
 

  

 
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 7: July 30th, 2015 

WHAT’S IN THE BOX 
Lettuce 

Carrots 

Yellow squash and / or  zucchini 

Green beans and / or  snow or shell peas 

Rainbow chard 

Broccoli 

 

BILL’S FUNKY MINUTE:  
It finally feels like summer here in Walden. With warm 

nights and so much moisture around, together, they 

create the most beautiful landscapes here in the hills of 

Walden. Mornings are my favorite time. Not only is it 

beautiful, but my aching body has recovered from the 

day before of harvesting. I find that even bouncing 

around on my old 1950’s cultivating tractor is tough on 

my bad shoulder and lower back. Not being a writer, I 

usually struggle to think of what to write every Tuesday 

morning about the farm. Though this year has had a 

very discouraging start, I look at the fields now full of 

veggies growing and know that the season will continue 

to improve for me. I know that is farming and (literally 

this season) I have had to keep my head above the 

water! I feel fortunate to live in a positive, supportive 

community and I value the trust and relationships with 

all of you participating in the CSA. Thank you! It looks like 

the crops from here on out are growing strong with the 

fall harvest of cabbage, carrots, brussels sprouts and 

potatoes looking great! 

Enjoy and be well, 

Bill 

 

 

 

 

 

SNOW PEAS:  Snow peas are versatile in that they can 

be eaten raw or cooked, along with having an edible 

shell. Cut the cap off and peel the string along the spine. 

 

 

SHELL PEAS:  With a typically inedible pod, these 

peas are usually taken out of the shell before boiling to 

soften and release the signature flavors of a pea. 

 



 

  

RECIPES: Inspired by this week’s produce 

Broccoli and Green Bean Bake 
By Taste of Home 

 

INGREDIENTS 

 4 cups broccoli florets 

 1/3 cup chopped onion 

 1 ½ cups shredded cheddar cheese 

 1 teaspoon minced garlic 

 3 tablespoons butter, divided 

 1 can great northern beans, rinsed and drained 

 4 oz. diced pimentos, drained 

 3 tablespoons dry bread crumbs 

 1 teaspoon dried oregano or Italian seasoning 

 ½ teaspoon salt 

 1/8 teaspoon pepper 

DIRECTIONS 

1. Place broccoli in saucepan; add 1 inch of 

water. Bring to boil. Reduce heat; cover and 

simmer for 5-8 minutes or until crisp-tender. 

2. Meanwhile, in a skillet, sauté the onion and 

garlic in 1 tablespoon butter. Spread into a 

greased 11 x 7 inch baking dish. 

3. Drain broccoli ;place over onion mixture in 

dish. Top with beans and pimentos. Sprinkle 

with oregano, salt, pepper, cheese and break 

crumbs. Melt remaining butter & pour over 

the top. 

4. Bake uncovered at 375 degrees for 20-25 

minutes. Serve hot & enjoy! 

Send us photos and/or recipes of what you 

created with your Harvest Hill CSA box to be 

featured in a future newsletter! 

Email us at:   clyle@rams.colostate.edu

 

 

 

RAINBOW CHARD CHIPS 
By  Family Spice 

INGREDIENTS 

 4 leaves of rainbow chard 

 1 tablespoon olive oil 

 Pinch of garlic power 

 Spicy chile pepper (to taste) 

DIRECTIONS 

1. Set oven to 275 degrees 

2. Cut chard leaves into equal pieces, typically 2 

inch squares and toss with olive oil in medium 

bowl 

3. Lay chard onto baking sheet and sprinkle 

spices to preference 

4. Bake for 40 minutes, flipping over chard 

halfway through baking to ensure crispy 

texture. Briefly let cool and enjoy! 

 


