
	  

Harvest Hill Farm CSA Newsletter 
Week #17 – Thursday October 9th, 2014 

*October 16 is the last delivery for the CSA 
*A feedback form will be accompanying the final 
newsletter. I value the feedback as past years comments 
helped me to plan for the next season’s veggie production. 
 
Efficiency on the farm is something I have focused on these 
past years. Whether it is keeping clippers in the tomato 
greenhouses for pruning, tape and markers next to the 
wash area, or purchasing different types of hoes with 
different length of handles. I have written about our new 
cooler and the impact on efficiency. As we have been 
washing more carrots and beets, we are able to put the 
bags on a pallet and wheel that pallet right into the cooler. 
We all appreciate less lifting at this time of the year, even 
though there is so much more at concentrated times. 
Another tool that is a timesaver is our root barrel washer. It 
is fast and cleans the veggies well. The washer can clean a 
bushel of potatoes in two minutes. They are then rolled out 
onto the table where we sort and size them. We use the 
washer for carrots, beets, potatoes, and parsnips. 
As the saying goes - sometimes you have to spend money 
to make money. Maybe not so true here, but I would agree 
that it is sometimes necessary to spend money to help with 
efficiency. 
 
Enjoy! 
Bill 

What’s in the box: 
Lettuce 
Beets 
Broccoli 
Carrots 
Onions 
Potatoes 
Winter Squash 

Visit our webpage to view 
previous newsletter recipes: 

http://harvesthillfarmvt.com/re
cipes/ 

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

The pond, 
greenhouses, 
and farm 
buildings in 
the morning 
fog. 
 
Taken by Liv’s 
father on his 
recent visit to 
the farm. 



  	  	  	  	  

Broccoli and Potato Gratin 
 
1 pound potatoes  1 head of broccoli 
¼ c olive oil   4 cloves garlic, minced 
½ c breadcrumbs  ½ c cheese, shredded 
¼ c milk or cream  salt and pepper, to taste 
 
Preheat oven to 350. Boil potatoes in salted water 
until just tender. When cool enough to handle, cut 
into ¼ inch slices. Cut broccoli into bite sized florets 
and put in a bowl. Add olive oil, garlic, salt, and 
pepper and stir well. Add potatoes, ½ the cheese, 
and milk. Mix well. Pour mixture into a 9 inch baking 
dish and coat with breadcrumbs and remaining 
cheese. Cover with foil and bake 30 minutes. Remove 
foil and bake for 15-20 minutes. The top should be 
brown and crispy. Enjoy!  

The barrel washer in use! As you can see, the 
potatoes are dirty in the front and get cleaner 
towards the back. Cleaning time is drastically reduced 
and much easier! 

Carrot Ginger Coconut Soup 
Reference: http://www.splendidtable.org/recipes/carrot-ginger-soup 

 
2 tbsp olive oil        1 onion, chopped   
2-4 garlic cloves, minced       2-3 tsp ginger, grated  
4-6 carrots, chopped       2 potatoes, cut into 1 inch pieces 
1 tbsp lemon juice        1 14oz can coconut milk 
4 c broth or water        salt and pepper, to taste 
Optional spices: Curry powder, garam masala 
 
Heat oil over medium heat. Cook onion until soft. Add ginger 
and garlic and cook 2 minutes. If using optional spices, add now 
and cook for 1 minute. Add carrots, potatoes, and lemon juice 
and cook 2 minutes. Add broth/water and coconut milk and 
bring to a boil. Lower heat to a simmer and cook until veggies 
are tender. Remove from heat and puree with a blender or food 
processor. Add salt and pepper to taste. Reheat in pan if 
necessary. Enjoy! 


