
  
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 10: August 20th, 2015 

WHAT’S IN THE BOX 
Cabbage 

Broccoli 

Summer Squash, Zucchini, Patty Pan, 

and/or 8-Ball Zucchini 

Beans – Green, Yellow, Romano Flat, 

and/or  Fortex (long pole bean) 

Tomatoes 

Carrots 

Kale – Red Russian or Red Curly 

BILL’S FUNKY MINUTE:  
August is finally in full swing as our focus is 

harvest, harvest, harvest. Monday afternoon we 

pulled our non-storage onions and laid them in the 

field to dry the tops for a week. They later are topped 

and brought into the seedling greenhouse for final 

curing. The Brussels sprouts will be topped by the 

end of this week so the energy will go into increasing 

the size of the sprouts rather than the plants. Last 

week, all of the tomatoes in the two greenhouses 

were topped for the same reason. Two varieties of 

potatoes have died back, so they will be mowed down 

this week. Then in two to three weeks, after the skins 

have cured in the ground to prevent bruising, we can 

dig out the potatoes with the potato digger. 

Currently, the crew keeps their knifes sharpened and 

their bodies often in a bent position for all of the 

harvesting they are doing. After a very slow start, our 

washroom is a busy place. With the hot days this 

week, we have been enjoying a cool place to end the 

day, washing, sorting, and filling the cooler with 

produce. 

 

Peaceful times and enjoy! 

Bill 

 

Northeastern Beans 

Fortex Beans 
Red Curly Kale 

Red Russian Kale 



  

 

  

RECIPES: Inspired by this week’s produce 

Kale, Broccoli, and Feta Sauté 
By Real Simple 

 

INGREDIENTS 

 3 tablespoons olive oil 

 4 cups broccoli florets 

1 medium bunch kale, thick stems removed 

and leaves torn into bite-sized pieces 

2 oz. feta cheese, crumbled (about 1/2 cup) 

1/4 cup kalamata olives, pitted and slivered 

salt and pepper 

 

DIRECTIONS 

1. Heat the oil in a large skillet over medium-high 

heat. Add the broccoli, season with salt and 

pepper, and cook, tossing occasionally until 

tender (8 to 10 minutes) 

2. Add the kale and cook, tossing occasionally until 

tender (6 to 8 minutes more). Fold in the feta and 

olives. Ready to serve! 

Send us photos and/or recipes of what you 

created with your Harvest Hill CSA box to be 

featured in a future newsletter! 

Email us at:  clyle@rams.colostate.edu 

 

INTERN’S PERSPECTIVE: NOFA CONFERENCE 
 This weekend Molly, Tim and Christy drove 

to Western Massachusetts for the Northeastern 

Organic Farming Association’s annual conference. 

There were dozens of lectures and workshops to 

choose from about permaculture, bee keeping, 

mushroom growing, water harvesting, compost 

making and so much more. As we are all fairly new 

to organic farming, it was incredibly inspiring to 

hear experts talk of their trade. Not only are we 

inspired but are empowered with this added 

knowledge to help forward the movement of locally 

grown organics, and the sustainable means to 

provide food for our communities.  

 

 

Grilled Summer Squash Pizza 
By My Recipes 

 

INGREDIENTS 

 1 teaspoon olive oil 

 1 teaspoon balsamic vinegar 

2 medium zucchini and/or yellow squash, 

cut lengthwise into 1/4” slices 

Cooking spray 

1 (12-inch) packaged pizza crust 

2 tomatoes, cut into 1/8” thick slices 

1/4 cup finely grated Romano cheese 

1/2 teaspoon Italian seasoning 

salt and pepper 

 

DIRECTIONS 

1. Prepare grill. 

2. Combine oil, vinegar, salt, pepper, zucchini 

slices, and yellow squash slices in a large 

bowl, tossing gently to coat. Place squash 

mixture on grill rack coated with cooking 

spray; grill 2 minutes on each side or until 

tender. 

3. Reduce grill temperature to medium. 

4. Lightly coat pizza crust with cooking spray; 

grill 1 minute on each side or until lightly 

toasted. Arrange zucchini and squash over 

crust. Arrange tomatoes over squash; sprinkle 

with Romano cheese. Grill 5 minutes or until 

thoroughly heated. Remove from grill; 

sprinkle with Italian seasoning. 

 


