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Bill’s Funky Minutes 
	  
As I was relaxing on our deck this Sunday, I noticed some 
leaves that have changed color and observed the neatly 
lined rows of storage onions drying in the fields. It is late 
August and change is in the air. The foggy nights bring the 
early morning dew, which glistens with the rising sun. This 
current heat wave, which is more like summer, is a blessing 
for curing the onions in the field. As the onions are pulled 
up they are placed in rows where they will stay for one week 
to begin curing. We then cut the tops off and put them in 
large wood crates where they further cure in the seedling 
greenhouse. If onions are cured and stored properly they 
will last until May. It is gratifying to think back to March, 
when 14,000 pelleted onion seeds were started, and to now 
see full size onions laid out on top of the August soil. I am 
appreciative of the crew for their hours spent weeding the 
onions so that they had room to grow. 
The red and yellow potatoes have been mowed. The skins 
of the potatoes harden off after their tops are cut and will 
then store better. In three weeks, I will bring out the potato 
digger and get to work digging them up. Until then, the 
potatoes will be dug by hand. The skin is still quite thin so 
your potatoes may have some scrapes on them.  
Enjoy! 
 
Bill 

What’s in the box: 
 
Napa Cabbage 
Carrots 
Broccoli 
Cucumbers 
Tomatoes 
Red Potatoes 
Onions 
Summer Squash or 
Zucchini 

 
Visit our webpage for updates 
on Farmer Bill’s Blog: 
http://harvesthillfarmvt.com/ 
 
Feedback? Email Intern 
Karen: 
karen.mb.brown@gmail.com 

Here are the onions that 
have been pulled and are 
in the first phase of 
curing in the field. We 
will cut the onion tops off 
this week and put the 
onions in crates for the 
second step in curing. 
Photo on page 2.  



	  	  	   Napa Cabbage Salad with Peanut Sauce and Noodles 
Reference: World Vegetarian Classics by Celia Brooks Brown 

 
1 8-12 oz package of noodles, I prefer soba which have a nutty flavor 
2-4 c Napa Cabbage, sliced thin    2 carrots, grated 
Peanut Sauce: 
½ c peanut butter      2 garlic cloves, minced 
2 tbsp honey, sugar, or maple syrup   1 tbsp vinegar 
3 tbsp soy sauce      Hot sauce, cayenne to taste 
Optional: grated ginger, coconut milk, sesame oil 
 
Bring a large pot of water to boil and cook noodles as per instructions on package. Drain when 
done and rinse under cool water. Set aside. 
Meanwhile, cut napa cabbage lengthwise and slice thinly widthwise. Put in bowl and stir in 
grated carrots.  
Put all of sauce ingredients in a bowl or food processer and mix until combined. Taste and 
adjust seasoning. Combine the cabbage mixture and veggies in a large bowl. Add the peanut 
sauce and stir until thoroughly mixed. Put noodles on plate, top with saucy veggies. Enjoy!  

Smashed Red Potatoes 
1 pound potatoes      2 tbsp butter, softened 
2 garlic cloves, minced     1 tsp rosemary, sage, and/or thyme 
Salt and pepper to taste     ½ c Cheddar cheese, shredded 
 
Preheat oven to 450. Cover potatoes with water and boil under tender, 15-20 minutes. Drain 
and place on baking sheet. Smash each potato with potato masher or the bottom of a glass jar. 
You are looking to have the potato smashed but still in one piece. Brush with butter and top 
with garlic. Bake 30-40 minutes or until edges turn brown and crispy. Remove from oven and 
top with herb(s) and cheese. Place back in oven to melt cheese. Enjoy! 

Zucchini Pizza Crust 
2-3 c zucchini, shredded 
1 egg  ½ c cheese, shredded 
1 tsp oregano and/or basil 
Salt and pepper to taste 
 
Preheat oven 450. Mix all ingredients. 
Place on baking sheet and press into 
¼” thick circle. Bake 20 minutes. Top 
with favorite pizza toppings. Enjoy! 


