
   HAPPY HOLLOW FARM       
Week 11 of 24    Wed. July 29th & Sat. Aug. 1st  2015
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TOMATOES

We grow a BUNCH 
of different 
tomatoes here at 
Happy Hollow farm, 
most of which are 
considered heirloom 
types (similar to antiques but in 
the vegetable world).  Like this 
Brandywine Pink, that is bigger 
than my hand .  They are not 
perfectly round nor blemish free 
but they are the best tasting 
tomatoes you will ever eat.    
Don’t be fooled by the green tint 
to some or the green coloring on 
the “shoulder” of the tomato 
(this is the part near where the 
stem connected to the fruit).  
What you receive in your box 
will be ripe and ready to eat.  

Best storage for the tomatoes 
in your share is on your kitchen 
counter out of the sun, not in 
your fridge!  So, give them all a 
try and decide which variety you 
like best.
Also, STOP throwing away 
those carrot tops!  So, says CSA 
members Melody N. & Anna L. 
who sent me a recipe for 
CARROT  TOP PESTO 
and said it was yummy!  There 
are actually a number of ways to 
prepare these nutrient dense 
greens so think about how to use 
the tops to a variety of root 
vegetables before just 
composting them.  Check out 
the carrot top pesto recipe here.

Full Shares
Carrots
Cherry tomatoes
Cucumbers
Eggplant
Head lettuce
Kale
Leeks
Peppers
Tomatoes
Zucchini/Summer squash

Partial Shares
Carrots
Cherry tomatoes
Cucumbers
Eggplant
Head lettuce
Leeks
Peppers
Tomatoes
Zucchini/Summer squash

Single Shares
Carrots
Cherry tomatoes
Cucumbers
Head lettuce
Leeks
Peppers
Tomatoes
Zucchini/Summer squash
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What’s In Your Share?

H i g h l i g h t e d 

V e g e t a b l e 
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http://bookpage.com/the-book-case/18269-recipe-week-carrot-top-pesto%23.VaMpyrcyK05
http://bookpage.com/the-book-case/18269-recipe-week-carrot-top-pesto%23.VaMpyrcyK05


It’s finally Summer!
Tomato Do’s & Dont’s
• Do store tomatoes on your 

counter on the “shoulders” of the 
fruit (the top of the fruit where 
the stem would have been)

• Don’t wait too long to eat 
them.  Heirloom tomatoes come 
in all shapes size & colors! We 
pick them as soon as they start to 
“blush” i.e. show some color, so 
that they will ripen on your table 
soon after you receive them.  If 
they aren’t already ripe, they 
should reach full ripeness in 1-2 
days once you receive them.

• Do know that heirloom varieties 
are rarely perfect and cracks & 

blemishes 
come 
with the 
amazing 
flavor 
inherent 

in  these types of tomatoes.  
• Don’t expect heirloom 

tomatoes to lose their greenish 
color completely, 
especially on the shoulders of 
the tomato.  If the bottom and 
sides are a deep rich color & 
give a little to the touch then 
it’s ripe & ready to eat.

• Do store your cherry tomatoes 
in the fridge.  The flavor & 
texture of these little gems will 
not change considerably in the 
fridge.  And they will last a lot 
longer, that is assuming you 
don’t finish off the container 
on the way home!

• Lastly & most importantly...  
Enjoy the tomatoes, which we 
harvest every other day, 
straight from the field.  There 
will be LOTS of them for 
many weeks to come!!!

  Ingredients
• 4 cups torn pieces of sourdough or rustic peasant bread, 1 to 1 1/2 inches wide• 3 tablespoons olive oil
• Kosher salt and cracked black pepper• 1/4 cup red wine vinegar• 1 tablespoon drained capers (optional)• 2 teaspoons grated lemon zest• 1 garlic clove, minced

• 1/2 cup extra virgin olive oil• 1 cup thinly sliced red onion (or scallions)• 5 assorted ripe heirloom tomatoes (the cherry tomatoes are delicious as well), halved or quartered, depending on size and shape• 1 bell pepper, julienned
• 1 cucumber, peeled and chopped• 1/2 cup pitted and halved Niçoise olives• 1/4 cup chopped fresh basil leaves• 1/4 cup shaved Parmigiano-Reggiano cheese

 Preparation
1. Preheat the oven to 300°F.

2. In a bowl, toss the bread with the olive oil and salt and pepper to taste. Spread the bread on a baking sheet and bake for 7 to 10 minutes, until slightly crisp. (The pieces should not be as crispy as croutons.) Alternatively, spread the bread cubes on a baking sheet and let them dry, uncovered, for about 24 hours.
3. In a large bowl, whisk together the vinegar, capers, zest, and garlic. Season to taste with salt and pepper. Whisking constantly, add the extra virgin olive oil in a stream until well incorporated.4. Add the onion, tomatoes, bell peppers, cucumber, and olives and toss with the vinaigrette. Adjust the salt and pepper.

5. Add basil and bread to the bowl. Toss to coat. Set aside for 20 minutes.
6. Divide the salad among 4 plates. Garnish each plate with shaved cheese and serve. If you prefer a moister salad, drizzle with a little more extra virgin olive oil.

Panzanella Veggie Recipe of the week

• 4 eggs
• 1/2 cup flour
• 1 cup diced onion
• 2 Tbs melted butter
salt and pepper
• 2 Tbs grated parmesan
• 4 cups grated squash (we use 

zucchini and/or yellow)
Beat eggs and combine with other 
ingredients except oil.  Spoon (small 
pancake size) onto a lightly oiled 
griddle or skillet on medium-low heat.  
Cook until nicely browned (3-4 
minutes), flip and cook second side.
Good hot or cold.  We top with a 
sauce made from 1/3 cup mayo/
Veganaise, 1/3 cup plain yogurt, and 1 
tsp. horseradish.
This is a favorite recipe of CSA 
members Mark & Jeanne.  This recipe 
was adopted from the Victory Garden 
cookbook.

Squash Fritters


