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Bill’s Funky Minutes 
	  
This is the time of transition on the farm. Some crops 
planted in May and June have been harvested and 
mowed. Occasionally another crop is planted where they 
were and other times I plant a cover crop. Planting a cover 
crop is a good agricultural practice that helps maintain 
bountiful soil health. Cover crops suppress weeds for the 
rest of the season, add organic matter to the soil (which 
helps in the long-term nutrient improvement in the soil), 
and reduce erosion. When veggies are grown they use the 
nutrients in the soil, which then need to be replaced. 
Having nutrient rich soil is the most important part of 
producing healthy plants. I plant buckwheat and oats as 
they serve several purposes. Buckwheat grows quickly 
and has deep roots. I often plant buckwheat now and till it 
in before the flowers go to seed. In October, garlic will be 
planted where the buckwheat was grown. Oats are a 
great cover crop that die back in the winter, are turned 
under in the spring, and then immediately planted into. 
As an organic grower, good soil means better vitality, 
healthier plants, and less disease. 
 
Enjoy! 
Bill 

What’s in the box: 
Lettuce 
Summer Squash 
Carrots 
Beets 
Corn 
Cucumbers 
Tomatoes 
Blueberries 
Beans or Cauliflower 

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

	  	  

This is the section of the barn where we pack up our 148 CSA 
shares on Thursday mornings. Dwight, Katy, Livy, and Karen 
take the boxes of veggies out of our spacious new cooler and 
distribute the veggies to your boxes. We double-check that 
all items are in each box and close up the boxes. The boxes 
are then loaded onto the truck and delivered to you! 



	  	  	  

Blueberries!! 
The blueberry bushes are 
producing delicious berries. 
Blueberries are great as a snack, 
added to baked goods, as a 
salad topping, and as a sauce 
for meat dishes. They store well 
in the fridge for a week or more. 
We don’t spray so they don’t 
need to be washed but if 
desired, wash only before using. 

Cucumber Yogurt Dil l Sauce 
2 c plain whole milk yogurt  1-2 garlic cloves,  minced 
1 cucumber    1-2 tsp dried dil l  or 1-2 tbsp fresh, chopped 
½  tsp salt 
 
Slice cucumber lengthwise and lay flat s ide down on cutting board. Slice thinly 
into half circles. Mix yogurt, garlic, dil l ,  and salt together. Add sliced cucumbers 
and stir to incorporate. Enjoy immediately or chill  for a couple of hours to let 
f lavors develop. This sauce tastes great with roasted veggies (especial ly 
potatoes) , on dishes with beans, as a compliment to spicy foods,  and with bread. 

Pan Roasted Corn Chowder –  
Reference: World Vegetarian Classics, Celia Brooks Brown 

 
2-4 ears of corn     ½ tsp dried thyme or 1 tsp fresh 
2 c water      1 medium carrot, chopped 
2 bay leaves      1-2 large potatoes, chopped 
2 tbsp olive oil     2-3 garlic cloves 
1 onion, chopped     ½ c milk or heavy cream 
½ tsp dried sage or 1 tsp fresh   Salt and pepper to taste 
 
Set the water, salt, and bay leaves to boil. Shuck the corn, remove kernels with sharp knife and 
set aside. Add cobs to the boiling water and simmer for 15 minutes, covered. Discard the cobs 
and bay leaves. While the cobs are simmering, heat a heavy skillet, cast iron is preferred, on 
medium high. Add kernels to hot pan and cook for 2-3 minutes without stirring. Stir and cook a 
further 1-2 minutes. You are looking to brown the corn so don’t over stir! Set aside. Heat oil in 
saucepan. Add onion and cook until soft. Add garlic and cook 1-2 minutes. Add herbs and 
remaining veggies and cook 5 minutes. Add cob stock and simmer until veggies are soft. Add 
the milk and, if desired, puree to create a thicker soup. Add corn kernels and salt and pepper to 
taste. Enjoy! 


