
   HAPPY HOLLOW FARM       
        Week 25, LAST of the Season Nov. 6th & 9th distributions
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BABY PURPLE PAC CHOY

Full, Partial & Single Shares

Arugula

Broccoli

Baby Purple Pac Choy

Lettuce Mix

Onions

Swiss Chard

Sweet Peppers

Sweet Potatoes

Full Shares

Leeks (Lincoln, tall & skinny)

Spicy Greens Mix
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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

We!...  You’ve made it for 25 weeks straight of 
what I hope has been sensational seasonal vegetable 
eating.  I know it’s old hat for many of you but we 
had a number of new families join the CSA this year 
and speaking from experience as a previous CSA 
member (long before I started farming), eating 
seasonally can take some getting used to.  I hope 
you’ve enjoyed the past 25 weeks and will consider 
joining us for the 2014 growing season.  AND...  
don’t forget you can still get veggies from HHF &

           come say hi to your farmer at the indoor Columbia 
Farmers Market every Saturday 9-Noon.  We’ll be there well into the 
middle part of February.  We’ll look forward to seeing you!

Farm Happenings
This time of year is always bitter sweet for me.  We’re nearing the 
culmination of an immense amount of work, both physical & mental and 
fall means I finally have time to see & experience the fruits of our labor.  
Often times, during the height of the growing season (June/July/August), 

Week 19 of the 2013 
CSA Season



Veggie Recipe of the week

Ingredients
• 1 1/2 pounds baby bok choy• 2 tablespoons peanut oil• 1 (1/4-inch) piece fresh ginger, minced (about 1 teaspoon)• 2 scallions (white and green parts), thinly sliced

• 4 cloves garlic, thinly sliced• 1 teaspoon coarse sea or kosher salt• 1 teaspoon sugar• 1/8 teaspoon ground white pepper•
Directions
Trim 1/4 inch from bottom of each head of bok choy. Slice bok choy crosswise into 1/2-inch-thick slices. Wash bok choy in several changes of cold water and dry in colander or salad spinner until dry to touch.

In wok or large sauté pan over moderately high heat, heat oil 
until hot but not 
smoking. Add ginger, scallions, and garlic 
and stir-fry until 
aromatic, about 15 
seconds. Add bok choy, salt, sugar, and pepper and stir-fry 1 minute. Add 1 tablespoon water, cover, and cook until wilted, about 30 seconds. Uncover, stir-fry 5 seconds, then cover again, turn off flame, and let steam in residual heat until just tender, about 30 seconds more. Serve immediately.

***  This dish would pair wonderfully with salmon or other light fresh fish.
Makes 4 Servings

Stir Fried Baby Bok Choy

Did You Know?
I’m so consumed & exhausted with all that there is to do, I forget to take 
time to really enjoy the veggies that we’re growing. 

It’s also difficult because our farm intern, Hayley, is 
ending her time here.  Hayley came to us a “green 
city kid” and is leaving a highly experienced farm 
hand.  She’s headed to Seattle and the huge organic 
farming movement that is taking place in that part of 
the country.  Hayley, self=admittedly, never wanted 
to own or operate her own farm.  It was her love of 
good organic food and the community of people 
committed to caring for the earth that gave her the 

motivation to want to learn how to sustainably grow healthy organic food.  

I can remember so clearly during her first week back in April when she 
could barely punch out a soil block and her 
first time driving the riding lawn mower.  
Now she hops on our tractor like it was her 
little Toyota Yaris and can buck a bale of 
straw like it was a feather pillow.  Hayley 
has learned an immense amount the last 7 
months and will share her love of farming 
and organic practices with whomever she 
meets.  And we will surely miss her!

We wish you the best in all of your future endeavors Hayley, and you 
know you’re always welcome back at HHF whenever you’re in the 
Midwest!

URGENT!!!
Please do not forget to bring a 
bag, basket, box, etc. to take 
your veggies in this week.  You 
will not be able to take your 
CSA box home with you, since 
this is the last week of the 
summer season. 

For those of you continuing 
thru the Winter CSA Season 
you are welcome to keep your 
box and bring it the following 
week when you pick up your 
first share of the winter season.


