
   HAPPY HOLLOW FARM
       Week 1 of 8 in the 2012 Winter CSA Season
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Organic veggies in this 

week’s 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 
@ 2236 Country Lane

Full, Partial & Single Shares
Beets

Bok choy
Broccoli

Garlic

Lettuce
Swiss chard

Partial Shares
Cauliflower (Single Shares will get 
cauliflower hopefully next week & 
then the Full Shares the week 
after).  Although fabulous, this year  
he heads are not ripening as evenly 
as they normally do.

Full & Partial Shares
Arugula
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Greetings friends of local & regional agriculture,
This is the one & only time I will use the newsletter to 
argue on behalf of something I, your farmer, feel very 
strongly about.  
I would like to encourage you to join your farmer & 
her family in supporting President Obama’s re-election.  
We can think of a lot of reasons to support this 
administration.  However, there is no better reason than 
to acknowledge the support through Secretary Vilsack 

that President Obama has provided to the food and agriculture community 
specifically to those of us championing local, regional, & organically grown food.  
Below are some reasons why we need to keep Obama in the White House and his 
policies for food and agriculture in place at USDA.  
1. Romney/Ryan basically have no agriculture policy beyond eliminating the 

inheritance tax and getting rid of as much federal regulation of agriculture as they 
can.  There is no evidence they will keep in place support for organic agriculture, 
small farms, beginning farmer education programs, nutrition programs, urban 
agriculture programs, and creative conservation efforts like the Conservation 
Stewardship Program (CSP).

2. Happy Hollow Farm, an 82 acre diversified farm marketing 100% of our product 
to local customers, is depending on the kind of support the Obama administration 
is providing to agriculture.  Thru for example the NRCS (EQIP) program which 
has cost shared with us and made it possible for installing the solar powered well



“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

Organic Halloween Treats

CHECK OUT THESE SITES FOR 
ORGANIC & MORE HEALTHFUL 
HALLOWEEN TREATS

YumEarth 
Organics 
Vitamin C Pops 
come highly 
recommended. 
These tasty 
lollipops (gluten-
free and no artificial dyes or flavors) 
come in a wide variety of flavors.
*  www.yummyearth.com
*  http://www.takepart.com/photos/organic-
halloween-treats
*  http://voices.yahoo.com/organic-
halloween-treats-without-trick-6636716.html
*  http://organicconnectmag.com/wp/
organic-and-healthy-halloween-treats
*  http://www.mnn.com/food/healthy-eating/
blogs/organic-and-natural-halloween-treats
*  http://www.pbs.org/parents/
kitchenexplorers/2011/10/18/healthy-
halloween-snacks/

     this season, the high tunnel 2 seasons ago & a number of other projects that are 
     part of our EQIP contract.
2. This administration, unlike any in our lifetime, is fighting for all of agriculture.  

Never has an administration taken the issues raised by the food movement so 
seriously and stood up for small farms so aggressively.  For example, USDA has 
institutionalized its support through the Know Your Farmer Know Your Food 
work within the Agriculture department.  This will disappear if Obama loses this 
election and agribusiness once again runs every aspect of USDA. 

3. We also participate in the CSP program which pays us to practice extra 
conservation on our working lands.  Part of our CSP is a commitment to purchase 
inputs locally and to produce for local markets.  When we started our farm in 
2010, our county NRCS office did not have any certified organic farms in their 
district.  For the last three years, we have had tremendous support from our 
county office for our farming practices.  This would not have happened except for 
the direction to county offices from Secretary Vilsack and John Whitaker the 
FSA state executive director, appointed by Obama.  

There are many important reasons we need to stand up and be counted as food 
movement Obama supporters.   A Romney victory will dismantle much of the good 
work USDA has been doing in the past four years.  Second, if Obama is reelected, it 
will be by a small margin.  We need to be able to claim the food movement made a 
difference in that victory. 
We invite you to join us in the next two weeks to let other Missourian know that a 
vote for Obama is a vote for all Missouri farm families, for rural communities, for 
stewardship of our natural resources, & for food security for all Missourians.  I am 
e-mailing hundreds of people, changing my facebook profile photos to show people 
we stand with Obama specifically on the issues of food and farming. I am also 
sending postcards facilitated by the Obama campaign.  You can sign up on line at the 
campaign and request a packet of 20 postcards, some draft language, and the 
addresses of 20 persuadable neighbors who share your zip code.  https://
my.barackobama.com/page/s/rural-iowan-correspondence-kit 
It doesn’t matter so much what you do, but that you do something in the next two 
weeks.  We hope you’ll be joining us in celebrating an Obama re-election on 
November 6 with some great Missouri food and drink before going to bed.
Cheers,  Farmer Liz

Ingredients
• 1 (2-inch) piece ginger, peeled• 3/4 lb bok choy (1 lg. head)• 1/4 cup chicken broth• 1 teaspoon Chinese rice wine (preferably Shaoxing) or medium-dry Sherry

• 1 teaspoon soy sauce• 1/2 teaspoon cornstarch• 1/2 teaspoon salt
• 1/4 teaspoon sugar
• 1 tablespoon vegetable oil• 1/2 teaspoon Asian sesame oilPreparation

Cut half of ginger into very fine matchsticks (less than 1/8 inch thick; about 1 Tbl.) and reserve. Grate remaining ginger and squeeze pulp with your fingers to yield 1 tsp. liquid, then discard pulp.  Remove any bruised or 

withered outer leaves from bok choy. Trim stem from bottom then cut each head into quarters. Wash bok choy in cold water and dry in a colander or salad spinner until dry to the touch.  Whisk together ginger juice, chicken broth, rice wine, soy sauce, cornstarch, salt, and sugar in a small bowl until cornstarch is dissolved.  Heat wok over high heat until a bead of water vaporizes within 1 to 2 seconds of contact. Pour oil down side of wok, then swirl oil, tilting wok to coat sides.  Add ginger matchsticks and stir-fry 5 seconds.  Add bok choy and stir-fry until leaves are bright green and just limp, 1 to 2 minutes.  Stir broth mixture, then pour into wok and stir-fry until vegetables are crisp-tender and sauce is slightly thickened, about 1 minute.  Remove from heat and drizzle with sesame oil, then stir to coat.

Stir  f r ied Bok choy w/  Ginger
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