
   HAPPY HOLLOW FARM
       Week 14 of 25, August 8 & August 12 2012
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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
Cherry tomatoes (a mix of Sun 
Gold & Black Cherry)

Eggplant

Peppers (mix of sweet & hot)

Red Long of Tropea Onions

Summer squash

Tomatoes (heirlooms & hybrids)

Full & Partial Shares
Kale (Dinosaur and/or Red Russian)

he favorite summer veggie is here in full force!!!

You received your first tomatoes a couple weeks ago but 
now...  be prepared for a full on tomato extravaganza.  Nearly 3 1/2 
months ago over 300 tomato plants were loving transplanted on 
the farm and they have been growing and setting on flowers & fruit 
ever since.  

This year’s tomato varieties include:  Cherokee purple, Brandywine 
Pink, Green Zebra, Oxheart & Striped German (all heirlooms), 
Pompeii & Amish Paste (heirloom paste tomatoes, Black Cherry & 
Sun Gold (cherry tomatoes) & Celebrity (red hybrid slicer).

The next few weeks you will be receiving a large quantity of 
tomatoes in your boxes, more than enough for fresh eating & fresh 
salsa making.

EXTRAS:  If anyone is interested in larger bulk quantities of 
tomatoes for canning purposes please let me know.  They will be 
available at the very low rate of $2/lb.
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 SAVE  THE  DATE 
   Saturday Septemer 8th 3-6pm

    On the farm potluck (more 
    details in next week’s
    newsletter)



“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

This Week’s CSA Recipe

Serves 8
Peeling tomatoes may seem fussy but otherwise, you'" be eating papery skins. Firm tomatoes are easier to peel. Use caution when handling the ski"et in step 3, as the handle wi" be very hot.

INGREDIENTS
8 large tomatoes,  peeled and cored
1 cup packed l ight brown sugar1 tablespoon salt1teaspoon pepper4tablespoons unsalted butter,  cut  into 1 /4 - inch pieces

PREP TOMATOES Adjust oven rack to upper-middle position and heat oven to 400 degrees. Arrange tomatoes in large ovensafe skillet, cored side up. Sprinkle with brown sugar, salt, and pepper. Dot with butter.

BAKE TOMATOES Bake until tomatoes are tender and lightly browned, about 1 hour, basting with juices every 15 minutes.

FINISH ON STOVETOP Transfer skillet to stovetop. Simmer over medium-low heat, basting every 5 minutes, until sauce is thick and syrupy, 25 to 30 minutes. Serve.

Caramel Tomatoes

On June 27th one of our CSA 
members brought his 2 teenagers out 
to the farm for their Saturday 
morning work shift.  We finished 
harvesting & 
packing the 
boxes early 
so we put 
them to work 
seeding in the 
greenhouse.  

This past Thursday ( Aug. 2) we set 
out many of the transplants that were 
seeded that day.  These leeks (picture 
above) that Jadyn seeded were 
transplanted the first week of August 
and will be distributed in the first few 
weeks of the 2013 season.

Thanks so much to the O’Brien 
family for helping us prepare for next 
year’s CSA season!!

Did you know???
Farmer Liz,

I want you to know that I’ve been thinking about you all summer, 
working out in this heat. As you know, I worked as an archaeologist 
for a while, so I’m no stranger to extreme heat and physical labor. 
Last summer I worked on the farm with you, and it was hot and hard 
at times, but not near as hot as this crazy summer has been. An of 
course I wasn’t working six days a week 12 hour days like I know 
you do.

Despite all of the heat and record breaking draught, you have given 
us beautiful vegetables through it all. I hope people know that you 
wouldn’t be in this business unless you weren’t passionate about 
providing healthy, local food for our families. Farming for all of us is 
a labor of love, I realize. It takes more than discipline to keep going 
in all that heat; it takes absolute dedication to what you’re doing.

Anyway, maybe this is more mushy than what you’re used to hearing 
from me. In short, I really appreciate what you do and the conditions 
under which you do it. Even the tiniest veggie in my box is a huge 
gift.

Thanks Boss.

Christina Holzhauser

Note from a CSA member

My friends Tom & Rebecca @ 
Fair Share Farm, served Katie 
& I this salad a couple 
weekends ago.  It was 
fantastic so I wanted to share 
it with everyone!

I n g red ients
3-4	 heirloom	 tomatoes,	 different	 
variet ies	 for	 a	 great	 color	 combo.	 	 
1/2	 a	 Tropea	 onion	 sl iced	 thin.	 
To	 taste :	 balsamic	 vinegar	 &	 
olive	 oil	 mixed	 together	 for	 a	 
simple	 dressing

To	 taste :	 	 salt	 &	 pepper

I n st r u ct io n s
Cut	 the	 tomatoes	 into	 chunks	 as	 
large	 as	 you’d	 l ike	 for	 the	 
salad.	 Slice	 the	 sweet	 Tropea	 
onions	 very	 thinly	 and	 add	 them	 
to	 the	 tomatoes.	 	 Mix	 the	 oil ,	 
vinegar,	 salt	 &	 pepper	 together	 
thoroughly.	 	 Pour	 dressing	 over	 
tomato	 mixture	 &	 serve.


