
Spotlight on 
Brussels Sprouts
You may love them or hate 
them but prepared well, this 
vegetable will likely jump to 
the top of your list.  As their 
name suggests, Brussels 
sprouts were first cultivated in Brussels.  Like 
broccoli its ancestor grew wild in the low countries of 
Europe.  The Belgians first selected the sprout for its 
enlarged auxiliary buds, resembling miniature 
cabbages.

To clean and prepare for cooking, simply pare off  
the tough bottom part of  the sprout stem and 
remove the two outermost leaves.  Be careful to 
NOT overcook!  The are best when tender but not 
mushy.  

Best if  used fresh but will remain integrity for up to 1 
week.  Store unwashed sprouts in a plastic bag in the 
fridge.  Can be blanched and frozen for later use.
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What’s in your 
share this week

For full, partial & 
single shares

  * Beets
  * Brussel sprouts
  * Celeriac
  * Escarole
  * Fennel
  * Lettuce
  * Winter squash
  * Sweet potatoes

(seconds)

Also, for full & 
partial shares

  * Arugula 
  * Leeks
  * Tat soi

 PLEASE return 
any and all CSA 
boxes this week 
to the drop site!!!

Brussel sprouts & 
stone ground mustard

 Simple & delicious!!!
1. Remove sprouts 

from main stem, 
rinse and cut in half.

2. Add a couple Tblsp. 
of olive oil to a 
skillet with a lid and 
simmer brussel 
sprouts, cut side 
down until brown.

3. Cover with lid and 
let steam until 
sprouts are tender.

4. Just before sprouts 
are done add a 
couple of heaping 
Tblsp. of whole stone 
ground mustard.

5. Salt & pepper to 
taste.

6. Enjoy! 

 Need recipe ideas?  Check these out!!!! (click on these links to see)

* Tatsoi recipes on Epicurious.com

* Winter squash recipes from the New York Times

Liz Graznak

17199 Happy Hollow Road

Jamestown MO 65046

660-849-2430

lizgraznak@happyhollowfarm-

mo.com

Final week of the Winter CSA Season
... unless you notified farmer Liz that you 

want to extend your share for 2 more weeks. 

http://www.epicurious.com/tools/searchresults?search=tatsoi&x=30&y=13
http://www.epicurious.com/tools/searchresults?search=tatsoi&x=30&y=13
http://topics.nytimes.com/top/news/health/series/recipes_for_health/winter_squash/index.html?scp=1&sq=winter%20squash&st=cse
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Farmer Liz Update
The end of the Winter CSA season is upon us.  I’d like to thank all of you for your support & 
encouragement and for allowing me to provide you and your families with healthy, delicious 
veggies the past 6 weeks!  It’s been a fantastic fall and start to the winter months.  The 
veggies have grown beautifully and have been exceptionally sweet.  Can you believe that out 
of this week’s produce only the fennel & tat soi are actually in the high tunnel?  Everything 
else is actually outside, protected only by a thin layer of row cover!!  The only exception is 
the winter squash & sweet potatoes which are in cool storage.  

My goal over the next 2 and a half months is to not only take some time off but also to start 
the huge task of clearing ground to expand the available area in the bottom land on the 
farm where the veggie growing takes place.  This is in order to begin to prepare the ground 
over the next 2-3 years so that I will be able to start growing more vegetables as well as 
have more area for cover cropping and rotating the areas that are in production.  One of my 
goals as a farmer is to be able to take certain areas out of vegetable production, rotating the 
ground that I’m using so as to allow the soil to rest, rejuvenate and build up the necessary 
nutrients for it to continue to produce beautiful, healthy, nutrient rich vegetables.

As CSA members you are all active participants and supporters of my effort to farm 
sustainably, producing the healthiest and most beautiful produce possible and for that I am 
very grateful.  I couldn’t do this without you!

Don’t forget that you still can save your spot as a CSA member for the 2012 growing season 
by signing up on the HHF website.  

I wish you all a wonderful holiday & new year and I look forward to seeing you next year!!!

Cheers,

Farmer Liz Find	  Happy	  Hollow	  Farm’s	  veggies	  &	  eggs	  every	  Saturday	  in	  
January	  &	  February	  at	  the	  INDOOR	  Winter	  Farmer’s	  Market

When:	  	  Saturday’s	  9-‐noon	  	  	  	  	  	  Where:	  	  Parkade	  Plaza

Holiday CSA Shares available
   * Delivered to Columbia Wednesday December 21st

* $55, veggies enough for a family of  4
* Includes (arugula, cabbage, carrots, celery root, escarole, fennel, kale, lettuce, leeks, 

sweet potatoes, & winter squash & 1 dozen eggs)
* Contact Farmer Liz if  you would like to order a holiday share before 12/18/2011
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