
  
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 15: September 24th, 2015 

WHAT’S IN THE BOX 
Green Cabbage 

Kale 

Cauliflower or Broccoli 

Green or Red Peppers 

Hot Peppers – Stoked or large Jalapenos 

Onions 

Potatoes 

Carrots 

BILL’S FUNKY MINUTE:  
Connecting children to the farm is and 

has always been an important component of 

why I farm. Children from the Walden School 

have been coming to the farm to plant and 

harvest for the last 11 years. This past spring 

the 5th graders started pumpkins and gourds, 

transplanted the seedlings in June and 

harvested them on Monday afternoon. 2nd and 

7th graders planted potatoes in May, then dug 

them and washed them in the barrel washer. 

The older children were buddied up with the 

younger children in planting and harvesting the 

potatoes. Watching the children was a thing of 

beauty; efficiency, cooperation and enthusiasm 

was apparent in each of them. Through the 

years most of the children are excited to come 

and have this “earthy experience” and always 

want to know when it will be their turn to come 

back to the farm.  

Christy, Tim and Molly did a great job in 

leading the way for the children yesterday and 

helping them experience a bit of life on the 

farm. I look forward to our next school 

program, with children coming from 

Greensboro to dig carrots in October. 

For many children this is a lasting memory, for 

others it was a day to get dirty. 

At the end of the day, the comment from the 

bus driver when they all got back on the bus 

was, “the children are really excited”. 

 

Be well and enjoy, 

Bill 

 

 

**The last CSA box will be  

October 15th 

 

 



  

 

  

RECIPES: Inspired by this week’s produce 

Dijon Roasted Cabbage 
By Skinny Ms. 

INGREDIENTS 

1 medium green cabbage, core removed 

and cut into 8 wedges 

 2 tablespoons olive oil 

 1 tablespoon Dijon mustard 

 1 clove garlic, crushed 

 1/2 teaspoon black pepper 

 Salt to taste 

 1 teaspoon caraway seeds 

 

DIRECTIONS 

1. Preheat oven to 400 degrees. 

2. In a small mixing bowl, whisk together oil, Dijon, 

garlic, black pepper, salt, and 1/2 teaspoon 

caraway seeds.  

3. Brush all sides of cabbage wedges with the oil 

mixture and place on a large rimmed baking 

sheet. Sprinkle cabbage with remaining 1/2 of 

caraway seeds. 

4. Cover cabbage with foil and roast 45 minutes, 

remove foil and roast 10 additional minutes or 

until lightly golden and tender. 

5. Serve immediately. 

Questions or comments? 

Email us at:  clyle@rams.colostate.edu 

 

 

Kale, White Bean and Potato Stew 
By Martha Stewart 

INGREDIENTS 

2 tablespoons olive oil (plus more for drizzling) 

1 onion, diced 

1 stalk celery, sliced 

2 carrots, peeled and diced 

1 cup potatoes, scrubbed and cut into 1” pieces 

1 bunch kale, stems removed, leaves torn into 

small pieces (4 cups) 

1 (15-oz.) can navy beans, drained and rinsed 

2 teaspoons red-wine vinegar 

 

DIRECTIONS 

1. Heat oil in a medium saucepan over medium 

heat. Sauté onion, celery, and carrot until tender, 

6 to 8 minutes. 

2. Add potatoes and 4 cups water. Season with 

salt and pepper. Bring to a boil; reduce to a 

simmer. Cook until potatoes are tender, about 

10 minutes. Mash half the contents of the pot 

until slightly thickened. 

3. Add kale and beans and continue cooking until 

kale is tender, 6 to 8 minutes more. 

4. Stir in vinegar and adjust seasoning if 

necessary. Drizzle with oil before serving. 

 


