
 

  

 
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 8: August 6th, 2015 

WHAT’S IN THE BOX 
Lettuce 

Carrots 

Yellow squash and/or Zucchini 

Green beans 

Broccoli 

Basil 

Tomatoes 

Peas - a very limited amount 

Sugar snap, Snow or Shell 

 

BILL’S FUNKY MINUTE:  
After eating a great meal last night 

prepared by our daughter Emma and her 

partner Jason, who are visiting from Seattle, Ellen 

and I were sitting on our deck overlooking our 

pond. As we were admiring Ellen’s beautiful 

flowers and the blueberries, Ellen commented 

about how wonderful August is here in the 

Kingdom. I could not agree more. There is a 

bounty of fruit starting with strawberries, 

raspberries and the beginning of blueberries, 

vegetables filling our cooler to choose from and 

now my favorite, tomatoes. Sometimes it is hard 

to decide what to eat for dinner because of the 

abundance this time of year. We have found it is 

easiest to just put out a bunch of veggies and let 

the recipe follow the pickings. As pea season 

ends and bean season begins, there are always 

raw peas and beans at every meal except 

breakfast. I realized that cucumbers have been 

sitting in the refrigerator and have gotten lost 

with all of the other veggies that we have been 

eating. Since I am not a cucumber eater, I never 

remember to search and find them in the fridge, 

as I am in charge of supplying the harvest for our 

meals.  

It always seems that August goes by fast 

before settling into the fall. With this season’s 

weather being so goofy, I sit back and continue 

to enjoy our life in the kingdom and be thankful 

for the wonderful life that our family has here. 

For those who saw the moon rising on Friday 

night, I’m sure you could agree that it was 

awesome! It sure gave me time to pause and 

appreciate the beauty that we have in this 

awesome place we live. 

 

Peaceful times and be well, 

Bill 

 

 



 

  

RECIPES: Inspired by this week’s produce 

Balsamic Caprese Chicken 
By CookSmarts 

 

INGREDIENTS 

 2 skinless & boneless chicken breasts 

 2 cloves minced garlic 

 1 tomato, sliced 

 2 sprigs basil - leaves removed 

 4 oz. fresh mozzarella 

 2 tablespoons balsamic vinegar 

 2 teaspoons dijon mustard 

 2 teaspoons brown sugar 

 3 tablespoons olive oil 

 salt & pepper 

PREP 

1. Chicken – Slice in half, then season and tenderize 

with salt & pepper 

2. Mozzarella – Divide into 4 slices 

DIRECTIONS 

1. Preheat oven to 400 degrees 

2. Whisk together balsamic vinegar, mustard, 

brown sugar, and olive oil 

3. Heat a pan over medium high heat. Brush pan 

with some olive oil then grill chicken on both 

sides for about 2 minutes. Transfer chicken into 

the oven and cook for another 8 to 10 minutes 

in oven. In the last 2 minutes of cooking, add a 

slice of mozzarella onto each chicken breast 

4. When chicken is done and ready to remove from 

the oven, top the cheese with a basil leaf and 

tomato slice. Drizzle with the sauce and 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 

 

 

 

Baked Green Bean Fries 
By Damn Delicious 

INGREDIENTS 

 1/2 cup bread crumbs (Panko suggested) 

 1/4 cup grated Parmesan cheese 

 ¾ lb. green beans, ends trimmed 

 ¼ cup all-purpose flour 

1 large egg, beaten 

 Pinch of cayenne pepper 

 Salt & pepper 

DIRECTIONS 

1. Preheat oven to 425 degrees. Lightly oil a 

baking sheet or coat with nonstick spray 

2. In a large bowl, combine bread crumbs, 

Parmesan and cayenne pepper; season with 

salt and pepper to taste. Set aside. 

3. Working in batches, dredge green beans in 

flour, dip into eggs, then dredge in bread 

crumb mixture, pressing  to coat. 

4. Place prepared green beans in a single layer 

onto the baking sheet. Place into oven and 

bake for 10-12 minutes, or until golden brown 

and crisp. 

5. Serve immediately! 

 


