
	  

Harvest Hill Farm CSA Newsletter 
Week #13–Thursday September 11th, 2014 

Bill’s Funky Minutes 
Life is about relationships. Farming is about the relationship 
between humans and the soil. You may ask: why am I getting 
philosophical? As you can see with the picture of the winter rye 
covering the field, the soil will be reenergized with the benefits 
of the rye: holding the nitrogen in the soil, adding organic matter 
until next spring and preventing weeds from growing. Cover 
cropping is a vital relationship for helping to improve and 
maintain soil health. 
 
Last Thursday the delivery van broke down at Weidmann, the first 
stop for our CSA delivery. With 140 boxes neatly stacked in the 
van, what does a person do?  Several folks at Weidmann tried to 
help get the van going, all to no avail. I called my friend Kip who 
runs Vianor Tire right down the road and he sent Dale, who also 
tried to troubleshoot the problem, again to no avail. As a result 
of Kip’s knowledge of 1988 Chevy engines, he was able to figure 
out the problem: a faulty module underneath the distributor cap. 
The van will be on the road again by Thursday. All that we touch 
in our lives is about relationships, whether it be our hearts or the 
soil. 
Enjoy! 
 -Bill 
 
**A special thanks to Mike at Weidmann for putting the CSA 
boxes on a pallet and driving them over to the Main building! 
Katy and Dwight appreciated the help Mike and other 
Weidmann folks gave them. ** 

What’s in the box: 
Cabbage 
Broccoli, Cauliflower or 
Green Beans 
Cucumbers* 
Bok Choi 
Carrots 
Onions 
Summer Squash and/or 
Zucchini* 
Tomatoes 
Potatoes 

*This wi ll  be the last 
week for squash and 
cucumbers.  Tomatoes 
wil l hold on for at least 
another week or two! 	  
	  
This week we are also 
featuring bok choi,  
which we haven’t seen 
since the f irst  planting 
back in May! See below 
for a recipe. 



	  	  	  

Pan-browned Potatoes with Carrots, Squash and Garlic 
2 tbsp olive oil      3 carrots, cut into ¼-inch slices   
6 cloves garlic, chopped     1 c squash, cut into ¼-in slices  
3 to 4 medium potatoes, cut into ½-inch slices  salt and pepper, to taste  
     
Heat oil in large skillet over medium-low heat. Add garlic and sauté until pale gold, 6-8 minutes. 
Increase heat to medium. Add slices of potato and carrots and sauté, stirring occasionally, for 
about 15 minutes. Stir in squash and sauté until potatoes are tender and golden, stirring 
occasionally, for about 15 minutes. Season with salt and pepper.  Serves 4. (Adapted from Bon 
Appetit) 
 

Stir-fried Bok Choi and Garlic  
1-2 tbsp oil  
2 garlic cloves, chopped 
½ medium onion, chopped 
1 head bok choi, cut into quarters lengthwise 
1 tbsp soy sauce 
Salt and pepper, to taste 
 
Heat oil in skillet over medium-high heat. Add garlic and 
onion and cook for about a minute. Add bok choi, soy sauce 
and 2 tablespoons of water and cover. Cook for about 4 
minutes until bok choi is tender. Serves 4. 

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

Summer Penne with Tomatoes 
2 c tomatoes, chopped 
¾ pound penne pasta 
2 cloves garlic, minced 
2 tbsp. olive oil 
1 tbsp. balsamic vinegar 
Salt and pepper, to taste 
2 tbsp basil, chopped 
½ cup feta cheese 
 
Combine olive oil, tomatoes, garlic, basil, salt 
and pepper in a large bowl, let sit for 30 min. 
Boil water and cook pasta until tender. Drain 
pasta and toss with tomato mixture. Crumble 
feta on top. Serves 4. (Adapted from NY 
Times) 


