
   HAPPY HOLLOW FARM       
Week 12 of 24   Wed. 7/23, Thurs. 7/24 & Sat. 7/26
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SUMMER SQUASH

ummer Squash

Learning to love this 
abundant and delicious veggie 

will be a challenge as a CSA 
member.  This crop generally does 
very well on our farm and 
especially during mild summers 
like we’ve had so far with frequent 
rains and warm weather, the bug 
pressure is reduced and the plants 
kick out the fruits.  So, your 
challenge is to find unique, 
interesting & different ways to 
prepare this abundant summer 
fruit.  One of our favorite ways to 
cook it and one that we never tire 
of is in sauteed dishes over rice or 
pasta.  The many different flavor 
combinations with spices and 

additional veggies is up to you. 
This past Friday night for our 
weekly communal meal as 
farmers, neighbors and friends (we 
fed 11 people & 2 kiddos) we 
prepared two variations of summer 
squash dishes.  One was a saute 
with squash, Red Long of Tropea 
onions, butter & rosemary tossed 
with pasta.  The other was a saute 
with squash in bacon grease.  In 
another skillet Red Long of Tropea 
onions were caramelized in olive 
oil and chopped up basil was 
added at the end.  These two 
skillets were added together and 
tossed with the pasta.  
Both dishes were different & 
delicious!!!

Full, Partial & Single Shares

Basil

Cucumbers

Dill

Garlic

Red Long of Tropea Onions

Red Russian Kale

Summer Squash

Zucchini

Full & Partial Shares

Cherry Tomatoes (the first of many 
more to come!)

Swiss Chard

Full Shares

Peppers (1 per share)
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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



What’s Happening On The Farm?
The	  past	  week	  has	  
presented	  for	  us	  
the	  culmina5on	  of	  
the	  height	  of	  
summer	  &	  the	  
beginning	  
prepara5ons	  for	  fall	  produc5on.	  	  This	  5me	  
of	  year	  is	  always	  the	  most	  crazy	  for	  us	  on	  
the	  farm!	  	  
We’re	  exhausted	  at	  the	  end	  of	  every	  day	  
from	  harves5ng	  tons	  of	  produce,	  
preparing	  soil	  &	  beds	  for	  transplan5ng	  fall	  
crops	  (nearly	  2,00	  brassica	  transplants	  
were	  set	  out	  last	  week),	  seeding	  more	  fall	  
crops	  in	  the	  greenhouse,	  and	  trying	  
desperately	  to	  keep	  up	  with	  all	  the	  things	  
that	  seem	  to	  happen	  around	  us	  on	  
without	  us	  even	  realizing	  it.	  	  Mulch	  needs	  

to	  be	  spread	  and	  beds	  
prepared	  for	  fall	  
plan5ngs.	  	  The	  tomatoes	  
have	  to	  be	  trellised	  every	  
week.	  	  The	  weeds	  have	  
been	  out	  of	  control	  this	  
year	  because	  of	  the	  

consistent	  rains.	  	  There	  is	  disease	  in	  the	  
pepper	  plan5ng	  that	  many	  of	  our	  plants	  
will	  not	  recover	  from.	  	  This	  is	  one	  of	  the	  
crops	  that	  is	  a	  staple	  in	  the	  summer	  CSA	  
shares	  as	  well	  as	  a	  good	  income	  producer	  
for	  the	  farm.	  	  So	  that	  will	  be	  a	  significant	  
loss	  in	  income	  for	  me	  for	  the	  year	  and	  a	  
fabulous	  veggie	  for	  you	  CSA	  members.	  	  
The	  ducks	  and	  chickens	  need	  daily	  
aKen5on,	  coops	  need	  to	  be	  cleaned	  out	  &	  
moved	  to	  new	  areas	  with	  fresh	  grass	  and	  
bugs	  to	  eat.	  	  
All	  of	  these	  things	  combined	  with	  
everyone	  on	  the	  farm	  being	  physically	  
exhausted	  leads	  to	  what	  I	  have	  
affec5onately	  deemed	  the	  “Summer	  
Slump.”	  	  In	  order	  to	  work	  thru	  this	  we	  try	  
and	  end	  our	  days	  by	  mid-‐aQernoon,	  we	  
enjoy	  meals	  together	  throughout	  the	  
week	  and	  once	  a	  year	  I	  take	  everyone	  on	  
a	  3	  day	  long	  float	  trip.	  	  This	  is	  scheduled	  
for	  the	  2nd	  weekend	  in	  August,	  so	  coming	  
up	  here	  preKy	  quickly.	  	  I	  think	  everyone	  is	  
looking	  forward	  to	  the	  break!
Farmer	  LIZ

Ingredients:
• 4 lb small yellow squash and green zucchini, scrubbed and cut into 1/4-inch-thick rounds (12 cups)
• 2 large onions, cut crosswise into 1/4-inch-thick slices
• 1/4 cup plus 1 1/2 teaspoons canning salt• 1 quart crushed ice
• 2 1/4 cups cider vinegar• 1 cup pure maple syrup (preferably dark amber)
• 3/4 cup water
• 1 tablespoon mustard seeds• 1 teaspoon whole allspice• 1/2 teaspoon celery seeds• 6 (4- to 5-inch-long) fresh red chiles such as Holland red hot finger peppers

Directions:
Toss together yellow squash, zucchini, and onions with 1/4 cup canning salt and crushed ice in a large bowl. Press a plate directly onto 

vegetables and place a 5-pound weight on top (a bag of sugar in a sealed plastic bag works well). Let stand at room temperature 4 hours.Sterilize jars and lids .
Bring vinegar, syrup, water, mustard seeds, allspice, celery seeds, and remaining 1 1/2 teaspoons canning salt to a boil in a 3-quart saucepan, then simmer, uncovered, 10 minutes.Cut a lengthwise slit in each chile (don't cut all the way through), then add chiles to pickling liquid and continue to simmer 1 minute.Drain jars upside down on a clean kitchen towel 1 minute, then invert.

Drain vegetables in a colander set over a bowl to catch liquid, then pack into jars, tucking a chile pepper into side of each jar. Fill jars with pickling liquid, leaving 1/4 inch of space at top, then run a thin knife between vegetables and jar to eliminate air bubbles.Seal, process, and store filled jars , boiling pickles in jars 20 minutes.

Summer Squash Bread &
 Butter Pickles

I’m afraid the pepper harvest is 
going to be little to none this year. 
Many of our plants have been 
infected with a bacterial disease 
called Bacterial Spot.  This 
bacteria is one of the most 
devastating diseases of pepper and 
tomatoes grown in warm damp 
climates. Once present in the crop, 
it is almost impossible to control 
(even for non-organic farmers) the 
disease and prevent major fruit 
loss when environmental 
conditions remain favorable (i.e. 
the damp cool weather over the 
past many weeks).

Veggie Recipe of the week

Did You Know?
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