
   HAPPY HOLLOW FARM       
Week 23 of 24    Wed. October 21st & Sat. Oct. 24th  2015
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FRESH GINGER

Full Shares
Arugula
Braising greens
Broccoli
Fresh Ginger
Garlic
Kale OR  Swiss Chard
Peppers, sweet
Radish (specialty purple)
Tat soi

Partial Shares
Arugula
Broccoli
Fresh Ginger
Garlic
Kale OR  Swiss Chard
Peppers, sweet
Radish (specialty purple)
Tat soi

Single Shares
Arugula
Broccoli
Fresh Ginger
Garlic
Kale OR  Swiss Chard
Peppers, sweet
Radish (specialty purple)
Tat soi

O
n

i
o

n
s

 


	 

S
w

i
s

s
 
C

h
a

r
d

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 

o f  t h e  w e e k

My first experience with growing 
fresh ginger was the summer of 
2013.  The rhizomes arrived early 
February and are started in the 
warmth of my house in plastic 
baggies.  It takes about 8 weeks 
for a small shoot to form.  They 
are then transferred to crates with 
a growing medium and spend 
about 3 months in the greenhouse.  
Hopefully by early June the 
rhizomes are transplanted out to 
the high tunnel in 8” deep 
trenches.  The growing plants are 
hilled 3-4 times with generous 
applications of compost & 
fertilizer added to each trench.  
The plants grow best under shade 
so we use shade cloth on the high 

tunnel and overhead sprinklers to 
keep the plants moist and the air as 
humid as possible.  Ginger is a 
tropical plant that likes it moist & 
hot.  Lots of work goes in to 
growing these beauties.

I hope you enjoy this fabulous 
treat!
Cheers, Farmer LIZ



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 ginger root

• 1/2 teaspoon turmeric• 1 large head of broccoli (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 ginger root and the turmeric and cook the mixture, stirring, for 30 seconds. Add the broccoli, 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 broccoli is just tender. Season the broccoli mixture with the lemon juice and salt and pepper and stir in the coriander.

Makes 6 Servings

Broccol i  w/  Ginger & Mustard Seeds

This week 
you get to 
choose 
between 2 
fabulous 
cold weather 

loving leafy green veggies...  

Swiss Chard and 
Red Russian Kale

There will be both options in a 
grey tote at each drop site.  
Choose 1 bunch of either of 
these two 
veggies.

Veggie Recipe of the week

Goings On Around The Farm
Did You Know?

igh 
tunnels are 
the name of 
the game on 
this organic vegetable farm!  Just 
for some perspective and to give 
you a good idea of  where your 
CSA membership money goes, 
each structure costs anywhere 
from 8 - 12 thousand dollars.  
Without the two we currently 
have, the first many weeks of  this 
year’s summer CSA season 
would have been pretty slim.  We 

really put 
a lot of  
stress on 
the 
ground in 

our high tunnels this year 
because of  the numerous times 
we had to plant, harvest & re-
plant the same beds.  They had 
no time to rest & regenerate.  I 
generally plant 1 early spring, 1 
summer & 1 winter crop in each 

of  the 7 
beds in the 
high 
tunnels.  
Many of  
the beds 

had nearly double those 
numbers this year.  I am really 
looking forward to the addition 
of  the third tunnel to be able to 
take some of  the pressure off  the 
2 tunnels we currently have, next 
season.  Hopefully there will be 
crops planted in a few weeks!
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