
 

  

 
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 9: August 13th, 2015 

WHAT’S IN THE BOX 
Lettuce 

Napa Cabbage 

Beets 

Broccoli 

Zucchini and/or Yellow Squash, Patty 

Pan or  8 Ball Zucchini 

Tomatoes 

Blueberries 

Green and/or Yellow Beans 

BILL’S FUNKY MINUTE:  
We are getting into peak harvest time here at 

the farm. The crew is being pushed to their limits with 

all of the bean picking, along with dozens of other 

veggies being harvested. Here at the farm we are on a 

Monday, Wednesday, Friday harvesting schedule for 

beans, squash and cucumbers, which are very limited 

in quantity at this point. Tuesday is also a harvest day 

for the farm’s wholesale accounts in New Hampshire 

and Rhode Island. Wednesday is harvest day for the 

CSA and Friday for the Hardwick Farmers’ Market. 

Along with harvesting, there now is blueberry 

picking which gets done when the weather is dry. It 

may be very time consuming, but it is very rewarding.  

Harvesting is brutal on our bodies with the 

constant bending and lifting of heavy crates of 

produce. It is around this time of the year that our 

bodies start to hurt and ache, and with the fall season 

approaching, it’s becoming more of a challenge to 

keep ourselves in good condition. I appreciate the 

hard work that Molly, Christy and Tim are doing, so if 

you happen to see them when they deliver, a heartfelt 

thanks is in order. 

Be well and peaceful times, 

Bill 

 

PRODUCE AVAILABLE FOR SALE 
 Green beans - $2.50 / lb. or bushel (20 

lbs.) for $25.00 – limited amount available 

 Blueberries - $4.00 pint – plenty available 

 Basil – CSA box size - $15.00 – limited 

amount available 

 

Please email or call: 

Bill@gershunhalf@gmail.com or 563-2046 

by Wednesday evening for delivery with your 

box on Thursday. 

 

 

Yellow Beans Patty Pan Squash 8 Ball Squash 



 

  

RECIPES: Inspired by this week’s produce 

Broccoli & Napa Cabbage “Slaw” 
By Clean and Delicious 

 

INGREDIENTS 

 4 cups of bite-size broccoli pieces 

 Small head (about 4 cups) Napa Cabbage, 

thinly sliced 

½ cup of sliced scallions 

2 tablespoons sesame oil (or olive oil) 

3 tablespoons apple cider vinegar 

2 tablespoons soy sauce 

1 clove crushed garlic 

¼ cup dried cranberries 

1/3 cup roasted sun flower seeds 

 

DIRECTIONS 

1. Combine broccoli, cabbage and scallions in a 

large bowl 

2. In a smaller bowl combine sesame oil, 

vinegar, soy sauce, and garlic. Whisk well and 

pour over veggies. 

3. Finish with sunflower seeds and cranberries. 

 

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 

 

 

Thank you, Winnie Jones and Susan Adrich, for 

sharing your beautiful “Blue Plate Special” with 

your Harvest Hill Farm veggies! 

Balsamic  glazed  Beets 
By Back to her Roots 

 

INGREDIENTS 

 1 bunch beets, tops removed 

 ½ cup balsamic vinegar 

 1 tablespoon maple syrup 

 Salt and pepper to taste 

 

DIRECTIONS 

1. Preheat oven to 350 degrees. Scrub outside 

of beets then wrap each beet in aluminum 

foil. Place foil-wrapped beets on baking sheet 

and bake for 50-60 minutes, or until soft 

when pierced with a fork. 

2. Remove beets from oven and let cool about 

15 minutes. Meanwhile, heat the vinegar, 

syrup, salt and pepper in a small saucepan 

over medium-high heat. Bring to a  boil,  

reduce heat and simmer until thick and 

bubbly – about 3 minutes. 

3. Peel off the skin of cooled beets and slice into 

¼” rounds. Layer rounds on a platter then 

drizzle with the glaze before serving. 

**Cook Patty Pan & 8 Ball Squash like any other squash 


