they are not from HHF no worries, just swap them out in 
the Swap Box for something else. 



 
 

 
 
Vegetable 

 
 
 
Refrige
rate? 

 
 

Store in Plastic 
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Storage 
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Comments 

Basil Yes Plastic Bag 1 wk Optional this week 

Eggplant Yes Crisper 1-2 wks  

Kale Yes Yes 1 wk Dinosaur (green lizard skin 
appearance) or Red Russian (frilly 
red/purple leaves) 

Lettuce Yes Plastic Bag 1 wk Magenta 

Okra Yes Yes 1 wk Optional in the swap box this 
week 

Parsley Yes Plastic bag 1 wk  

Peppers Yes Crisper 1 wk A mix of sweet & hot varieties 

Pumpkin No Counter 1-2 wks This is a small EDIBLE pumpkin, 
not to be mistaken for the 
decorating kind! 

Radish Yes Crisper or Plastic 
bag 

1-2 wks  

Scallions Yes Plastic Bag 1-2 wks  

 
 

Recipe Corner 

Pumpkin Soup 

• 2 tablespoon (1/4 stick) butter 
• 2 large carrots, chopped 
• 2 celery stalks, chopped 
• 1 large onion, chopped 
• 1 2-pound pumpkin peeled, seeded, chopped (about 6 cups), reserve seeds for roasting later! 
• 6 cups (or more) chicken stock or canned low-salt broth 
• 5 whole cloves 
• 1/2 cup whipping cream 
• 2 tablespoons honey 

Melt butter in Dutch oven over medium-high heat. Add carrots, celery and onion; sauté until 
tender, about 8 minutes. Add pumpkin, 6 cups stock and cloves. Cover and simmer until 
pumpkin is very tender, about 25 minutes.  

Discard cloves. Purée soup in batches in blender. Return to Dutch oven. Stir in cream and 
honey. Bring to simmer. Season to taste with salt and pepper. (Can be made 1 day ahead. Chill. 
Bring to simmer before serving, thinning with more stock, if desired.)  

 
 
Read More http://www.epicurious.com/recipes/food/views/Pumpkin-Soup-with-Honey-and-Cloves-
1029#ixzz11a4nxDpC 


