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Spotlight on  

Summer Squash
What’s in  

your share  

this week

Thinly Sliced Sauteed Squash1 

2 lb or so squash
Salt
2 tablespoons olive oil
Freshly ground pepper
Chopped fresh herbs (like 
basil)  

•
•
•
•
•

Summer squash is approximately 94% water 
-

mer heat!  However, this water content can add 
unwanted liquid to your recipes (like when adding 
squash to quick breads), so prior to using you 
might place sliced or grated squash in a colander 
after lightly salting it.  In about 30 minutes some 
of the liquid will have drained out. Rinse off the 
salt if you like, and then press or squeeze out the 
remaining liquid.        

Wash, dry, and trim the 
squash. Slice as thin as 
possible. Toss with salt 
and let drain for 30 min-
utes. Pat dry. Heat the oil 
and add the squash. Cook, 
tossing for 2–4 minutes, 
depending on the amount 
in the pan. The slices 
should be tender but still 
retain crunch. Toss with 
salt, pepper, and herbs (if 
you wish).  

Variation: Combine with 
other vegetables like tur-
nips, carrots, kohlrabi, etc. 

tender before adding 
squash.  

1The Victory Garden Cookbook by 
Marian Morash

Stuff patty pan squash with buttered fresh bread 
crumbs sauteed with garlic and fresh herbs. Heat 
through and serve. 
Grate or thinly slice into green salads, or shred 
to make a squash slaw. 
Slice into sticks or rounds for an appetizer with 
dip. 
Cut into chunks and add to soups at the end of 
cooking to retain some crispness. 

•

•

•

•

Tips for using summer squash1

CSA member Chuck Swaney says whole 
squash blossoms are delicious added to om-
elettes or frittatas; they’re beautiful and add 

For full, partial, 
and single shares

Basil
Collard greens
Kale
Jericho lettuce
Summer squash 
- either crookneck 
(yellow with a long, 
crooked neck), 
zephyr (green and 
yellow striped), or 
patty pan

!

!

!

!

!

In addition for full 
and partial shares

Squash blossoms!

Remember to return one  
box when you pick  

up your share! 



Local food systems generally en-

compass producers, both organic 

and conventional; advocates and 

marketers; and buyers. There’s 

lots of overlap, though.  Some of 

the people engaged in the sys-

tem in Columbia, Mo., are high-

lighted in the new Harvest Public 

Media documentary, 

including Happy Hollow Farm’s 

own Jill Rosten: 

Americans seem to be spending 

a lot of time talking about how 

and what they eat.

Credit the local food movement 

for much of this discussion. 

From home gardens to farmers 

markets to a concern about food 

miles, Americans are connect-

ing to food in new ways. Some 

“lovacores” even advocate for 

food systems to be rebuilt on the 

premise of a local food advan-

tage.

Harvest Public Media seeks to 

contribute to the discussion with 

Home 

Fields: Digging Into Local Food, 

produced by partner NET in Lin-

coln, Nebraska. 

Farmer Liz Update

Well, it’s been a very productive 
week here on the farm!  The warm 
weather combined with the rain 
early in the week has made every-
thing grow like crazy, especially the 
weeds.  Our CSA members–Chris 
M., Claire L. & Mike H.–who came 
to help harvest this past Saturday, 
as well as the farm crew, made some 
great progress weeding the potatoes 
and summer lettuce beds.

The farm crew also spent a lot 
of time this week spreading straw 
mulch on the winter squashes and 
pole beans.  The second seeding of 
green beans and some yellow wax 
beans have been put out and more 
of our fall crops were seeded in the 
greenhouse.  The Sun Gold cherry 

Apprentices: Eric & Susie

tomatoes are producing lots of green 
tomatoes in the high tunnel and 
maybe they’ll start to ripen with the 
heat predicted this week.  

Normally the cucumbers would 
be coming on strong by now but this 
is the only thing that has given us 

to heavy cucumber beetle pressure.  
Our third planting seems to be do-
ing much better but is still weeks 
off of producing any cucumbers.  So 
far this season, the cucumbers seem 
to be our only real struggle so I’m 
very happy for that and knock on 
wood everything else continues to 
go well!!  Enjoy your veggies this 
week.

s 
Digging into the local food 
“advantage”

recently joined the Happy Hollow 
-

prentices.  They are both 25, from 
Columbia, and are truly excited 
about being a part of Happy Hollow 
Farm.  They have a strong interest 
in sustainability and organic farm-
ing.  Their future plans together 
revolve around the idea of being 

-
ing, hiking, camping, traveling and 
exploring.

Weeds Becoming  

Resistant to  

Chemicals

In recent decades, hundreds of 
weed types have developed re-
sistance to common agricultural 
herbicides.  The problem has kept 
growing even with the introduc-
tion of new chemical formulations 
designed to attack weeds via novel 
biochemical strategies.  

From ScienceNews, magazine of the Society 
for Science and the Public, July 2, 2011
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