
Harvest Hill  
CSA Newsletter 

Week 1: June 16, 2016  

Questions? Feedback? 
*If  you will be on vacation and can’t pick up your box, let us know 
and you will get extra produce in a different week.* 
Email us at: abigail.bok@gmail.com 

This Week’s Box:  
  Lettuce  
  Rainbow chard OR Red 
Russian Kale OR Curly 
Kale 
  Small-but-flavorful 
radishes! 
  Spearmint 

Greetings from Harvest Hill! 
We are so excited to start the CSA season this week. Thank you for choosing to participate! 
Your trust and support mean that we can focus on growing great food for you and your families. 
Farming (especially organic farming!) is unpredictable enough as it is, so we truly appreciate 
knowing that this community of  members has our backs.  
We promise to do our absolute best to provide you with a great box every week. Hopefully 
between Bill’s expertise, our sweat and dirty hands, the help of  the sun, rain, and soil, and a heap 
of  good luck, we’ll be able to do just that! 
The intern crew this year is Gavin, Abby, and Seanna. We’ll introduce everybody in next week’s 
newsletter…for now, we’ll just say that we’re feeling so fortunate to get to spend the season up 
here in the gorgeous Northeast Kingdom!  

When & 
Where: 
Your box will be 
available after 
these times on 
Thursdays:  
The Farm:  
12 pm  
Weidmann: 1:30 
pm 
NVRH: 2:30 pm 
(In patio area, on 
tables) 
Passumpsic 
Bank: 3 pm 
(Break room) 
Fairbanks Scales: 
3 pm (Break room) 

Important Notes: 
  Your box will have your 
name on it!  
  Please bring your veggies 
home in your own bag, and 
LEAVE the box folded and 
stacked with the others in the 
designated location! 
  The boxes are waxed to 
keep your veggies cool; we 
collect and reuse the same 
ones every week, as they are 
expensive to replace. Thanks!   

Above: The “before” and “after” pictures 
of  weeding 17,000 onion plants by hand… 



Bill’s Funky Minute 
Welcome to the new members of  the CSA, and welcome back to those of  you who have supported us in the 
past! As in past years, the first few boxes are very limited in quantity of  veggies. With the cold and dry weather
—though a bit more rain recently—growth has been very slow. Radishes ought to be full size, but we all know 
that farming is very weather-dependent, and I am thankful for whatever bounty we can get.  
I welcome Gavin and Abby to the farm this season, and Seanna will be joining us this Saturday. Gavin and 
Abby have been great and working extra efficiently as we try to maintain the farm this season while being a bit 
shorthanded (that’s a long story). 
Everything is growing quite well with the recent rains—and with projected sun for the rest of  this week, the 
veggies are going to jump. We have been fighting potato beetles on the eggplant, picking them off  two or three 
times a day. It is my hope that come August there will be eggplants in your boxes! The corn is better this year, 
as are the peppers and cucumbers…but of  course time will tell. Blueberries have blossomed well and now are 
setting fruit, so in August two weeks of  blueberries will sweeten your boxes.  Most importantly to many of  us, 
and me especially, is that the tomatoes look great in the greenhouse! More on this in another issue.  
And just FYI about a new development this season: the farm is now meeting all its electrical needs through a 
10KW wind turbine (100’ tall) and twenty-four 7.3 KW solar panels, recently installed in December.  

Be well, 
Bill 

Mint Salad 
Dressing 

Ingredients: 
  ⅔ cup fresh spearmint, 
chopped 
  3 tbsp white wine vinegar 
  2 garlic cloves 
  1 tsp Dijon mustard 
  ¼ tsp sugar 
  ¼ tsp salt 
  ⅛ tsp pepper 
  ½ cup olive oil  

Instructions: 
Process first 7 ingredients in 
food processor until minced, 
stopping to scrape down 
sides. With processor running, 
add olive oil in a slow, steady 
stream until blended. Serve 
over a green salad made from 
the lettuce in your box, maybe 
with some chopped radishes 
thrown in too! 
Source: Southern Living, July 2006.  

Lemony Sautéed Greens with 
Radishes 

Ingredients:  
  All the chard or kale in your box 
  1 small or medium onion, chopped 
  2 cloves garlic, minced 
  ½ cup radishes, chopped 
  Juice from half  a lemon 
  Optional: 2 tsp fresh rosemary, chopped 
  Salt and pepper to taste 

Instructions: 
Roughly chop kale or chard into bite-size 
pieces; remove extra stem.  
In a large skillet coated with olive oil, cook 
chopped onion and garlic over medium heat 
until tender, stirring frequently. 
Add chopped kale or chard to skillet. Cook 
until greens are lightly wilted, stirring 
constantly.  
Stir in chopped radishes and lemon juice, and 
rosemary if  using. Cook 1 minute or until 
heated through, stirring.  
Season with salt and pepper to taste. 
Source: Adapted from a recipe on www.keyingredient.com    

Top: Rainbow Chard 
Middle: Red Russian Kale 
Bottom: Curly Kale 


