
	  

Harvest Hill Farm CSA Newsletter 
Week #12–Thursday September 4th, 2014 

Bill’s Funky Minutes 
Happy September everyone!  
September on the farm means starting to think about next 
season and where crops will be planted, changes in 
quantity and the types of veggies grown. Last season, at 
our end of the year meeting, the interns thought it would 
be better to have two greenhouses of tomatoes rather than 
three. I agreed, so this year we changed to two and the 
other greenhouse is filled with sweet peppers. We have 
been much better at maintaining the two greenhouses and 
thankfully, there is not the waste of tomatoes that there was 
last year. Though I am in charge on the farm it is quite 
gratifying to have beneficial feedback from the crew; as 
their day to day experience blends in very nicely with mine. 
I value our relationship and without their care, and excellent 
work habits, the farm would not be what it is today. 
September is harvest month and it was a great relief to get 
all of the onions topped and harvested by last Friday. They 
will finish their curing in the greenhouse as you saw last 
week. Next week I will start up the potato digger and begin 
digging red and yellow potatoes. By the end of the month 
all of the potatoes will be harvested. Fall carrots will be out 
of the field by October after two or three frosts. These 
frosts sweeten the carrots as they store through the winter. 
Enjoy, Bill  

What’s in the box: 
Beets 
Cucumbers 
Broccoli 
Carrots 
Lettuce 
Onions 
Summer Squash and/or 
Zucchini 
Tomatoes 
Potatoes 
Broccolini (a taste)* 

*Broccolini is a relative of 
broccoli and has a similar 
flavor and texture. This 
vegetable is great chopped 
up raw in salads, on the grill, 
or sautéed with butter.	  The 
entire plant can be eaten, 
including the stems and 
white flowers. If the outside 
skin seems tough, broccolini 
may need to be skinned. 
Enjoy this lovely veggie!	  



	  	  	  

Maple Roasted Root Vegetables 
1 lb. potatoes   4 cloves garlic, minced 
1 lb. carrots    Olive oil 
1 lb. beets    2 tablespoons maple syrup or brown sugar 
1 onion    Salt and pepper, to taste 
 
Preheat oven to 425 degrees. Cut root vegetables into 1” pieces and spread evenly onto oiled 
sheet pan. Sprinkle minced garlic, salt and pepper and more olive oil on top so that veggies are 
fully moistened. Lightly drizzle 2 tablespoons of maple syrup or brown sugar on top and mix in. 
Bake for 30-35 minutes, stirring every 10 minutes or so to prevent sticking. Feel free to add 
more olive oil to help with dryness. Serves 4. 

Cucumber, Tomato, and Bean Salad 
1-2 cucumbers, diced 
2-3 tomatoes, diced 
1/2 medium onion, chopped 
2 tablespoons balsamic or red wine vinegar 
3 tablespoons olive oil 
Salt and pepper, to taste 
1 can beans, drained (black, kidney, chickpea, etc.) 
½ tablespoon dried parsley or basil (optional) 
 
Combine all ingredients in medium sized bowl and stir. Let 
marinate in refrigerator for 5-10 minutes & enjoy! Serves 4. 

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

BBQ Squash and Broccolini 
3 squash, cut into ½ inch strips lengthwise 
1 handful broccolini, cut in half  
½ onion, sliced 
3 cloves garlic, minced 
Olive oil 
Salt and pepper, to taste 
Paprika, oregano & Montreal steak seasoning 
(or whatever spices are your favorite) 
 
Lay out large piece of tinfoil and fill with 
veggies. Drizzle with olive oil, spices, garlic & 
fold close tinfoil around veggies sealing up 
the ends. Place on hot grill for 8-10 minutes.  
Serves 4-6. 


