
Spotlight on 

End of the Rainbow Ratatouille  

Rather than highlighting 
one specific vegetable this 
week I thought I would 
bring to your attention a 
recipe that member 
Sherry Miller sent my 
way.  We had it for dinner 
on Sunday night and it was fantastic!  We’ve made 
various versions of Ratatouille before but this one 
was superb.  With all the bounty of the late 
summer vegetables this is a great dish to make up 
a big batch and eat for leftovers.  ENJOY!!

1	  pound	  Italian	  sausage,	  removed	  from	  casing	  and	  
broken	  up	  (we	  used	  regular	  sausage	  from	  a	  hog	  we	  had	  
butchered	  last	  fall)
1	  med	  onion,	  sliced	  (we	  used	  leeks)
1	  garlic	  clove,	  minced
1	  zucchini,	  chopped	  
3	  tomatoes,	  chopped	  and	  seeded
fresh	  basil,	  sliced
1	  med	  eggplant,	  peeled	  and	  cubed
1	  green	  pepper,	  diced
salt	  and	  pepper	  to	  taste
red	  pepper	  >lakes	  to	  taste
Italian	  seasoning	  to	  taste
Monterrey	  cheese	  shredded

Brown	  sausage	  in	  large	  pot,	  breaking	  apart.	  	  Drain	  well.	  	  
Add	  onions,	  green	  pepper,	  garlic	  and	  sauté	  till	  onion	  is	  
transparent.	  	  Add	  zucchini	  and	  eggplant.	  	  Continue	  
cooking	  over	  med	  until	  zucchini	  is	  tender	  and	  crisp	  ~5	  
mins.	  	  Add	  tomatoes	  and	  seasoning.	  Cover	  pot	  and	  
continue	  to	  cook	  simmering	  20-‐25	  mins.
Can	  add	  any	  combination	  of	  veggies	  that	  you	  would	  
like.	  	  I	  usually	  double	  the	  amounts	  because	  we	  like	  ours	  
chunky	  and	  plentiful	  with	  fresh	  veggies.
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Zucchini Pancake

• 1 1/2 cups julienned zucchini
• 1/2 cup flour
• 1/2 cup water
• 1/2 tsp. salt
• vegetable oil for frying

1) In a bowl, combine julienned 
zucchini, flour, water and salt. 

2) In a large frying pan, heat 2 
Tbsp. oil on medium high heat. 
Using a spoon, spread zucchini 
mixture evenly onto the pan. 
Swish and tilt the pan to ensure 
the oil is evenly coating the 
bottom of the pancake and the 
pancake isn’t sticking to the pan. 

3) After a few minutes peak 
underneath to see if it is 
browning. Using a spatula, flip 
the pancake to cook the other 
side. Be careful with splattering 
oil. Use the spatula to press down 
on the pancake every so often. 
Add a bit more oil if necessary. 

4) When both sides are golden 
brown and crispy, transfer 
pancake onto a dish. Sprinkle salt 
on top and serve. 

What’s in your 
share this week

For full, partial & 
single shares

  * Cucumbers
  * Eggplant
  * Green beans
  * Lettuce
  * Mix of sweet & 
hot peppers
  * Scallions
  * Shunkyo Long 
Radish
  * Summer Squash
  * Swiss Chard
  * Tomatoes 
  * Zucchini 

For full shares
  *  Collard greens

For ALL Wednesday 
shares

  * Watermelon
Remember to return 

one box when you pick 
up your box each week
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! ! ! ! ! Farmer Liz Update
     Another amazing week behind us 
     here at the farm.  It’s hard to 
     control my excitement that fall is 
     fast approaching.  The slow 
     soaking rains over the past few 
days have been fantastic for the last transplants of the season 
and seeding of fall crops like spinach, beets, and lettuce mix.

I’ve been needing to check in on the bee hives (to make sure 
they’ve got enough honey stored up to get them thru the winter) 
but have been extra busy trying to keep caught up with 
harvesting and weeding and doing some last minute farm clean 
up for a farm tour that I’m hosting this Tuesday for National 
Resource Conservation Service (NRCS) officials.  This is the 
second year I’ve participated in hosting this tour to help educate 
these folks about what small scale organic agriculture looks like 
in our state.  They’re mostly used to working with big scale 
conventional corn & soybean farmers.   So if tomorrow is 
anything like last year, the folks on the tour will be in for a big 
and hopefully eye opening surprise.

Finishing up planting in the high tunnel is also on the “to do” list 
although I’m definitely conflicted about pulling out the beautiful 
pepper and Sun Gold cherry tomato plants that are producing so 
well.  But I’ll have to give in here soon so as to get the last of the 
transplants in for the winter season.  Maybe it’s time to start 
thinking about putting up another high tunnel, one for summer 
crops and one for spring and fall/winter crops?!?  They’re a 
serious $ investment so maybe next year...

Until next week...  enjoy your veggies!

Cheers,

Farmer Liz

The first in a series...

How Happy Hollow Farm 
controls insect pests...  Part I

Article by W.S. Cranshaw at 
Colorado State University

Bacillus thuringiensis (Bt) is an 
insecticide with unusual 
properties that make it useful for 
pest control in certain situations. 
Bt is a naturally occurring 
bacterium common in soils 
throughout the world. Several 
strains can infect and kill insects. 
Because of this property, Bt has 
been developed for insect 
control. At present, Bt is the only 
"microbial insecticide" in 
widespread use.

Unlike typical nerve-poison 
insecticides, Bt acts by producing 
proteins (delta-endotoxin, the 
"toxic crystal") that react with 
the cells of the gut lining of 
susceptible insects. These Bt 
proteins paralyze the digestive 
system, and the infected insect 
stops feeding within hours. Bt-
affected insects generally die 
from starvation, which can take 
several days.

The specific activity of Bt 
generally is considered highly 
beneficial. Unlike most 
insecticides, Bt insecticides do 
not have a broad spectrum of 
activity, so they do not kill 
beneficial insects. This includes 
the natural enemies of insects 
(predators and parasites), as well 
as beneficial pollinators, such as 
honeybees. Therefore, Bt 
integrates well with other natural 
controls.

Happy Hollow Farm 
certified organic Egg Shares 

are now available!  Please contact 
Farmer Liz if  you are interested in 
receiving fresh organic eggs with 

your  CSA share each week.

Only 
1 spot left for the 

Winter CSA season.  
Join now for 6 weeks of  
delicious veggies thru the 

end of  December!
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