
Spotlight on Eggplant 
Aubergine, Brinjal, or Guinea Squash…  

Solanum melongena) is a 
plant of the family 
Solanaceae (also known 
as the nightshades) and 
genus Solanum. It bears 
a fruit of the same name, 
commonly used as a 
vegetable in cooking. As a 
member of the 
nightshade family, it is closely related to 
tomato and potato and is native to Nepal, 
India, Bangladesh, Pakistan, and Sri Lanka.

Some people still salt an eggplant (once it 
has been cut into slices) to rid them of their 
bitterness.  I have found that with most of 
the varieties I grow when they are picked on 
time and eaten soon after harvesting, 
salting is generally not necessary, because 
they don’t develop any bitterness.  
There are many different ways to prepare 
eggplant but one of our favorites is in 
Ratatouille or a simple eggplant, tomato, 
summer squash bake.  In whatever size 
covered baking dish you have, drizzle olive 
oil on the bottom of the dish, cube 1 part 
eggplant, 1 part summer squash or zucchini 
& 1 part tomatoes (layering almost to the 
top from the bottom up in the dish in this 
order).  Sprinkle with salt & pepper and a 
bit more olive oil over the top.  Cube 
Mozzarella cheese and grate Parmesan over 
the top.  Bake at 325 for about 45 minutes or 
until the veggies are soft.   Remove lid for 
last 5 minutes to brown the Parmesan.
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Milk Chocolate 
Semifreddo 
Carrot Cake

Happy Hollow Farmʼs 
summer vegetable bounty 
means cleaning out the 
fridge on a regular basis!!!

If you still have some leftover 
store bought carrots from 
winter then try this fabulous 
recipe that CSA member 
Rabia Gregory sent for Milk 
Chocolate Semifreddo 
Carrot Cake.  Click on the 
link & youʼll find the recipe.  It 
sounds relatively simple but 
decadent! 

What’s in your 
share this week

For full, partial & 
single shares

  * Basil
  * Cabbage
  * Carrots
  * Cucumbers
  * Cherry tomatoes
  * Lincoln Leeks
  * Sweet peppers
(Bianca - sweet white, 
green bell, Banana, 

Paprika and/or Apple)
  * Summer Squash
  * Tomatoes 
  * Zucchini 

For full & partial 
shares

  * Eggplant (Fairytale 
- striped, or Japanese - 
purple or green, or 
Black Beauty)

For Sat. full shares
  * Melon

Remember to return 
one box when you pick 
up your box each week
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Farmer Liz Update
We’re in full swing here on the farm these days!  The greenhouse 
is exploding with fall transplants both for the remainder of the 
summer season but also for the upcoming Winter CSA season.  If 
we can get a few good dry days than much of those plants will be 
able to be transplanted into the field.  The weeds are really 
growing again after the recent rains & after months of hard use 
there are tools and equipment repairs to be made. 

The chicken tractor is mostly complete, 
just some tweaking to do on one of the 
axles and she’ll be up & rolling, ready for 
our 56 laying hens to move into their new 
home.  Eggs should be available the 
middle to end of September as an add on 

to the remainder of the CSA season.  I’ll give you more details as 
the time gets nearer if you are interested in an Egg Share.  And I 
got my first real case of poison ivy this past week. Usually once a 
summer I’ll get into it pretty bad and this time it’s been a doozy!   
Never a dull moment here on HHF!

Don’t forget that the tomatoes, cucumbers, summer squash & 
zucchini are all really coming on strong now!  Let me know if 
you’d like any larger quantities for canning or freezing purposes.  

Happy Summer!

Farmer Liz

 

Monday August 22nd on 
NPR’s Fresh Air Terry 
Gross interviewed Alice 
Waters who opened Chez 
Panisse 40 years ago in 
Berkley, CA.  

Alice is one of the pioneers 
in the movement to support 
local organic agriculture.  
When in California this past 
May with the 
Entrepreneurship Project 
for Agriculture, I visited 
Bob Connard’s Green String 
Farm.  It was a beautiful 
place thriving with life & 
diversity.  Bob is the main 
vegetable supplier for Alice’s 
restaurant.

The relationship that has 
developed over the last 40 
years between Bob (a very 
eccentric fellow) and Alice  
is one to be admired and 
strived for but not that 
much different than the 
relationship you, HHF CSA 
members, have developed 
with me, your farmer & 
HHF.  Without your support 
and encouragement I would 
not be able to provide you 
with the beautiful, healthy 
& delicious Certified 
Organic veggies that I do 
every week.  

So, a big THANK YOU!!! for 
helping me to do what I love 
and for allowing me to feed 
you and your families.

Please return your pint boxes & 
I will reuse them.
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