
CSA Newsletter—Week 11         August 9, 2018  

Upcoming Events: 

Thursdays 12-5 Libby Farmers Market 

Fridays 3:30-6:30 Troy Farmers Market 

Kootenai Harvest Festival September 15 

 

www.hootowlfarm.net 

info@hootowlfarm.net 

Like us on Facebook to get our 

updates in your newsfeed… 

@hootowlfarm 

Composting… 

We use a lot of compost on our farm. At the moment, we are using more than we are able to make because we are 

expanding and putting in many new beds each year. One major complication that we’ve encountered is access to high-

quality amendments for our soil. We do compost all of our crop debris from our gardens, but we have yet to find a really 

good, somewhat local, and reasonably priced option for our additional needs.  It’s important to us that our compost is 

made from known ingredients and that proper temperatures have been reached to kill any soil pathogens or weed 

seeds.  At this point, we’re still looking for better options for purchasing compost as well as better options for making 

our own. One company that popped up in our searches is Dirt Rich out of Columbia Falls. This is a new business that is 

collecting residential and commercial food scraps in the Flathead Valley for composting. Better yet, their emphasis is 

on the final product, ensuring that the composting ingredients and processes are top-notch. Very cool– and something 

we hope could be an option in our neck of the woods someday! https://www.dirtrichcompost.com/ 

We’re back to building! It dawned on us this week as we were harvesting onions for your shares that we are going to be 

needing a lot of covered space and soon—for curing many more onions and winter squash. The garlic that we’ve 

already picked and have curing has pretty much topped out our current airy/covered/but out of the sun storage areas. 

So, we got to work and put up another hoop house frame. This one is only about 14x14 feet, but should allow us to 

properly cure this year’s harvest. Using a hoop house for some use other than it’s intended, ‘covered growing space’ is 

actually quite common. We’ve seen other farms use their hoop houses for wash and pack areas as well as curing sheds. 

This one we will cover with a 50% shade cloth to keep our harvest out of direct sun and I’m sure it will serve as a 

storage area for some equipment when the weather turns nasty this fall. I think we can all agree that if build a roof, 

something will come along in short order to fill up the space under it! 

We plan to start harvesting some winter squash soon as well as cut back our potato plants. Cutting back the foliage on 

a potato plant will trigger the potatoes to start setting skin- so they will harden and toughen more than you’ve seen 

thus far— this is an important step for storage potatoes.  

Cheers, Rudy and Bonnie 

 

This Week’s Share Salad Mix 

Tomatoes—Cherokee Purple 

Beets 

Microgreens—Rainbow Mix 

Jalapenos 

Potatoes—Kennebec All-Purpose potato. 
Keep unwashed potatoes in a cool, dark, 
dry place, such as a loosely closed paper 
bag in a cupboard. They will keep for two 
weeks at room temperature. Moisture 
causes potatoes to spoil, light turns them 
green, and proximity to onions causes 
them to sprout. Don’t put them in the 
refrigerator, as low temperatures convert 
the starch to sugars. 

Garlic—German Red hardneck variety 

Onion 

Cilantro & Artichokes (maybe?) 



Instructions:Instructions:Instructions:Instructions:    
 
1. Slice potatoes into 1/8-inch-thick rounds. 

2. Melt 2 Tbsp of butter in a medium-size skillet, over medium-low heat.  

3. Remove the skillet from the heat, and starting at the center, arrange half of 
the potato slices in over lapping circles to form a rosette. Sprinkle with 1/2 tsp 
of the rosemary, and season lightly with salt and pepper.  

4. Make a second rosette on top of the first with the remaining potato slices. 
Sprinkle lightly with salt and pepper. Add the remaining rosemary, and dot with the remaining 2 Tbsp 
butter.  

5. Cover the skillet and cook very slowly, on a wide burner if possible, over low heat until the potatoes are 
soft when poked with a knife, 20 to 30 minutes. Watch carefully: You want the bottom to turn golden 
brown and smell  buttery but not burn.  

6. Remove the skillet from the heat and loosen the potatoes at the edges with a spatula. If you’re feeling 
adventurous, try flipping your creation: Invert a large plate over the skillet, and using pot holders or 
oven mitts to hold them together tightly, flip them over so the potatoes land in the plate with their 
browned side up. On the other hand, if you’re just plain hungry and read to eat, simply cut the potatoes 
into wedges, right in the skillet, and then flip them brown-side-up as you serve them. Still elegant, still 
delicious.  

Note: This is also good with fresh sage or thyme substituted for the rosemary. And if you like, you can add a 
finely chopped clove of garlic between the two layers.  

Skillet Potatoes with Rosemary—From The Four Season Farm Cookbook, by Barbara 

Damrosch and Eliot Coleman 

This is one of our favorite dishes for a weekend breakfast. Covering the potatoes tightly while they cook 
allows them to absorb the flavor of the butter and to retain enough moisture to soften while the bottom 
becomes caramelized and crisp. Great with poached eggs on cinnamon-raisin toast.  

Ingredients:Ingredients:Ingredients:Ingredients:    

2 large baking potatoes, 

 scrubbed but not peeled 

4 Tbsp (1/2 stick) butter 

1 tsp finely chopped fresh 

 rosemary leaves 

Sea salt and pepper 

Buttered Leeks – From The Farmers Market Cookbook, by Julia Shanks and Brett Grohsgal 
 

Leeks rarely get the proper showing they deserve. This simple recipe lets their sweet onion flavor shine! 

Ingredients:Ingredients:Ingredients:Ingredients:    

1 long baguette, sliced into 1/2” pieces  

Mozzarella cheese, sliced into 1/4” pieces 
(helps to buy cheese the same size as bread) 

Fresh tomato, sliced into 1/4” pieces 

 smaller than cheese 

Fresh basil leaves 

Instructions:Instructions:Instructions:Instructions:    

1. Trim the leeks: cut off the dark green and set aside for another use. Cut the leeks 

in half lengthwise, then into 1/2-inch slices. Soak in cold water to remove the dirt. 

Lift the leeks out of the water.  

2. Heat a large skillet over medium heat. Add the butter and let it melt. Then add 

the leeks and salt. Cook, stirring occasionally, until the leeks are soft, about 15 

minutes. Add the lemon juice at the very end.  

Easy Caprese bites – From Bonnie Geber 
 

This is one of my go-to potluck or party dishes when you’re 
short on time! I generally don’t bother baking and often just use 
cream cheese instead of mozzarella to make it real quick.  

Ingredients:Ingredients:Ingredients:Ingredients:    

3 large leeks 

2 Tbsp butter 

1/2 tsp salt 

1 Tbsp lemon juice 

Instructions:Instructions:Instructions:Instructions:    

1. Put a cheese slice 

onto the bread 

pieces, and top with a basil leaf and tomato slice. Sprinkle 

with any other desired spices or toppings ( e.g. salt, pepper, 

balsamic vinegar). Can also bake these slightly before 

serving.  


