
   HAPPY HOLLOW FARM       
Week 10 of 24    Wed. July 15th & Sat. July 18th 2015
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KALE (MULTIPLE VARIETIES )

We are growing three varieties 
of Kale this year:  Lacinato 
(also known as Dinosaur or 
Toscano, pictured above) Red 
Russian & White Russian.  
These varieties can all be used 
interchangeably in recipes.  
Kale is a delicious, highly 
nutritious vegetable that can be 
prepared in MANY different 
ways!  We love it added to eggs, 
sauteed  with other veggies and 
served over pasta or rice.  And 
all of the kales can be used to 
make a delicious fresh salad.  
Check out this week’s recipe for 
a great raw kale salad!

The warm weather this week is 
going to be fabulous for our 
summer veggies!  The peppers 
are finally beginning to grow, 
the tomatoes are starting to 
ripen & the summer squash & 
cucumbers are blooming like 
crazy.  It is however, a drastic 
shift in the temps. we’ve had 
the past many weeks, so it’s 
been a little tough adjusting to 
the heat.  We are however, 
extremely grateful for the break 
in the rains and are looking 
forward to getting a bunch of 
things planted later in the week.

Full Shares
Cherry tomatoes
Chinese cabbage
Cucumbers
Fennel
Greens mix
Head lettuce
Kale
Leeks
Tomato (1 for everyone)
Zucchini/Summer squash

Partial Shares
Cherry tomatoes
Chinese cabbage
Cucumbers
Head lettuce
Kale
Leeks
Tomato (1 for everyone)
Zucchini/Summer squash

Single Shares
Cherry tomatoes
Chinese cabbage
Cucumbers
Kale
Leeks
Tomato (1 for everyone)
Zucchini/Summer squash
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What’s In Your 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?
Not only are 
we growing 
veggies 
these days 
but we’ve 
also been 
preparing 
the past many months for the start 
of an addition on to our tiny 2 
room house.  Well the Amish guys 
are here, 6 of them, and they’ve 
been working away.  Walls are up 
and John told me the rafters would 
go up this week.  This is all very 
exciting as we’ve grown out of our 
little house and really are needing 
more space.  
When it’s super hot like it is this 
week, we start our days at 6am and 
work until noon, take a few hours 
siesta and then put in a few hours 

in the evening after the heat of 
the day has cooled off.
CSA member Nancy D. asked 
me at market on Saturday when 
the green beans would be 
arriving.  Unfortunately, I had to 
tell her later than sooner.  Our 
first planting drowned in super 
soggy soil and what few plants 
made it the deer demolished.  We 
do have another planting that is 
growing so keep your fingers 
crossed!
We plan to do quite a bit of 
planting on Thursday.  The first 
round of fall Brassicas (Broccoli, 
Cauliflower, Brussel Sprouts, 
Cabbage & Kale) are ready to go 
in the ground.  I’m really excited 
to be planting again!
Here’s to a great week!!! 
Cheers, Farmer Liz  :-)

Ingredients
1 - 2 bunches Kale (depends on how many you’re serving)
1/2 cup freshly grated Parmesan cheese1/3 cup extra-virgin olive oil1/4 cup lemon juice
3 large cloves garlic, minced1 tablespoon reduced-sodium soy sauce1 minced anchovy fillet or 1/2 teaspoon anchovy paste (optional)1/2 teaspoon freshly ground pepper1/4 teaspoon salt

Preparation
Strip leaves from the stems (discard stems). Wash and dry the leaves. Tear the leaves into small pieces and place in a large bowl. Add Parmesan, oil, lemon juice, garlic, soy sauce, anchovy (if using), 

pepper and salt. 
With clean 
hands, firmly 
massage and 
crush the 
greens to work 
in the flavoring. 
Stop when the volume of greens is reduced by about half. The greens should look a little darker and somewhat shiny. Taste and adjust seasoning with more Parmesan, lemon juice, garlic, soy sauce and/or pepper, if desired.

This is a wonderful alternative to lettuce salad!  Add tomatoes, cucumbers, peppers, dried fruit, nuts, etc. to change it up from time to time.

Massaged Kale Salad
Veggie Recipe of the week

• 4 eggs
• 1/2 cup flour
• 1 cup diced onion
• 2 Tbs melted butter
salt and pepper
• 2 Tbs grated parmesan
• 4 cups grated squash (we use 

zucchini and/or yellow)
Beat eggs and combine with other 
ingredients except oil.  Spoon (small 
pancake size) onto a lightly oiled 
griddle or skillet on medium-low heat.  
Cook until nicely browned (3-4 
minutes), flip and cook second side.
Good hot or cold.  We top with a 
sauce made from 1/3 cup mayo/
Veganaise, 1/3 cup plain yogurt, and 1 
tsp. horseradish.
This is a favorite recipe of CSA 
members Mark & Jeanne.  This recipe 
was adopted from the Victory Garden 
cookbook.

Squash Fritters


