
   HAPPY HOLLOW FARM       
        Week 20 of 25, October 2nd & 5th distributions
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GINGER

In January of 2012 I tried to 
order ginger from the one and 
only source that sells it direct 
from a grower out of Hawaii, 
and they were sold out!  So, I 
put in my order for 2013 
which I received in the mail 
the second week of February 
this year.  Luckily I ordered it 
early because they were sold 

out by October of 2012 for 
the 2013 growing season.  
Apparently a lot of growers 
are catching the Ginger craze!  
I’m thrilled to be one of them 
and although it was the most 
expensive crop I have grown 
thus far in my farming career, 
it was totally worth it!!!  I 
planted one row down the 
middle of the high tunnel and 
it seemed to really love our 
rich healthy soil and warm 
summer weather.  
I hope you enjoy this fabulous 
treat!

Full, Partial & Single Shares

Bok Choy

Cauliflower

Cherry Tomatoes

Ginger

Peppers (sweet)

Scallions

Spicy Greens Mix

Tomatoes (a wide variety of the 
many types we’re growing on the 
farm this year)

Full & Partial Shares
Fennel

Full Shares
Lettuce
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What’s in your share?

Please remember to return 
your box every week when 
you pick up your next share

H i g h l i g h t e d 

V e g e t a b l e 

o f  t h e  w e e k



Veggie Recipe of the week

Ingredients
• 3 tablespoons vegetable oil• 2 teaspoons black mustard seeds (available at East Indian markets and some specialty foods shops) or yellow mustard seeds• 2 teaspoons grated peeled fresh gingerroot

• 1/2 teaspoon turmeric• 1 large head of cauliflower (about 1 3/4 to 2 pounds), cut into in small flowerets about 1 inch in diameter• 1 1/2 teaspoons fresh lemon juice, or to taste
• 3 tablespoons chopped fresh cilantro if desired

Directions
In a large skillet heat the oil over moderate heat until it is hot but not smoking and in it cook the mustard seeds, covered, stirring occasionally, until the popping subsides. Add the gingerroot and the turmeric and cook the mixture, stirring, for 30 seconds. Add the cauliflower, stirring to coat it with the oil, and 1/2 cup water and steam the mixture, covered, adding more water a few tablespoons at a time if it evaporates, for 6 to 10 minutes, or until the cauliflower is just tender. Season the cauliflower mixture with the lemon juice and salt and pepper and stir in the coriander.

Makes 6 Servings

Cauliflower w/ Ginger & Mustard Seeds

THIS Saturday October 5th at the 
Columbia Center for Urban Ag.

Save The Date  

   
 
  

HHF’s Farm To Table Dinner was 
a great success!  Fabulous food, 
fellowship & conversation was 
enjoyed by all.


