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Well, the cold snap came and went. It really wasn’t as bad as expected for us. The summer squash and 
dahlias are definitely done for the season, but most other crops appear to have pulled through. We do 
still have some summer crops in our hoop houses, but we’ll see if they start producing again or if the 
cold weather knocked them out of it. This week, we’ll hopefully plant out all of our remaining 
transplants into hoop houses and be done planting for the year! Wait a minute, I take it back…we 
actually still have to plant our garlic and sweet onions. But since they’re overwintered for NEXT year 
they don’t really count, right?! 

This time of year is a big transition for us as we stop going, going, going and have time to reflect on 
how the season went and how we’d like the next one to go. We have a lot of planning to do for next year 
and some of that starts now. We have an NRCS grant this year to purchase another hoop house, but 
had to put that off till the growing season had passed. So now we’re getting back to it and will be 

putting in our order. The change of pace is already apparent as 
we’ve cut back one market this week. Gotta say, it will sure be 
nice to sleep in on Friday 
morning!  

Cheers, Bonnie & Rudy 

Upcoming Events: 

The Farmers Market at Libby – Thursdays 3-7 @ The Chamber 

Fall Bounty Market, Friday October 18th, 3:30-6:30 @ Troy Baptist Church 

www.hootowlfarm.net    info@hootowlfarm.net  For updates in your newsfeed,  
Like us on Facebook …@hootowlfarm      

This Week’s Share 
Spaghetti Squash Remember Callie’s great 

recipe for spaghetti squash 
from week #13! 

Radishes Rovers 

Potatoes  

Leeks  

Basil  

Onions  
Delicata Squash  
Tomato(s) Beefsteak or New Girls 
Peppers Sweet Italian - Escamillo 
Tomatillos Rainbow Mix 

 

Crop Focus:  

Leeks 
Leeks look like large flat-leaf 
scallions, they have a buttery taste 
to them. They can be substituted for 
onions in any recipe, except those 
that call for carmelized onions – a no 
go for leeks, they’ll burn instead.  

 

To store: Cut off leek tops, about 1” 

above the white part, and store the 
bottoms in a plastic bag in fridge 
drawer up to a couple of weeks.  
Unused greens can be used when 
making vegetable stock.  

Pics – The Bend Plot all 
covered up in preparation for 
the cold, beautiful red onions 
this year! 



Recipes 
  

Beef and Cabbage Soup in Tomatillo Broth - From CSA Member Laura – We can vouch for this soup being 
absolutely delicious as Laura shared some with us last season. The recipe is originally from HispanicKitchen, but 
can be tweaked quite heavily to use up whatever ingredients you have on hand.  

Instructions:  

Drain the canned tomatillos and 
transfer to the blender. Blend 
tomatillos on high until smooth and 
set aside. If using fresh tomatillos, 
peel and rinse them. Add them to a 
saucepan of boiling water, reduce 
heat and cook for 10 minutes. 
Drain and transfer to the blender. 
Blend until smooth and set aside. 

Preheat a large dutch oven pot to 
medium-high heat for 2 to 3 minutes. Add the beef and season with salt, 
pepper, cumin, garlic powder, oregano, and smoked paprika. Cook, stirring 
often until the beef is seared and browned. Reduce heat to medium. 

Add the onion, garlic, jalapeño, and bell pepper. Cook for five minutes. Add 
the tomatillos from the blender and all of the remaining ingredients, minus 
the zucchini and rice. Bring to a boil and re-season with the dry spices used 
to season the beef. 

After about 20 minutes, add in the zucchini and the rice. Continue cooking 
until rice has cooked, for about 15 minutes. Stir now and then. 

Garnish soup with cilantro and lemon wedges. 

 

Spaghetti Squash Pizza Bowls - From Bonnie & Rudy – This is one of our go-to Spaghetti Squash recipes. As a 
matter of fact, it’s in the oven right now as I write this newsletter! 

Instructions:  

Preheat oven to 400 degrees.  

Cut the top and bottom ends of each spaghetti squash 
and carefully cut it in half. Scoop out squash seeds 
and discard. Drizzle the insides with olive oil and rub 
over the inside. Sprinkle with salt and pepper and 
place them cut-side down on a rimmed baking sheet.   

Bake squash for 40-60 minutes, until the insides are 
easily pierced through with a fork.  

Prepare any toppings. Saute garlic and onions, wilt 
spinach, etc.  

Once the squash is done baking, fluff the interiors 
with a fork to make insides ‘spaghetti-like’. Add desired toppings and lightly stir 
into the squash. Spread sauce over the squash and top with cheese.  

Return squash to the oven and bake for an additional 20 minutes, or until the 
cheese is spotty brown. Sprinkle with any garnish and serve.  

Submitting Recipes – You’re never more likely to try a recipe than if it’s got a 
seal of approval from someone you know and trust. If you have a great one, or 
stumble upon a good method or idea while using our produce, please pass it along. 
If it fits with what’s in a share, then we’d love to include it in the newsletter.   

Ingredients: 

For the Soup –  

1 lb. tomatillos, de-husked and 
washed 

1 lb. ground beef (or pork or 
chicken..) 

Salt & Pepper 
1 tsp cumin, garlic powder, 
oregano, & smoked paprika 

Olive oil 
1 onion, diced 
3 cloves garlic, minced 
1 jalapeno pepper, minced 
1 bell pepper, diced 
2 roma tomatoes diced 
10 oz. anahiem peppers 
8 cups chicken broth 
4 cups green cabbage 
1 medium zucchinis, diced 

½ cup rice 

Garnish- 

Cilantro, chopped 
Lemon or lime wedges 
Red pepper flakes 

Ingredients: 
1 medium-to-large 
spaghetti squash 

2 tsp olive oil 
Salt & Pepper 
2 cloves garlic (or more!) 
2 cups grated cheese 
1 cup marinara sauce 
Toppings – onion, 
spinach, pepperoni, 
whatever you like 

Garnish – basil, red 
pepper flakes, 
cilantro, etc. 

 


