
 

  

 
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 6: July 23rd, 2015 

WHAT’S IN THE BOX 
Lettuce 

Beets 

Basil 

Yellow squash and/or Zucchini 

Broccoli 

BILL’S FUNKY MINUTE:  
When I was in 4

th
 grade, I loved the speed drills in basic 

math. My friend Mal and I would compete against each 

other to see who would finish first, though it was usually too 

close to call. You may ask, what does this tidbit have to do 

with farming? Not much except for the fact that I used those 

skills again this weekend to add the amounts of recent 

rainfall. Until Sunday morning we had 1/2" of rain.  The 

incredible lightning storm yielded 2 ½” more. Using my high 

basic math skills I calculated a total of 3” of rain this 

weekend. Luckily we didn't get hit by hail as some other 

parts of the kingdom did.  

The sun, heat and rain have all been great for growing… 

especially for the weeds. But, because of all this rain, the wet 

soil lifts up from around the crops while weeding 

mechanically with my tractor. We then resort to hand 

weeding to save the crops, while not saving much time for 

other work to be done. 

I am happy to report that the tomatoes have started to 

redden and there is a chance they may appear in your box 

next week, though only in a limited amount. I did eat my first 

tomato the other day, which I always look forward to since 

this is the only time of the year I eat them. 

As summer is past its half way point, I look forward to more 

sun, heat and lots of tomatoes and blueberries. Speaking of 

blueberries, they have now gone from green to whitish. The 

next step will be to blue, as they will appear very soon. 

Be well and enjoy! 

Bill 

 

 

 

 

 

FOOD FOR THOUGHT 
In seed time learn, 

In harvest teach, 

In winter enjoy 

William Blake 

 

 

LIFE ON THE FARM… 
THE INTERNS’ PERSPECTIVE 
Coming from different parts of the country, 

we have all developed our own knacks. 

Morgan spends her time writing poetry and 

going on long walks around Walden. Tim is 

constantly playing his guitar, recording music 

to send to his brother back in Milwaukee, WI. 

Molly creates beautiful yet clever cards 

through drawing and watercolors, while her 

cats bring her dead rodents to clean up. 

Christy sits back with her camera, taking 

photographs of it all in this breath-taking 

landscape. But regardless of such a diverse 

group, we like to gather together to watch 

the sunset, sometimes sitting by the fire to 

bring a hard day’s work to its end. 

 



 

  

RECIPES: Inspired by this week’s produce 

Baked Parmesan Zucchini Rounds 
By Five Heart Home 

 

INGREDIENTS 

 2 medium or 1 large zucchini 

 ½ cup freshly grated Parmesan cheese 

 Garlic salt & black pepper to taste 

DIRECTIONS 

4. Preheat oven to 425 degrees 

5.  Line a baking sheet with foil (lightly misted with 

cooking spray) OR parchment paper. 

6. Cut zucchini into ¼ inch thick slices. Arrange 

zucchini rounds on prepared pan, with little to 

no space between them. Lightly sprinkle zucchini 

with garlic salt and freshly ground black pepper. 

Use a small spoon to spread a thin layer of 

Parmesan cheese on each slice of zucchini. Bake 

for 15 to 20 minutes, or until Parmesan turns a 

light golden brown. (Watch these closely the first 

time you make them and pull them out of the 

oven early if the Parmesan is golden before 15 

minutes!)   Serve immediately & enjoy! 

Questions or feedback?   Email us at: 

clyle@rams.colostate.edu 

 

TIPS ON YOUR BROCCOLI… 
*Due to the rain and humid conditions, there may be 

some black rot that appears in your broccoli. We 

apologize. Sometimes it appears after several days. Cut 

it out and enjoy the rest of the broccoli. 

 

FIVE INGREDIENT BROCCOLI CHEESE SOUP 
By Budget savvy Diva 

INGREDIENTS 

 4 cups chicken stock 

 2 cups chopped broccoli florets 

 ½ small onion, diced 

 15 oz. can evaporated milk 

 2 cups shredded sharp cheddar cheese 

 Salt & pepper to taste 

DIRECTIONS 

1. In a large stockpot, place chicken stock, onion 

and healthy amount of salt and pepper over 

medium heat – add broccoli – and cook for 15 

minutes. 

2. Stir in cheese and milk and cook at lower heat 

for 15 minutes 

3. Serve & enjoy! 

  

 


