
  
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 11: August 27th, 2015 

WHAT’S IN THE BOX 
Lettuce 

Squash – yellow, zucchini, patty pan 

and/or  8-ball zucchini 

Beans – yellow and/or  green 

Broccoli 

Beets – red or  gold 

Tomatoes 

Corn 

BILL’S FUNKY MINUTE:  
Surprises often occur throughout the farming 

season. This week it’s the corn. Planted in the bottom 

part of a sloping field, the corn roots have had wet 

feet all season. With all of the rain finding its way to 

the roots of the corn, it has been a battle to get it to 

grow. Rain leaches out water soluble nitrogen, which 

the corn loves but so do the weeds. Though the ears 

are very small, they are tasty enough for your box this 

week. My last planting of beans did not germinate 

well enough to keep them in the ground, so this will 

be the last week of beans in your box. I must say, the 

crew will be very happy to no longer spend hours 

picking beans. Have a great week everybody! 

 

Be well and enjoy 

Bill  

 

 

INTERN’S PERSPECTIVE 
 As August comes to an end, we interns can’t 

help but to wonder where summer has gone. With 

origins of California, Colorado and Minnesota, our 

experience of a Vermont summer has been a 

wondrous one. Before fall gets a chance to creep up 

on us, we are taking advantage of going on hikes, 

days on the lake, and simply enjoying the flora that 

comes with the summer sunshine. On Sunday, 

Christy picked this bunch of flowers from the front of 

the farm house, which now reside on our dining 

table. Although we have been enjoying the different 

flowers that emerge throughout the summer 

season, we can’t help but to look forward to 

experiencing the infamous fall foliage of Vermont! All 

the hard work we put into the farm gets rewarded 

by this beautiful and serene landscape that we have 

been lucky to call home the last few months.   

 

 

Golden beets can be prepared similar to red. 

They simply taste a bit milder and sweeter! 



  

 

  

RECIPES: Inspired by this week’s produce 

Simple Tomato Tart 
By  Food Republic 

 

INGREDIENTS 

 4 tomatoes 

 2 tablespoons Dijon mustard 

 1 package puff pastry, thawed 

 2 teaspoons fresh thyme leaves 

 1 tablespoon butter 

 1/4 balsamic vinegar 

 Salt & pepper 

  

DIRECTIONS 

1. Preheat oven to 400 degrees. Slice the tomatoes 

in 1/4 inch slices and salt heavily. This is so that 

excess water comes out of the tomatoes and 

keeps the tart from getting soggy. Leave the 

salted tomatoes aside for 10 minutes. 

2. After 10 minutes, use a paper towel to wipe off 

extra salt and moisture from the tomatoes 

3. Arrange the puff pastry in a pie or regular baking 

dish. Make sure to add a little bit of butter into 

the tray before putting the pastry in to prevent  it 

from sticking. 

4. Spread the Dijon evenly over the pastry. Add 1 

teaspoon of thyme then arrange the tomatoes 

on top of the Dijon and thyme. Add the rest of 

the thyme over the tomatoes. 

5. Drizzle the balsamic vinegar on top. 

6. Bake for 45 minutes or until the pastry is a deep 

caramel color.  

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 

 

Beet Chips 
By Jessica in the Kitchen 

 

INGREDIENTS 

 4 small beets or 2 large beets 

 Handful fine sea salt 

 1 tablespoon olive oil 

 

DIRECTIONS 

1. Preheat oven to 300 degrees 

2. Wash the beets and peel off skin. Slice 

the beets until you have made thin, 

circular chips. 

3. In a bowl, toss raw beets with 1/2 

tablespoon olive oil until coated. 

4. Coat a baking sheet with remaining olive 

oil. 

5. Place raw chips on the baking sheet and 

sprinkle with fine sea salt. Bake for 35 to 

40 minutes (watch them after the 35 

minute mark) until chips are crisp and 

cooked through. 

6. Sprinkle more sea salt (if desired) as soon 

as you remove them from the oven. 

7. Serve immediately and enjoy! 

 


