
   HAPPY HOLLOW FARM       
        Week 15 of 25, August 28th & 31st distributions
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GREEN ZEBRA TOMATO

I’d like to wish a warm welcome 
to our newest farm hand, Nick 
Freeman.  He came to us thru the 
WWOOF website.  

Some of you 
may 
remember 
Sarah, who 
was here for 
3 weeks in 
late June.  
Nick has 
joined our 
team for 3 
months and so far he’s been a great 
addition to the farm!  Here are a 
few words from Nick...

Hey everyone! My name is Nick 
Freeman, and I'm comin' at ya 
from Grand Rapids, Michigan. 
Over the next few months I'll be 
learning a great deal from Liz and 
the Happy Hollow crew in order to 
accrue the experience necessary 
for the Peace Corps Agricultural 
programs.  I hope I get to meet you 
all, and I'm happy I can help the 
crew provide you with delicious 
and nutritious organic produce!

Full, Partial & Single Shares

Cucumbers (May be the last of the 
Tasty Jade’s for a while)

Eggplant

Lettuce

Peppers

Pickling Cucumbers

Summer Squash

Red Long of Tropea Onions (use 
immediately!)

Tomatoes (a wide variety of the 
many types we’re growing on the 
farm this year)

Full & Partial Shares

Cabbage

Cherry Tomatoes

Full Shares

Swiss Chard
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What’s in your share?

Please remember to return 
your box every week when 
you pick up your next share

H i g h l i g h t e d 

V e g e t a b l e 

o f  t h e  w e e k

http://www.wwoof.net/
http://www.wwoof.net/


Veggie Recipe of the week
 Ingredients
2 cups tomatoes (cherry or other), halved3 Tbl. olive oil
2 cloves garlic, finely choppedSalt & freshly ground black pepper1 large onion, thinly sliced
2 tsp. fennel seed
2 Tbl. butter
2 Tbl. raw sugar
1 tsp. balsamic vinegar
Leaves from 3 sprigs of thymeLeaves from 1 sprig oregano3 large heirloom tomatoes, sliced8 oz. crumbled goat cheese1 sheet frozen puff pastry, thawed

Method 
Preheat oven to 275.  Toss cherry or “other” tomatoes with 1 Tbl. olive oil, garlic a pinch of salt & pepper.  Place tomatoes cut-side down on a baking sheet and roast 40 mins.  Meanwhile, heat remaining oil in a saute pan over low heat.  Add onions and a pinch of salt and cook until golden 

brown, 10 mins.  Remove from heat.  When tomatoes are done, remove from oven and increase heat to 400.
Brush 9 inch round baking pan with oil and line with a circle of parchment paper.  In a skillet over medium-low heat, toast fennel seeds, shaking skillet, until fragrant, 1 minute.  Add butter to skillet.  Once melted, stir in sugar & vinegar.  Remove from heat.  Spread fennel seeds and herb leaves over bottom of baking pan.  next, lay in tomato slices in a single, closely packed layer.  Season with salt & pepper.  Add roasted cherry tomatoes, pressing to fill any gaps.  Add onions & top w/ goat cheese.

Using edge of baking pan as a guide, cut a round of puff pastry 1 inch larger than diameter of pan.  Lay pastry over tart filling and gently tuck edges into pan.  Bake 30 mins.  Decrease heat to 350 and bake until pastry is cooked through, 20 mins.Remove tart from oven and let rest 3 mins.  Place an inverted plate over top of pan and carefully flip over.  Remove pan & serve immediately.  

Tomato Tarte Tatin

Corn snake

We found this 
little beauty as we 
were transplanting the fall kale 
& swiss chard into one of  our 
permanent mulch beds.

DID YOU KNOW?Farm Happenings
So...  it seems that summer is finally here.  We were really spoiled with 
the cool & semi-wet weeks in July.  Now it’s hot and dry (more typical 
of summer in Missouri) and I’m irrigating the fields every couple of 
days.  We were finally able to get our last Brassica planting in this past 
week as well as another seeding of arugula, our first fall radishes, 
Hakurei Turnips and the first of many spinach seedings.  I set up some 
shade cloth over the 3 rows of spinach to help the seeds germinate (they 
need cooler soil temps. for good even germination).  Let’s keep our 
fingers crossed that we’ll have spinach in a couple of months!

The second planting of summer squash & 
zucchini is finally really kicking in while the 
Tasty Jade cucumber plants are finally ready to 
kick the bucket.  Our cucumber harvest has 
been FANTASTIC this year!!!  The cooler 
temps. really helped to reduce the pest 
populations.  I’m sure the insect netting over 

the trellised plants helped but I’ve never had such a long harvest 
window from my favorite variety, which also happens to be extremely 
susceptible to pests.  We have another planting out in the field but I got 
it out a bit late so I’m hoping it produces before the first fall frosts 
come.  
I’ve been asked by a lot of folks lately how the growing season has 
been; other than a late spring start, it’s been really great!  


