
	  

Harvest Hill Farm CSA Newsletter 
Week #18 – Thursday October 16th, 2014 

This is the f inal CSA week!  
*The winter squash skin has been blemished and yet the 
inside is still delicious. Thanks for your understanding.  
*The Brussels sprouts will not be trimmed. To clean, trim 
the bottom and peel off the outside leaves. This will save 
the crew hours of time. 
*Please take time to fill out the evaluation form. It helps me 
plan for next season and allows me to see how you felt 
about this season’s CSA. 
*The last CSA is always a bittersweet time for me: I am glad 
to be done, yet I will miss seeing the smiling faces, the 
chance to talk with folks about their gardens and the 
weather, and to hear the many positive comments about 
the veggies. 
*I will not miss the lifting and carrying the boxes, which I 
have pretty much given over to the crew. I must admit that 
at 64, my body isn’t what it used to be. 
*The moose returned in glory. This past weekend, it walked 
up our road, into two of the four empty greenhouses, and 
into three of the upper fields. There are tracks through the 
broccoli and lettuce and, of course, there is poop 
everywhere except for on the veggies. 
*The farm will be featured on Across the Fence. The 
segment will be taped on Wednesday the 22nd here in 
Walden. The episode is about the farms’ relationship with 
Green Mountain Farm-to-School’s 
(http://www.greenmountainfarmtoschool.org/) program 
that provides fresh veggies to schools and institutions in 
the NEK. Across the Fence is aired weekdays at 12:10pm on 
WCAX, channel 3 and can be viewed on the website - 
http://www.uvm.edu/extension/atfence/ 
*Thank you so much for participating in the CSA this 
season. For returning members, I hope you will return again 
next year and for the first year members, I hope the CSA 
worked out well for you and you join us again next year! 
 
Be well, good health and peaceful times, 
Bill 

What’s in the box: 
Lettuce 
Carrots 
Onions 
Potatoes 
Spinach 
Brussels Sprouts 
Winter Squash 

Visit our webpage to view 
previous newsletter recipes: 

http://harvesthillfarmvt.com/re
cipes/ 

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



	     	  	  	  	  

Roasted Brussels Sprouts with Squash 
 
Squash, peeled, seeded, and cubed 1 c walnuts or pecans 
2 c brussels sprouts, cut lengthwise 2 tsp rosemary  
2 tbsp mustard    ¼ c olive oil 
¼ cider vinegar    3 cloves garlic, minced 
½ tsp cinnamon    ¼ tsp nutmeg 
salt and pepper, to taste 
 
Preheat oven to 375. Place brussels sprouts, squash, and nuts in 
mixing bowl. In another bowl, combine rosemary, mustard, olive 
oil, vinegar, garlic, cinnamon, nutmeg, and salt and pepper. Stir 
until thoroughly combined. Pour over veggies and stir until 
evenly coated. Place veggies on a baking sheet and bake 40-45 
minutes, stirring once during baking, or until tender. Enjoy! 

Pan Roasted Brussels Sprouts 
 
2 c brussels sprouts, trimmed and cut in half lengthwise  
1-2 tbsp olive oil   Salt and pepper, to taste  
¼ c grated cheese 
 
Heat oil in skillet over low-medium heat. Place sprouts flat side 
down in a single layer. Sprinkle with salt and pepper and cover. 
Cook for 5-7 minutes or until bottoms turn brown and spouts 
are just tender. Cover and cook for longer if needed. Uncover, 
turn up the heat, and cook until the sprouts are a deep brown. 
Stir to brown on the rounded side. Remove from heat, and 
sprinkle with grated cheese. If needed, season with more salt 
and pepper. Enjoy! 

Brussels sprouts are a 
favorite veggie around the 
farm. They look just like a 
tiny cabbage and taste 
quite similar. If you are in 
the camp of folks who 
don’t like them, please try 
one of the recipes 
included here. When 
brussels sprouts are 
roasted, they take on a 
toasty flavor that is 
delicious. Brussels sprouts 
can also be shredded and 
added to a salad or 
sautéed with other 
veggies and are also a 
great addition to a gratin. 

 
Thank you CSA Members for a wonderful 
summer. We have thoroughly enjoyed 
growing veggies for you, packing up and 
delivering your boxes, and sharing recipes to 
assist you in your cooking adventures. We 
hope you have had a great summer and that 
your winter is cozy! 
      

Take care, The Interns 


