
CSA Newsletter—Week 1       May 31, 2018  

Upcoming Events: 

Thursdays 12-5 Libby Farmers Market 

Fridays 3:30-6:30 Troy Farmers Market 

 

www.hootowlfarm.net 

info@hootowlfarm.net 

Like us on Facebook to get our 

updates in your newsfeed… 

@hootowlfarm 

News from the Farm… 

There’s been a lot going on this week as we’ve been preparing for both of 

our regular season markets to be in full swing as well as the long awaited 

start to this CSA! We’re really excited to get it underway and hope you 

guys are too. Number one on our list has been to wrap up our walk-in cooler project so that we can get the field heat out 

of your vegetables fast and keep them cool. We’ve found that this REALLY affects freshness and storage life. We’ve had 

a dedicated refrigerator for the past year, but it wasn’t going to cut if for this year’s increased production. One 

complicating factor, is that we are off-grid at our Home plot. We simply don’t have access to enough electricity to 

consistently run a walk-in cooler. So we now have a larger offsite cooler that is closer to Libby.  

We also did a lot of planting this past week. We finished planting out our winter and summer squash, as well as direct 

seeded several more beds of greens and root vegetables. The focus next week will be finishing the transition of our hoop 

houses over to summer crops. It’s time to kick out the rest of the spring crops to make space for tomatoes, cucumbers, 

peppers and eggplant. It’s always a tough call this time of year—when to remove a bed that is still producing in favor of 

getting those summer crops off to a good early start.    

 

Hi All! Welcome to our CSA—this being the first newsletter of the season, we thought we’d start out with a bit of an 

introduction for those that don’t know us. We run Hoot Owl Farm out of a couple of different locations and this is our 

second year in commercial production. We’ve gardened out of our ‘Home plot’ for many years and really expanded it 

last year ( to about 1/2 acre) to scale up our production. This year, we are also farming another plot of about the same 

size on a leased location, the ‘Bend plot’.  

We’ll be sending out this newsletter with each share and will include some updates from the farm, info about the 

current share, sample recipes, and maybe a little blurb about a topic or event that you may find interesting. If you’d 

like to look up an old newsletter or one you missed, we’ll be posting them on our webpage within a week or two.  

We are really excited for this season and want to sincerely thank each of you for supporting our farm this year. CSA’s 

are a new thing for our community and we commend each of you for taking a leap with us — We’re going to do our very 

best to live up to your expectations this season.  

Rudy and Bonnie  

 
Salad Mix 

Spinach 

Scallions (spring onions or 
green onions) 

Beets — Chiogga, use the 
whole thing, greens too 
(see recipe) 

Radishes 

Joi Choi  (Bok Choy ) 

Microgreens ‘rainbow mix’ 

This Week’s Share 



Ingredients:Ingredients:Ingredients:Ingredients:    

1/4 cup chopped bacon 
1 lb beet greens sliced into ribbons 
1 bunch scallions cut into 2” pieces 
1 1/2 Tbsp maple syrup 
Salt and pepper 

Sauteed Bok Choy recipe – Steamy Kitchen.com  

Instructions:Instructions:Instructions:Instructions:    
 
1. Start by trimming the stem off - don't trim too 
much - just the end. Cutting the thick stem off will 
ensure that the bok choy cooks evenly. Separate 
out the leaves, keep the tender center intact. Wash 
and clean bok choy.  
 
2. Finely mince garlic. Grate fresh ginger with a 
microplane grater. Grating the ginger helps break 
up the tough fibers  
 
3. Place wok or saute pan on your stove and pour 
in the cooking oil. Add the garlic and ginger. Turn 
the heat to medium-high. Let the ginger and garlic 
gently sizzle in the oil. When the aromatics become 
fragrant and light golden brown, add the bok choy 
leaves. Toss very well to coat each leaf with the 
garlicky, gingery oil for 15 seconds. Pour in broth, 
water or wine. Immediately cover and let cook for 

Instructions:Instructions:Instructions:Instructions:    
 
1. Sauté the bacon in a large skillet over medium heat, 
stirring, until the pieces crisp uniformly and cook to a tan 
color, about 7 minutes. Remove the bacon pieces to a plate 
with a slotted spoon and set them aside, leaving the bacon fat 
in the skillet. 
 
2. Add the beet greens, beet stems, and scallions to the skillet, 
cover, and cook over low heat, stirring from time to time, until 
the beet stems are tender and the scallions have turned 
slightly golden, 15 to 25 minutes, depending on the size and 
age of the greens. 
 
3. Remove the skillet from the heat and stir in the maple 
syrup and the reserved bacon. Season with salt (if needed—
the bacon might be salty enough) and pepper to taste. Serve 
immediately. 

Beet Greens and Scallions with Maple Syrup and Bacon– The Four-Season Farm 
Gardener’s Cookbook by Barbara Damrosch and Eliot Coleman  

“This dish is good when made with beet greens of any size, whether small bunches from a thinned row or the tops of mature beets that 

you will be storing in the cellar. Teaming them up with scallions, bacon, and maple syrup has won over many a greens-hater. They are 

especially tasty when served alongside a hearty piece of meat, but if it’s pork, omit the bacon. Keep in mind that beet stems bleed just the 

way the roots do, and will color pale foods such as fish.”  

Ingredients:Ingredients:Ingredients:Ingredients:    

 1 1/2 lbs bok choy or baby bok choy 
 2 Tbsp cooking oil canola, vegetable or 

peanut oil 
 2 cloves garlic finely minced 
 1 tsp grated fresh ginger 
 3 Tbsp water or any liquid combination of 

broth, water, cooking wine 
 1 tsp soy sauce or salt 
 1/2 tsp sesame oil 
 

 

 

 

 


