
	  

Harvest Hill Farm CSA Newsletter 
Week #5 - Thursday July 17, 2014 

 

Bi l l ’s Funky Minutes 
 
The harvesting at the farm is starting to pick up with new veggies 
ready to be harvested, washed and stored in the wonderful new 
cooler. The cooler has made the season so much easier this year 
with a door right from the wash area and then a door to the “old 
milk room” for shipping and getting ready for the CSA. I try to 
improve the efficiency of the farm every year, as well as emphasize 
to the crew the importance of being efficient. The cooler certainly 
has accomplished a massive time-savings.  
 
With timely rain, sun and heat, the crops are looking great! The 
one problem with the weather so far is that multiple weeks of 
broccoli and lettuce are ready at the same time, which may lead to 
a week or two of not having one in the box. I plan on broccoli and 
lettuce in the box every week as well as carrots. For some reason 
the carrots are very slow in developing this year. The blueberries 
are turning white so I hope by the beginning of August some 
berries will appear in your box. As I mentioned in a past 
newsletter, the crop is less than last year. The crew is finishing 
weeding the last of the fall carrots, so they will be able to focus 
more on the increased harvesting of veggies. However there is 
always hoeing and hand weeding until the very end of the season. 
 
Enjoy! 
Bill 
 

What’s in the box: 
Lettuce 
Broccoli 
Cauliflower 
Beets 
Summer squash 
and/or Zucchini  
Green Curly Kale 
*A small amount of 
shell peas 

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

Despite some weed 
competition, the vibrant 
and delicious shell peas 
are now coming in! 

	  	  	  	  	  	  



	  	  	  	  

Stellar Intern Spotlight 
Karen joins Harvest Hill for her second full farming season, 
and third season in Vermont. She believes that buying 
food is the most important decision we make every day, 
and she is excited to be a part of a community that values 
good, locally-sourced food. Originally from Buffalo, NY, 
Karen spent 10 years on the west coast before returning to 
the northeast. She is a keen student of the art of 
fermentation, and her love of farming and growing food is 
tied to her plans to homestead and live self-sufficiently. As    
you can see, she loves our thriving beds of chard! 

Roasted Beets 
1 bunch of beets (Use as many as you would like!) 
2-3 tablespoons olive oil 
A few pinches of salt, to taste 
1 teaspoons of ground black pepper 
1 orange 
2 tablespoons vinegar (balsamic, apple cider, plum or wine) 
- Preheat oven to 400 degrees 
- Remove green/tops of beets (Note: you can enjoy cooked beet  
greens as you would kale or chard!) 
- Cut beets into quarters 
- Toss beets with olive oil, salt, pepper and orange peel and place  
on baking sheet 
- Roast for 35-40 minutes or until tender, turning beets with spatula 
- Remove from oven and toss with vinegar and orange juice. Enjoy! 

Broccoli & Caulif lower Soup (*adapted from Smitten Kitchen recipe) 
1 head cauliflower & 1 head broccoli 
4 tablespoons extra-virgin olive oil  
1 small onion, chopped  
3 cloves garlic, minced  
2 quarts chicken or vegetable stock  
1 cup finely grated Parmesan  
- Salt and freshly ground black pepper 
- Remove the leaves and thick core from the cauliflower and broccoli, coarsely chop.  
- Heat the olive oil in a large saucepan or soup pot over medium heat and add the onion and garlic. 
- Cook until softened, but not browned, about 5 minutes. 
- Add the cauliflower, broccoli, and stock and bring to a boil. Reduce the heat to a simmer, cover, and 
cook until the cauliflower and broccoli is very soft and falling apart, about 15 minutes. 
- Remove from heat and blend in small batches in a blender or food processer and return it to the pot. 
Add the Parmesan and stir until smooth.  
- Season, to taste, with salt and black pepper. Keep warm until ready to serve. 

Shell Peas 
*There is a small 
amount of peas in your 
box this week. 
Unfortunately the peas 
germinated very poorly 
so the yield is not very 
good. We thought a 
small snack is better 
than no snack at all. 
 


