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Week 16: September 29, 2016  

This Week’s Box  

² Carrots   
²  Beets 
²  Onions 
² Lettuce 
² Potatoes 
² Peppers 
² Garlic 
 

the potato: most romantic of roots 
 
So far at the farm I’ve done a lot of  unpoetic stuff. Believe it or not, 
getting stuck in the mud, tromping through old broccoli plants and 
getting soaked in sweat and dirty water is not exactly charming. But 
potatoes are different- they’re romantic.   
Yes, I said romantic. Of  course our tubular friend doesn’t make it 
easy- potatoes know how to play hard to get. But, as well all know, 
the best kind of  love takes time and effort. Over the past two weeks 
we, at Harvest Hill, (and some very helpful students!) have given lots 
of  attention and detail to our beds of  potatoes. This process first 
involves mowing down the weeds then pulling out large weeds to 
make sure the potato digger can run smoothly without clogging. 
Afterward, we collect the potatoes sitting on top of  the rows.  
But these aren’t the really romantic potatoes. The loveliest of  them all 
are the ones you have to dig for. Digging for potatoes is exciting. At 
first you’re on your own, unsure of  where to start and everything just 
looks like lumps of  dirt. However, you press on, knowing your 
search and hard work will pay off. After a few minutes, you see it: 
yellow and beautiful looking out at you under it’s soily façade. True 
love. 
And these dear potatoes love me too. Chockfull of  potassium (more 
than a banana) and vitamin C, I know it’s a relationship built to last.  

Ten-Word Potato 
Poem 

 
Feeling good 

in my skin  
today. 

 
Like a  

well-scrubbed 
potato. 

 
 
By Elisa Maria Argiro 

 

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: 
kelseyjwentling@gmail.com 

Left: 
 
Gavin takes a 
well-earned rest 
after we finished 
harvesting our 
very last 
potatoes! We 
harvested 
approximately 
8,000 pounds of  
potatoes and five 
seperate varieties.  
 



Bill’s Funky Minute 
Monday morning kicked off  with a heavy frost, a great thing to have at the farm right about now. I 
appreciate the freeze not only because it kills the weeds, but it also sweetens the storage carrots and 
Brussels sprouts. Ideally, carrots need to undergo three frosts before we harvest them, so I look at the 
long-range forecast (~50% accurate) and plan accordingly. Once the carrots are harvested it is 
important to wash them immediately. This is because the soil begins to stain the carrots once they're 
out of  the ground, making it difficult to clean them in the barrel washer. The goal is to dig, wash and 
store all 12,000 feet of  carrots in the cooler so we can sell them throughout the rest of  fall and winter.  
  
Brussels Sprouts, on the other hand, can be picked continually throughout the fall and into the winter, if  
you're feeling up to the challenge. However, I prefer to harvest them all before mid-November and 
store them for the winter. Harvesting Brussels sprouts in the cold weather can be brutal on my hands, 
which is a good incentive to pick them before the winter really sets in. 
  
This week at the farm has been great, as folks from Calais to Kansas participated in the Walden Fall 
Festival tour and 41 third graders from Hardwick Elementary dug potatoes. The enthusiasm, teamwork 
and dirty hands were a greatly satisfying start to the week on the farm. 
  
Be well and enjoy, 
Bill 
 
 
 
 

Mashed Potato Pancakes 
Ingredients:  
²  2 cups of  mashed potatoes 
² 1 egg beaten 
² 4-6 tbsp flour 
² 3-4 tbsp butter, for frying 
 
Instructions:  
Combine the potatoes with 1 beaten egg, and add 
flour 1 tablespoon at a time and stir until it's all well 
mixed. Note: Add the flour slowly to achieve just 
the right texture. You will want the mixture to be 
dry enough that you're able to handle it and form 
patties, but not too dry and crumbly. Use flour-
covered hands to make the patties. Melt a 
tablespoon of  butter into a large frying pan over 
medium heat, and place the cakes in to the pan to 
fry. Be careful not to overcrowd the pan so you'll 
have room to flip them. Allow each side to cook 
about 3-4 minutes until golden brown and crispy. 
Continue to cook the pancakes in small batches, 
adding more butter in between each time. Serve 
warm. Top with sour cream and chopped scallions if  
desired! 
Source: http://www.thepreservesproject.com/mashed-potato-
pancakes/ 
 

Carrot Crinkle Fries 
Ingredients:  
²  1 lb of  carrots 
² ¼ tsp dried thyme 
² 1 tbsp olive oil 
² ¼ tsp salt 
Instructions:  
Preheat the oven to 400 degrees. Peel carrots and slice them 
with a crinkle cutter (or another kitchen knife). Line a 
baking sheet with parchment paper or oil a baking pan. 
Brush the carrots with olive oil. Sprinkle with thyme and 
salt. Bake for 20 minutes, or until you reach your desired 
level of  crispyness.  
 
Source: Adapted from http://glitterandbubbles.com/carrot-crinkle-fries/ 

*Due to swede midge, a fly that prevents the broccoli/cauliflower flower from emerging, not all 
boxes will be given broccoli/cauliflower this week. Those who do not receive broccoli/cauliflower 
this week will be given some next week.  


