
	  

Harvest Hill Farm CSA Newsletter 
Week #4 - Thursday July 10, 2014 

Bill’s Funky Minutes 
 
What a week it has been! Such a heat wave with it’s radiating 
sun and the resulting abundant growth. Along with the rapid 
veggie growth, the heat loving lambs quarters and mustard 
weeds are growing strong. In addition to transplanting of the fall 
crops- broccoli, cauliflower, and cabbage - the crew has been 
busy harvesting for our wholesale deliveries and weeding. This is 
the time of year and organization and communication is key to a 
successful farm. We all have to prioritize what tasks need to be 
completed and which ones can wait. So far, the season is going 
great although there is the usual challenge of water. Last week, 
the inch of rain that dropped from the heavens saved our freshly 
transplanted seedlings. Fortunately, the weather forecasters are 
50% accurate. I value the weather explanation on the Weather 
Underground website for help in deciding when we transplant 
and to assist in planning out our day and week. 
Last week I thought the summer squash would be ready this 
week. Unfortunately, they fell asleep on the vine and are just 
hanging out. Next week for sure. 
The potato beetles are in full force and the babies have just 
hatched. I will put the organically approved spray on them 
tomorrow before sunrise and after sunset as to not harm the 
beneficial insects, particularly the bees. 
Enjoy. 
 
Bill 
 

What’s in the box: 
Lettuce 
Broccoli 
Cabbage - red or 
green 
Rainbow Chard 
Radishes 
Garlic Scapes 
Basil 

 
Visit our webpage for updates 
on Farmer Bill’s Blog: 
http://harvesthillfarmvt.com/ 
 
Feedback? Email Intern Karen: 
karen.mb.brown@gmail.com 
 

The rainbow chard in 
your box this week was 
transplanted on May 
13th.  Here is the crew 
and our guest 
transplanter, Mark, 
planting the chard! 

	  	  



	  	  	  

Stellar Intern Spotlight 
Dwight hails to us from California where he grew up, 
attended college, and spent this past season on a farm in the 
Sierra Nevada Mountains. He co-managed the student run 
garden at his college the previous year. He is really excited to 
learn how to grow food on a larger scale and to get a better 
understanding of how farmers can work with local 
communities to ensure that everyone can get great produce. 
In his free time Dwight plays ultimate Frisbee, softball, reads, 
and enjoys backpacking. He is also hilarious! 

Garlic Scapes 
Garlic scapes are the flowering stalk of the garlic plant. If left to 
grow, they produce tiny garlic bulbils that can be planted but will 
not yield garlic for 2-3 years. Harvesting the scapes allows the size 
of the garlic head, which is busy getting bigger underground, to 
increase by about 1/3.  Garlic scapes are a delicious treat, we prefer 
larger garlic heads, and so we harvest them to share with you! 
 
Scapes can be used in any way that you would use garlic (although 
they require less cooking time) – sautéed, sliced thin and added to 
a salad, grilled, or added to your favorite pasta dish. 

Radish Greens Pesto 
Radish greens, one bunch 
Basil, one bunch 
½ - ¾ cup olive oil 
½ cup parmesan, romano, or other hard cheese 
¼ cup walnuts, pumpkin, or sunflower seeds, optional - toasted 
1-2 tbsp lemon juice 
2-4 garlic cloves or garlic scapes, chopped 
Salt to taste 
 
Put all ingredients in a blender or food processor and process, scraping 
down the sides as needed, until fairly smooth. You may need to add more oil to create the 
texture you desire. Put on pasta, add to rice, spread some on toast, or add to your next quiche! 
 
To toast seeds or nuts: Preheat oven at 350 F. Put nuts or seeds in a single layer on a baking 
sheet. Place in the oven and roast for 8-12 minutes or until they are beginning to turn a shade 
darker and smell very fragrant. Remove and cool before using.  

Storing Basil 
Cut the ends with a 
sharp knife or scissors 
and place in a jar of 
water on your counter. 
Basil should keep for 
about a week in this 
manner. 
Basil should not be 
kept in a fridge as the 
leaves can turn black. 


