
  
H A R V E S T    H I L L 

C S A    N E W S L E T T E R 
 Week 14: September 17th, 2015 

WHAT’S IN THE BOX 
Lettuce 

Broccoli 

Carrots 

Beets 

Onions 

Potatoes 

Red Pepper 

Hot Pepper 

Tomatoes 

BILL’S FUNKY MINUTE: Notes this week 
 The red peppers in your box are sweet. The 

yellow-ish peppers in your box are Stoked hot 

peppers, which are more mild than jalapenos.   

Some boxes may contain large jalapeno peppers 

which are a bit spicier. Storing peppers is easy; 

just put the peppers in a freezer bag and throw 

into the freezer.  When you are ready to use, slice 

off what you like while still frozen, and return the 

rest to the freezer. 

 This is the last week that you will receive 

tomatoes in your box – a sure sign that summer 

is now officially over. 

 As you know, last week’s potatoes developed 

brown spots after being washed. I am still in 

communication with plant pathologists from 

UVM extension and am waiting to hear from the 

potato experts in Maine as to what happened 

after the yellow potatoes were washed. 

Preliminary results point to moisture issues in 

the soil, which affected the spores on the surface 

of the potatoes. Washing increases the brown 

spotting, so until I have positive identification I 

will not wash any yellow potatoes and will test 

batch the reds to make sure there is not an 

issue. Some of you may receive unwashed 

potatoes, so simply wash before eating and you 

won’t have a problem. For reassurance, there are 

no health issues related to the spotting. You just 

need to skin the potatoes before you eat them. It 

is only cosmetic. 

 Happy Fall! 

 

Enjoy and be well, 

Bill 

 

 

Questions or comments? 

Email us at:  clyle@rams.colostate.edu 

 

Jalapeno 

 

 

Stoked Hot Pepper 

 

 

Sweet Carmen 

 

 

Red Bell Pepper 

 

 



  

 

  

RECIPES: Inspired by this week’s produce 

Hearty Vegetable Soup 
By I Heart Naptime 

INGREDIENTS 

 1 tablespoon olive oil 

 1 teaspoon minced garlic 

 1/2 cup chopped onion 

 1/2 cup chopped bell pepper 

 2 small potatoes, peeled and diced 

 1 cup chopped celery 

 1 cup chopped carrots 

 1 (14.5 oz.) can salsa 

 1 (15 oz.) can tomato sauce 

 1 cup water 

 1 tablespoon balsamic vinegar 

1-2 teaspoons chili powder 

 3 tomatoes, diced 

 Salt & pepper to taste 

 

DIRECTIONS 

1. Heat the oil in a large pot over medium heat. 

Add the chopped onions and peppers and 

cook for 2 minutes. Stir in the garlic and cook 

for an additional 1 minute. 

2. Stir in potatoes, celery and carrots, salsa, 

tomato sauce and water. Bring to a light 

simmer,  then stir in the balsamic vinegar, chili 

powder, salt, pepper and tomatoes. 

3. Reduce the heat to low and let simmer for 

about 30 minutes, stirring occasionally. 

4. Garnish with basil if desired & enjoy! 

 

Beet and Carrot Bake 
By Linda Wagner 

INGREDIENTS 

 6 carrots 

 3 large beets 

 1 large onion 

 3 cloves garlic, minced 

 Olive oil 

4 oz. of cheese (feta & goat cheese suggested) 

Soy sauce (to drizzle) 

Black pepper 

 

DIRECTIONS 

1. Scrub beets clean. You can leave the roots while they 

steam which actually makes them sweeter! 

2. In a large saucepan covered with a lid, add enough water 

to cover the bottom and bring to a boil. Reduce to a 

simmer and add beets. Steam beets whole until soft, 

about 10-15 minutes. 

3. After about 10 mins, you can add your carrots to the 

same pan to steam. 

4. While your veggies are steaming, prepare the onions. 

Drizzle olive oil in a large sauce pan over medium high 

heat, add minced garlic and chopped onion. Stir and 

cook for just a few minutes until slightly soft. 

5. Once your veggies are done steaming and cool enough 

to handle, you may slice the carrots and beets to 1/4” 

rounds.  

6. In a baking dish, stir together beets and carrots with your 

prepared onions. Drizzle with soy sauce and top with a 

layer of cheese. Sprinkle black pepper. 

7. Broil at 500 degrees until cheese is golden brown. Let 

cool and serve! 


