
	  

Harvest Hill Farm CSA Newsletter 
Week #6 - Thursday July 24th, 2014 

Bill ’s Funky Minutes 
 
After a year hiatus, the moose is back! It announced its presence 
by leaving large hoof prints, piles of poop, and a churned up bed 
that is waiting to be planted with broccoli. And, of course, 
damage to other young broccoli plants nearby and the occasional 
nibbling of the chard plants. Is this the beginning of more 
damage to this area of the field?  What can I do? Not much. 
When I first started having moose problems, I set up an electric 
fence. That was a joke as I watched mom and babe walk right 
through it. I then tried to get rid of them by chasing them in my 
truck blowing a whistle and honking my horn. That was also pretty 
comical. After eating a couple thousand dollars worth of veggies 
the moose eventually gifted us with its departure and I was given 
the best gift from my oldest daughter Emma. She made me a 
birthday shirt that said ‘moose problems’. Being a vegetarian, I 
am not a hunter and animal issues are often challenging for me. I 
use a product called deer stopper, (not a gun) which I spray on all 
the veggies that deer like to eat and it works great. Moose 
however are a different matter. Hopefully the damage will be less 
this year. 
 
Enjoy! 
Bill 

The culprit! 

What’s in the box: 
 
Lettuce 
Broccoli 
Summer squash 
Zucchini  
Shell peas 
Napa Cabbage 
Spigariello 
Radish 

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

 
Napa Cabbage ready to 
be enjoyed by you! 

	  	  



	  	  	  	  

Napa Cabbage Cole Slaw 
 

Veggies and fruit:      Dressing: 
2 cups napa cabbage, shredded    3 tbsp vinegar – use your favorite 
1 cup carrots, shredded    1-2 tbsp olive oil or toasted sesame oil 
1-2 cups zucchini, shredded   1-3 tbsp lemon, lime, or orange juice  
1-2 apples or pears, shredded   1 garlic clove, minced 
1 cup radish, shredded    1 tbsp prepared mustard  
Any other veggies or fruit you like   Salt and pepper to taste 
 
Put all the shredded veggies and fruit in a large bowl. Mix together all ingredients for the 
dressing in a jar or separate bowl. Sample the dressing and adjust ingredients to suit your 
tastes. Pour dressing over veggies and fruit and mix well. Serve or let chill in fridge for a few 
hours. This slaw will store well for a few days and the flavors will enhance! Enjoy! 

Spigariello with Pasta 
12 oz. of your favorite pasta 
1 bunch Spigariello 
1 small onion, chopped 
4-6 cloves of garlic, chopped 
2-4 tbsp olive oil 
Salt and pepper to taste 
Optional: herbs or spices to taste – basil, chili flakes, 
oregano, thyme, etc. 
½ cup hard cheese, shredded or crumbled goat cheese 
 
Boil 4-6 quarts of salted water. Add pasta and stir occasionally. Boil until pasta is just tender- 
refer to package directions for approximate time. Drain pasta. 
Meanwhile, heat oil in skillet over medium heat. Add onion and cook until soft and slightly 
brown. Add garlic and cook 1-2 minutes. Add spigariello and a small amount of water, stir and 
cover to steam for 2-3 minutes. Add any of the optional herbs and stir. Combine the spigariello 
to the cooked pasta and top with cheese. Serve and enjoy!  

Spotlight on Spigariello  
Spigariello is a leaf broccoli grown mostly in Italy. The plant has a great quantity of leaves 
that keep producing as they are harvested. It has a flavor similar to broccoli. The stalks are 
also tasty and I suggest cutting them into small slices before cooking. Spigariello is incredibly 
versatile as it can be used just as you would use any leafy green. It can be steamed, sautéed, 
added to soup, put in a smoothie, as a topping for pizza, or eaten raw as part of a salad. We 
hope you enjoy this new vegetable as much as we do! 


