
 

  

 
H A R V E S T    H I L L 

C S A    N E W S L E T T E R 
 Week 3: July 2nd, 2015 

WHAT’S IN THE BOX 
Lettuce 

Napa Cabbage 

Spinach 

Broccoli 

Garlic  Scapes 

garlic scapes 

 

 

BILL’S FUNKY MINUTE:  

As most of you know, keeping track of the weather is absolutely 

essential to managing a farm. I must confess that I check the 

weather at least twice a day- first thing in the morning and before I 

go to bed.  When there are weather fronts coming through, i.e. 

storms or clearing, I have to make adjustments to the daily/weekly 

plan. I also look at the long term forecasts, though they’re likely to 

change, just to feel more prepared. There is much to plan 

(especially in regards to harvest)!  We not only harvest for CSA, but 

also for wholesale and the Hardwick farmers’ market.  On days like 

today, another storm-drenched Monday, when the fields are 

saturated and more showers are on the way, it is best to work in 

the greenhouses.  In the greenhouses the interns will weed the 

basil and peppers, and seed the last of the broccoli.  In only four 

weeks, today’s seeds will be ready to be transplanted.  By the end of 

September, they’ll be ready to harvest.   

Weather impacts nutrient levels in the soil.  Too much rain leaches 

nitrogen from the soil.  We must wait for a day without rain to foliar 

feed, which is the process of spraying nitrogen-rich nutrients (like 

kelp and fish) to the leaves.  Side dressing of nitrogen fertilizer is 

also added to the soil. It looks like Tuesday will be an ideal day to 

foliar feed. Have a great 4th, enjoy some fireworks, family time and 

don’t forget to look up to that western sky to see Venus and Jupiter 

almost colliding. 

Be well and enjoy.  -Bill 

 

 

 

 

 

FEATURED   INTERN:   MOLLY GELLAR  
If Molly was a fruit she would be a watermelon, and not just 

because she can eat one in a single sitting.  Before coming to 

Harvest Hill, Molly worked on farms in Maine, though she hails 

from Colorado. She is the oldest of three siblings, and has 

two cats with very grown-up people names like Marjory and 

Hubert.  Molly moonlights as a greeting card artist and her 

dream is to buy a camper and visit every state with her cats.   

 



 

  

RECIPES: Inspired by this week’s produce 

NAPA CABBAGE ROLLS  
By Mark Bittman of How to Cook Everything 

 

INGREDIENTS 

 1 head napa cabbage 

 8-10 oz. choice of meat or tofu 

 1 bunch of garlic scapes 

 ¼ cup finely diced carrots 

 ¼ cup finely diced potatoes or onion 

 Soy sauce to taste 

 

DIRECTIONS 

1. Pull off the largest whole leaves; steam until 

just flexible enough to bend. Make a V-cut in 

each leaf to remove the tough central stem 

and put aside 

2. Mix all other ingredients in a saucepan and 

sauté to preference.  

3. Place 2-3 tablespoons of sautéed mixture on 

each steamed leaf 

4. Roll length-wise, tucking in the sides as you go. 

5. Serve with rice. 

FOOD FOR THOUGHT 
The Bees 

 

What is whole lacks compassion. 

Before I learned this I heard the bees. 

The hive’s voice is the voice of an old god 

broken among many.  In this way, singing. 

 

-Lisa Coffman, 

Selected poem from her book,  

Less Obvious Gods © 2013 

SUGGESTIONS FOR GARLIC SCAPES 
 

-Use like scallions 

-Peel outside skin off if they get tough 

-Eat all of the scape except the top 

-Use raw in salads 

-If cooked, throw in at last minute 

 

*scapes are picked off the top of the garlic plant so 

the energy of the plant goes into making a bulb 

rather than a flower 

 

 

Questions or feedback?   Email us at: 

m.f.poems88@gmail.com 
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