
   HAPPY HOLLOW FARM
       Week 5 of 8 in the 2012 Winter CSA Season

W E E K L Y  N E W S L E T T E R

N
o

v
.

Organic veggies in this 

week’s share

Please remember to return 
your box every week when 

you pick up your next share.

csa  share  p ick  up
Wednesday 4:30-6:30pm 
@ 2236 Country Lane

Full, Partial & Single Shares

Broccoli raab

Carrots

Kale

Kohlrabi

Lettuce

Onions

Tat soi

Full & Partial Shares

Endive

Partial Shares

Cauliflower
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     A few veggie notes...
1. Kohlrabi is best eaten raw:  peel off the green outer skin, slice it 

or chunk it and enjoy it’s sweet raw crunch like you would a 
carrot or hakurei turnip.

2. I’ve noticed quite a few bunches of Broccoli raab left in the 
swap box.  Give this delicious vegetable a second chance!  I’m 
including a super easy recipe on the second page that I hope you 
will try.  The bitterness all but disappears from the greens, it is 
delicious & Broccoli raab is good for you!!!!

3. Tat soi is a delicious green leafy vegetable.  Think of it like you 
would spinach.  Anything you do with spinach you can do with 
Tat soi.  The stems also add a nice crunch to your dish (they are 
edible) they just take a bit longer to cook.

4. Swiss chard is another vegetable that takes a little time getting 
used to.  Think of it also like spinach; the stems are edible & add 
nice color to your meal.



“Wisi mattis leo 
suscipit lorem ipsum 
dolor sit amet, 
consectetur adipiscing 
elit, et labore et dolore 
magna aliquam. Ut 
enim ad minim veniam, 
quis nostrud exerc.”

Giovanni Faria 
Green Grocery Manager

This Week’s CSA Recipe

Did You Know?

 I’ve seen some really great cartoons 
lately on FB, of all places.  This one 
made me laugh out loud, so I just had 
to share it!
 If you have any funny cartoons or 
sayings, or anything at all that you’d 
like to share in the newsletter...  
please send them my way.
 Cheers,
 Farmer Liz

Ingredients
• 1 bunch Broccoli raab
• 2 Tbl. extra virgin olive oil• 1 Tbl. Balsamic vinegar• Salt & freshly ground pepper• 1 & 1/2 ouce wedge of Parmesan cheese

Directions
Preheat the oven to 400.  Line a rimmed baking sheet with parchment paper.  Trim off and discard 1 inch from the stem ends of the broccoli raab & place 

the greens in a bowl.  Add the oil & vinegar & toss to coat.  Spread the raab evenly on the prepared pan.  Roast until tender-crisp, 20-25 mins. stirring once halfway through roasting.  Remove from the oven, season to taste w/ salt & pepper and transfer to a warm platter.  Shave the parmesan cheese over the top.  Serve immediately.

Broccol i  raab & Parmesan

The Man Born to Farming

The grower of trees, the gardener, the man 
born to farming,

whose hands reach into the ground and 
sprout,

to him the soil is a divine drug.  He enters 
into death
yearly, and comes back rejoicing.  he has seen the light lie down

in the dung heap, and rise again in the corn.
His though passes along the row ends like a mole.

What miraculous seed has he swallowed

that the unending sentence of his love flows out of his mouth
like a vine clinging in the sunlight, and like water

descending in the dark?

% % % % % Wende! Berry
% % % % % The Mad Farmer Poems


