
   HAPPY HOLLOW FARM
       Week 12 of 25, August 1 & August 5 2012
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SUMMER SQUASH &  ZUCCHINI

ome of  summers most 
delicious veggies are HERE!  

There are so many great ways to 
enjoy this large family of  cucurbits.. 
cooked, sauteed, baked & raw.  
Try this weeks recipe for an easy 
fresh new idea.  

I expect there to be a short hiatus 
in the upcoming weeks where you 

will not get summer squashes or 
zucchini.  The planting rotation 
got a bit messed up because of  
the crazy heat & drought that 
we’ve been experiencing.  

Another challenge is that the 
cucumber beetles & squash bugs 
(the pests that do the most 
damage to these vegetables) are 
much worse when the weather is 
hot & dry.  So, we’ve been battling 
a lot of  these pesky critters the 
past many weeks.

S

l
e

c
t

u
s

 
e

g
e

t
 
 
 



 
 
 
v

e
h

i
c

u
l

a

What’s in your share? 

Please remember to return 
your box every week when 

you pick up your next share.

csa  share  p ick  up
Wednesday 4:30-6:30pm  OR     
Sunday 9:00- 11:00am

Full, Partial & Single Shares

Cucumbers

Lettuce

Leeks

Peppers (mix of sweet & hot)

Summer squash (2 varieties)

Sweet white onions (these will store 
for 2-3 weeks on your counter but 
not much more)

Tomatoes (nice red slicers)

Zucchini (2 varieties)

Full & Partial Shares

Cherry tomatoes (a mix of Sun 
Gold & Black Cherry)



One of the things that happens when there is a drought is that 
native flowers, trees & shrubs stop flowering, which leaves very 
little for the bees to eat.  We will start feeding the bees a 2:1 
sugar:water mixture this week.  Each hive will go thru a quart jar in 
one day.  That’s 5 quart jars a day...  Which means it won’t take me 
long to go thru a 50lb. bag of organic sugar.  That’s going to be 
some expensive honey!

“Wisi mattis leo 
suscipit lorem ipsum 
dolor sit amet, 
consectetur adipiscing 
elit, et labore et dolore 
magna aliquam. Ut 
enim ad minim veniam, 
quis nostrud exerc.”

Giovanni Faria 
Green Grocery Manager

Veggie Of The Week Recipe

I n g red ients
1	 lb	 penne	 pasta
1	 TB	 oil
1	 red	 onion,	 halved	 and	 sl iced	 thinly	 (or	 use	 your	 sweet	 white	 onion	 or	 leeks,	 white	 and	 l ight	 green	 parts	 only)3	 garl ic	 cloves,	 minced
2	 medium	 zucchini	 and	 1	 summer	 squash,	 halved	 lengthwise	 and	 sl iced	 1/4	 inch	 thick
12oz	 cherry	 tomatoes	 (about	 3/4	 of	 a	 pint	 basket)	 (or	 use	 your	 red	 sl icers)one	 5.2oz	 package	 of	 Garlic	 &	 Herb	 Boursin	 cheese	 (or	 use	 a	 soft	 cheese	 of	 your	 choice	 and	 chopped	 fresh	 herbs	 and	 garl ic)
1/2	 c	 chopped	 fresh	 basil

I n st r u ct io n s
Bring	 4	 quarts	 of	 water	 to	 boil	 in	 a	 dutch	 oven.	 	 Add	 penne	 and	 1	 TB	 salt	 to	 boil ing	 water	 and	 cook	 unti l	 al	 

dente.	 	 Reserve	 3/4	 cup	 pasta	 cooking	 water	 and	 drain	 pasta.
Heat	 oil	 in	 now-empty	 Dutch	 oven	 over	 medium-high	 heat	 unti l	 shimmering.	 	 Add	 onion	 and	 cook	 unti l	 softened,	 about	 3	 minutes.	 	 Add	 garl ic	 and	 cook	 unti l	 fragrant ,	 about	 30	 seconds.	 	 Add	 zucchini	 and	 squash,	 and	 1/4c	 reserved	 pasta	 water	 and	 cook,	 covered,	 unti l	 veggies	 are	 tender,	 about	 6	 minutes.	 	 Stir	 in	 cooked	 pasta,	 tomatoes,	 Boursin,	 remaining	 1/2	 c	 water	 and	 basil	 and	 heat	 unti l	 pasta	 is	 heated	 through.	 	 Season	 with	 salt	 and	 pepper	 to	 taste .	 

Consider	 adding	 the	 peppers	 in	 your	 share	 this	 week,	 chopped,	 with	 the	 onion	 or	 leeks.	 

Easy Summer Vegetable Pasta

Scientists recently revealed a small 
but intriguing chapter in the story of 
the red hybrid tomato... a genetic 
mutation that seemed like a real 
improvement in the tomato's quality, 
actually undermines its taste.

Alternatively, in heirloom tomatoes 
the flavor is usually fantastic but they 
don’t generally ripen evenly on the 
vine.  As they start to get ripe the part 
of the tomato near the stem — what's 
called the shoulder of the fruit — 
stays green longer.  We harvest these 
tomatoes when they still have a fair 
bit of green on their shoulders.

Those green shoulders turn out to be 
more significant than you might think. 
In this week's issue of the journal 
Science, scientists report that when 
they disappeared from modern 
tomatoes, some of the tomato's taste 
went with them.

Did you know???

http://www.npr.org/blogs/thesalt/2012/06/28/155917345/how-the-taste-of-tomatoes-went-bad-and-kept-on-going
http://www.npr.org/blogs/thesalt/2012/06/28/155917345/how-the-taste-of-tomatoes-went-bad-and-kept-on-going
http://news.sciencemag.org/sciencenow/2012/06/how-tomatoes-lost-their-taste.html
http://news.sciencemag.org/sciencenow/2012/06/how-tomatoes-lost-their-taste.html

