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Week 13: September 8, 2016  

Questions? Feedback? 
*If  you will be on vacation and can’t pick up your box, let us know and 
you will get extra produce in a different week.*  
Email us at: abigail.bok@gmail.com 

This Week’s Box  
  Broccoli 
  Carrots 
  Beets 
  Cucumbers 
  Yellow squash and/or 
zucchini 
  Onions 
  Stoke peppers (medium 
hot) 
  Bok choi 
  Potatoes! *Note: In order to 
prevent any potential disease/rot from 
setting in, we may not wash the potatoes 
before putting them in the box. The soil 
should come right off  when you wash them 

at home. Thanks for understanding!*    

Featured Intern: Kelsey Wentling 
This week on the farm, we’re saying farewell to Seanna, 
who is returning to college, and we’re welcoming a new 
intern who will work with us for the remainder of  the 
season. Kelsey is excited to be joining the Harvest Hill 
team, and isn’t sure if  her timing of  just having missed 
most of  the season’s weeding can be chalked up to 
wisdom, laziness, or coincidence. Regardless, she’s 
looking forward to spending a couple months here in 
beautiful Vermont. Originally from New York City, 
Kelsey majored in Environmental Studies as an 
undergraduate at the University of  Delaware, where she 
graduated in 2015. Since then, she has been working as 
an outdoor educator, both in the mountains of  southern 
California and the botanic gardens of  NYC. An avid 
lover of  all (or most) things outdoors, watching things 
grow, and a good read, Kelsey looks forward to getting 
into the nitty-gritty of  working in the dirt.    

Right: Spritzer, one of  
Bill’s two cats, loves 
independently roaming the 
farm, and will occasionally 
grace us with her presence 
while we’re working. As you 
can see, sometimes she will 
be very insistent that we stop 
working in order to rub her 
belly or scratch under her 
chin. We’re always happy to 
oblige!     



Bill’s Funky Minute 
It seems that I have been writing quite a bit about transitions in my “Funky Minutes” this year. In past years, 
the crew has jokingly encouraged me to write about something other than the weather. It’s hard to avoid 
commenting on it, especially when it’s as good as the amazing weather stretch that we are in right now, with 
days of  brilliant sunshine and nights with clear, star-filled skies. After a busy day in the fields, for me looking at 
the night sky brings a peaceful balance to help end the day. 
It’s also hard to avoid talking about transitions, too, since they define our lives here on the farm. We have just 
completed the first major transition of  the fall harvest season: all the onions are now out of  the field. After 
planting 17,000 onion starts in May, it is great to have about 5000 pounds of  onions harvested and curing in a 
greenhouse. With that task done, we are starting the potato harvest today and will continue that for several 
weeks. We’ll also soon start harvesting winter squash (which looks great this year). Our harvesting sequence 
continues with storage cabbage in late September, storage carrots after three frosts, and finally parsnips in 
October.   
Garlic planting will occur in mid-October, but preparations started yesterday when I planted field peas as cover 
crop to be tilled in before the garlic is planted. The peas will add organic matter and nitrogen to the soil.  
For me as a farmer, September is a good time for thoughtful planning ahead for the fields and next year. 

Be well and enjoy. 
Bill 
*We will miss Seanna, who returned to Keene State College in NH for her senior year, but luckily she will come 
back to the farm to help out on Fridays this fall. I am happy to welcome Kelsey to the farm!* 

Bok Choi/ Broccoli 
Stir Fry  
Ingredients: 
  2 tsp vegetable oil 
  1 medium onion, thinly sliced 
  1 tbsp fresh ginger 
  2 garlic cloves, minced 
  ½ tsp salt 
  ¼ tsp red pepper flakes or 1 
Stoke pepper, seeded and finely 
chopped 
  3 cups sliced fresh broccoli 
crowns 
  1-1.5 lb bok choi, coarsely 
chopped 
  2 tbsp lemon juice 
  1 ½ tsp sugar	  
Instructions:  
Heat oil in a large skillet or wok 
over medium-high heat. Add onion, 
ginger, garlic, salt, and red pepper 
flakes or Stoke pepper; stir-fry for 2 
minutes. Add in broccoli and bok 
choi; stir-fry for 1-2 minutes. Add 
lemon juice and sugar; stir-fry 3 
minutes or until crisp-tender. Source: 
The Food Network www.food.com/recipe/bok-
choy-broccoli-stir-fry-81598 

Carrot and Ginger Soup with Quick-Pickled Beets  
Ingredients:  
  3 cups vegetable stock 
  1 (2-inch) piece fresh ginger, peeled and grated  
  1 medium onion, chopped 
  4-6 medium carrots, scrubbed and cut into ¼-inch pieces 
  1 tbsp olive oil  
Quick-Pickled Beets:  
  3-6 small/med beets, scrubbed to remove dirt but unpeeled  
  1 tbsp rice vinegar, preferably unseasoned 
  2 tsp honey   
  1 tbsp olive oil  
Instructions:  
Bring veg stock to a boil in a saucepan over med-high heat. Add beets, reduce heat to 
med-low, and simmer, covered, for 20-30 min, until beets are fork-tender. Remove 
beets into a bowl of  ice water. To remove any stray beet skins from stock, strain 
stock (which will be pink) into a bowl, and reserve. Pour 1 tbsp olive oil into the 
saucepan over med heat. When oil shimmers, add onion and ginger and cook, stirring 
occasionally, until the onion softens. You may use less ginger if  you prefer. Stir in the 
carrots and strained broth; bring to boil, then reduce heat to med-low, cover, and let 
simmer until carrots are very tender, about 15-20 min. Meanwhile, slip skins off  of  
beets while they are immersed in the ice water. Cut beets into ½-in cubes. Toss in a 
bowl with rice vinegar, honey, and 1 tbsp olive oil. Use an immersion blender or 
regular blender to puree the carrot mixture into a smooth soup; if  using a regular 
blender, remove center knob in the blender’s lid to allow steam to vent and hold a 
dish towel over the top to avoid splattering. Return pureed soup to saucepan to 
warm. Add water if  desired. Ladle soup into bowls, top with the beets and their 
liquid, and eat! Source: Adapted from a recipe in Eat Your Vegetables by Joe Yonan, copyright 2013.  


