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*This will be the last week for tomatoes 
 
As is so often the case here in Walden, there are a few 
killing frosts and freezes and then the weather rebounds. 
This week promises to be quite like fall and with temps 
rising above the norm. The storage carrots have been 
through three frosts, which sweeten them, and we will 
begin to harvest them on Tuesday. We will also continue to 
harvest the potatoes. Unfortunately, the potato beetles got 
the best of the potatoes this year. The red and gold 
potatoes were really hammered, which resulted in smaller 
potatoes and a poor yield. I am hoping that the other 
varieties fared better as we continue to harvest them into 
next week. 
The sun is helping to cure the skins of the winter squash. 
They should be ready to eat in another week or so. With the 
weather warming, it doesn’t seem like winter squash eating 
time to me, but I know that will happen soon enough! 
Have a great week. 
 
Be well and 
enjoy! 
Bill 

What’s in the box: 
 
Lettuce 
Carrots 
Kale 
Onions 
Potatoes 
Green peppers 
Hot peppers – Jalapeno 
or Hungarian hot wax 
Tomatoes* 
	  

Visit our webpage for updates on Farmer Bill’s     
Blog: http://harvesthillfarmvt.com/ 

Feedback? Email Intern Karen: 
karen.mb.brown@gmail.com 

This photo shows the row cover we placed over 
the young lettuce transplants. Row cover keeps 
the plants warmer and helps protect against frost 
damage. In anticipation of the low temperatures 
this past Thursday, we covered some sensitive 
plants so that you can continue to enjoy lettuce 
for a few more weeks. Row cover is a simple and 
effective solution to extending the season! 



	  	  	  

Kale, Potato, and Bean Soup 
 
2 tbsp olive oil   I onion, diced 
2-4 garlic cloves, minced  1 c carrots, sliced 
3-4 potatoes, cubed   2 c kale, chopped 
2 c cooked white or garbanzo beans or 1 can of beans 
6 c water or stock   1 tsp sage 
1 tsp rosemary 
Optional: hot peppers, minced ginger, sausage. 
 
Heat olive oil in soup pot over medium heat. Add 
onion to pot and cook until soft.  Stir in garlic, carrots, 
and potatoes. Cook for 5 minutes, stirring occasionally. 
Add the water or stock, sage, and rosemary. Bring to a 
boil. Reduce to a simmer, cover, and simmer until 
carrots and potatoes are tender. Add the beans and 
kale and simmer for an additional 10-15 minutes. 

Carrot Oatmeal Cookies 
Adapted from: http://www.101cookbooks.com/archives/carrot-
oatmeal-cookies-recipe.html 
 

1 c flour           1 tsp baking powder  
1/2 tsp salt           1 c rolled oats 
1 tsp ground ginger         1 tsp cinnamon 
2/3 c chopped walnuts        1 c shredded carrots  
1/2 c maple syrup or sugar        1/2 c butter, just melted 
 
Preheat oven to 375. 
Mix together the flour, baking powder, salt, oats, 
ginger, and cinnamon. Stir in the carrots and the nuts. 
In another bowl whisk together the maple syrup and 
the butter. Pour this into the flour mixture 
and stir until just combined. Put spoonfuls 
of batter on baking sheet and flatten 
slightly. Leave about 1 inch between 
cookies. Bake for 10-12 minutes or until 
cookies are golden. Enjoy! 
 
Makes about 2 dozen. 

The crates of winter squash curing 
in the greenhouse. Curing squash 
involves storing them in a warm 
environment with good air 
circulation for about 2 weeks. This 
process causes the skin to become 
harder which increases the storage 
quality of the squash. Some squash 
varieties can store for up to 6 
months if cured properly! 

The pond on this rainy Monday 
morning. 


