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Week 17: October 6, 2016  

This Week’s Box 
²  Beets 
² Carrots 
²  Onions 
² Lettuce (final week) 
² Potatoes 
² Cabbage 
² Acorn Squash 
² Delicata Squash (full shares 
only) 
* We will continue to rotate broccoli. If  you 
did not receive broccoli last week, you will 
receive it this or next week. 

 

Eating Ugly: the value of weird-looking produce 
 
Have you ever opened up your CSA box and found some truly unique-looking 
piece of  produce? Maybe a tomato with an added limb, a carrot trying to grow 
an extra leg and run away or a pepper who doesn’t know what peppers look like? 
We certainly have seen our fair share of  weird-looking veggies here at Harvest 
Hill. So what makes these veggies look so different from the ones you see at the 
grocery store? Well, the answer is: we choose to keep them (there is no 
difference!). In the U.S. roughly 40% of  our food goes to waste before it even 
reaches the consumer, and largely for aesthetic reasons. This means perfectly 
tasty and nutritious, but misshapen or undersized food is often thrown out 
causing growers to lose an average 20% revenue. In fact, almost 1/3 of  all the 
food produced in the world never gets consumed (with fruits and veggies getting 
tossed most often). At Harvest Hill, when we find a unique piece of  veggie art, 
we have some options. If  it’s doing its job just fine, you might find it in your 
CSA box. If  it really has its own style, we will give it to the the food bank or 
local correctional facility. Finally, if  it really doesn’t resemble a vegetable at all- we 
compost it, to be used as fertilizer for another crop.  And things are looking up 
for ugly produce all over the country. Recently Walmart, the largest grocery store 
in the U.S., has begun to sell ugly produce. The owner of  Trader Joe’s has also 
opened a store specifically for small or misshapen foods at a discount price. The 
result is tons (literally tons!) of  food saved from waste. This means greater 
revenue for growers, cheaper food options for consumers and a healthier, less 
wasteful planet. So a big ‘thank you’ for eating ugly! Feel free to check out my sources 
and references at : 
http://www.nationalgeographic.com/magazine/2016/03/global-food-waste-statistics/ and 
http://www.npr.org/sections/thesalt/2016/07/20/486664266/walmart-world-s-largest-
grocer-is-now-selling-ugly-fruit-and-veg 

The final CSA box will be 
October 20th. We have added a 
week in order to compensate 
for a week skipped back in 

June.  

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 

Above: See any ugly veggies that 
look familiar? Eating ugly can lower 
green house gas emissions, save 
money and support growers.  

Left: 
Artist in residence, Gavin Tougher, 
arranged pumpkins in this lovely 
sculpture, which “gourds” the intern 
house while we are away. 



Classic Baked Acorn Squash 
Ingredients:  
² 1 acorn squash 
² 1 tbsp butter 
² 2 tbsp brown sugar 
² 2 tsp maple syrup 
² Dash of  salt 
 
Instructions:  
Heat the oven to 400 degrees F. Using a sharpened 
knife, cut the acorn squash in half  from tip to stem 
carefully. Use a spoon to scrape out the seeds until it 
is smooth in both halves of  the squash. Score the 
insides of  the squash in cross-hatch pattern so that 
the cuts are about half  of  an inch deep. Pour a 
quarter of  an inch of  water over the bottom of  the 
pan to avoid burning and take the squash halves and 
place in the pan to be roasted. Rub ½ tsp of  butter 
on each half  and sprinkle with a little bit of  salt. 
Next, sprinkle a tablespoon of  brown sugar and 
maple syrup onto each half. Bake for 1 hour and 15 
minutes on until the tops of  the squash have 
browned nicely and the flesh is soft. Be careful not 
to undercook the squash, as overcooking it will 
simply caramelize it even more and do no harm.   
Source: http://www.simplyrecipes.com/recipes/
classic_baked_acorn_squash/ 
 

Pizzocheri (Pasta with cabbage and 
potatoes) 
 Ingredients:  
²  ½ pound potatoes 
² 8 oz pasta 
² 1 garlic clove minced 
² 2 tbsp olive oil 
² 1 medium head (or 2 small) of  cabbage shredded 
² 1 tbsp butter 
² ½ cup of  cheese  
Instructions:  
Place the potatoes in a large pot and cover with cool water. Add a 
teaspoon of  salt and bring to a boil over medium-high heat. Reduce to 
a simmer and cook until the potatoes are tender. Scoop them out with 
a slotted spoon and leave the pot of  water on the stove. (Alternatively, 
you can use leftover cooked potatoes in this recipe.) Add water to the 
pot, if  necessary, and bring it back to a boil. Stir in the pasta and cook 
until the pasta is al dente. Scoop out about 1/2 cup of  the pasta 
cooking water and set aside, then drain the pasta.  Meanwhile, heat a 
very large, wide pan with the olive oil and garlic and cook until the 
garlic begins to sizzle. Add the cabbage and season with a pinch of  salt 
and pepper. Cook, stirring occasionally, for 2 to 3 minutes, or until 
cabbage is softened. Transfer the potatoes and pasta to the pan of  
cabbage along with the 1/2 cup of  the pasta cooking water. Stir in the 
butter and cheese, toss to combine thoroughly, and taste. Season with 
salt and pepper if  needed. Toss again, and serve immediately. 
Source: http://www.thekitchn.com/recipe-pasta-and-potatoes-with-cabbage-
pizzoccheri-weeknight-dinner-recipes-from-the-kitchn-217109 

Above: 
Enjoying a moment 

of  quiet and 
admiring this year’s 
beautiful fall foliage. 	  
	  	  
  

Bill’s Funky Minute 
With the crew leaving at the end of  October, everything must be harvested and 
cleaned up in just a few weeks. For some reason, I feel much more relaxed about 
the end of  this season compared to previous seasons. I look forward to seeing the 
cooler full of  produce ready to be sold throughout the fall and into the winter 
months. 
Despite having only one frost so far, we have begun to harvest our storage carrots. 
However, due to unseasonably warm and dry weather, they have not sized up as 
much as I would like, so I will wait until the week of  the 17th to harvest the 
remaining 13 beds. I am hoping several frosts will accompany next week's 
potentially cold weather and help our carrots size up. Because of  this shift in our 
plans, we will harvest the storage cabbage today and begin harvesting beets 
tomorrow. Parsnips will be the last crop we harvest so look forward to finding them 
in your very last box. 
The dry weather has affected the growth of  the broccoli and cauliflower plantings 
and I have little hope we will be able to harvest much more. Unfortunately, this 
means less broccoli and cauliflower in the boxes, but will make room for some new 
produce. 
Enjoy this beautiful fall weather and have a great week. 
Be well, 
Bill 
 
 
 
 

	  	  
  


