
   HAPPY HOLLOW FARM       
Week 7 of 24    Wed. June 24th & Sat. June 27th 2015
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SWISS  CHARD

 

wiss Chard
There are many uses for this 
fabulous spring and early summer 
green!  I often tell people to think 
of it like a large leafed spinach.  
You can eat the leaves and stems. 
You can saute it, add it to many 
different dishes that call for a 
green of any kind, or you can chop 
it up and put it in an omelette or 
scrambled eggs.  
Swiss chard is in the family 
Chenopodiaceae, the same family 
as beets.  For all you beet lovers 
out there, don’t forget that you can 
eat the greens, just like you can 
Swiss Chard.  It has been bred to 

have highly nutritious leaves and 
is considered to be one of the most 
healthful vegetables available, 
making it a popular addition to 
healthful diets.  
The shares continue to be 
bountiful, which has been 
especially challenging this year!  
The chance of thunderstorms has 
gone down to only 20% for the 
next few days and it looks like we 
may have a few days of sunshine 
next week.  Keep your fingers 
crossed as this will really help the 
crops we have in the ground!   

Please remember to return 
your CSA share boxes...  
Thanks!  Farmer LIZ  :-) 

Full Shares
Arugula
Beets
Carrots
Green garlic
Head lettuce
Hakurei turnips
Kale
Swiss chard
Purple Scallions

Partial Shares
Beets
Carrots
Green garlic
Hakurei turnips
Head lettuce
Kale
Swiss chard
Purple Scallions

Single Shares
Carrots
Green garlic
Hakurei turnips
Head lettuce
Swiss chard
Purple Scallions
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What’s In Your Share?
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Beet & Walnut Hummus
Ingredients:
•  1/3 cup walnuts
• 1 tablespoon cumin seeds
• 1 slice stale bread
• 2 cooked beets (not pickled), cut 

into cubes
• 1 large garlic clove, crushed
• 1 tablespoon tahini (sesame seed 

paste)
• Juice of 1 lemon (divided)
• Sea salt and ground black pepper
• A little olive or canola oil 
Preparation:
Preheat oven to 350 
degrees.
Put walnuts in 
metal pie pan and 
toast in oven 5 to 7 
minutes, until 
fragrant. Let cool.  
Warm a small 
frying pan over medium heat. Add 
cumin seeds and dry-fry them, 

shaking pan almost constantly, until 
they start to darken and release their 
aroma - this should take less than a 
minute, so be careful not to burn 
them. Crush seeds with a mortar and 
pestle or a spice grinder.
Break bread into small chunks, put 
in food processor or blender with 
the walnuts, and blitz until fine. Add 
beets, most of the garlic, the tahini, 
a good pinch of the cumin, half the 
lemon juice, a little salt and a good 
grind of pepper, and then blend to a 
thick paste.
Taste mixture and adjust it by 
adding a little more cumin, garlic, 
lemon, salt and/or pepper, blending 
again until you are happy with it. 
Loosen with a dash of oil if you 
think it needs it. Refrigerate until 
you want to eat it, but bring back to 
room temperature to serve.
Highly recommended by CSA 
members Martha & Jim

** this comes highly recommended by a number of our CSA membersIngredients
• Kosher salt
• 10 ounces dried, shaped whole-wheat pasta, such as fusilli
• 1 bunch of swiss Swiss chard• Several stems flat-leaf parsley • 2 tablespoons packed rosemary leaves• 4 cloves garlic

• 2 tablespoons freshly grated Parmigiano-Reggiano cheese, or more as needed• 1/2 cup pine nuts (2.4 ounces)• 1/3 cup extra-virgin olive oil, or as needed• Freshly ground black pepperDirections
Bring a pot of water to a boil over high heat. Add a generous pinch of salt, then the pasta. Cook for 5 minutes less than the package directs (to keep the pasta from getting mushy).  Meanwhile, separate the chard leaves from 

their ribs and stems, reserving the stems for another use, if desired, and stuffing the leaves into a food processor as you work. Pluck enough parsley leaves to yield 1/4 cup packed and enough rosemary leaves to yield 2 packed tablespoons, and place them both in the food processor. Smash and peel the garlic cloves, then place them in the food processor, along with the Parmigiano-Reggiano cheese and pine nuts. Pulse until finely chopped.With the motor running, gradually add the oil to form a well-incorporated pesto. Taste, and add cheese if needed. Season with salt and/or pepper to taste.
Drain the pasta, reserving 1/2 cup of the cooking water. Return the pasta to the pot (off the heat). Add all of the pesto and 1/4 cup of the cooking water, tossing to coat evenly. If the pesto seems too thick, stir in some or all of the remaining cooking water.

Divide among wide, shallow bowls. Serve right away, with more cheese at the table.

Swiss Chard & Rosemary Pesto Pasta Veggie Recipe of the week

This is the time of year that the 
bees are really filling their hives 
with honey & pollen!  Lots of 
flowers are in bloom and they’re 
packing their hives full of honey so 
they have plenty to eat thru the 
winter.  We keep bees not only for 
honey but also to help improve 
pollination (and fruit production) of 
things like summer squash, 
zucchini, melons & winter squash.  
We LOVE our bees!

Did You Know?


