
CSA Newsletter 
Week #14 | August 29, 2019 | EVEN Week 

 

 

This week, we managed to catch up a little bit and solidly enjoy 
some of the fruits (and vegetables) of our labors. We enjoyed 
some fine eating this weekend with the last of the Fava beans, 
some awesome grilled zucchini, many tomatoes, and of course 
the first batch of salsa verde of the season. We haven’t really 
‘caught up’ as we still have a lot on our plate for the remainder 
of the summer, but somehow when the mornings get cooler and 
you can see the end of the season in the distance, it stops feeling 

so important how behind 
you are!  

This coming week, we’re hoping 
to spend our ‘extra’ time 
harvesting storage crops like the 
rest of the onions, a lot of the 
winter squash, and digging more 
potatoes. Once we have those crops out of the field and can lay 
eyes on what we’ve got, we’ll set aside a good amount for your 
CSA shares and then know what we’ve got to bring to market.   

We added to our list of items available at Rosauers this week 
with cherry tomatoes and some big beefsteak tomatoes. It’s been 
a great experience for us to expand into wholesale and hope to 
do more in the future. Have a great week!  

Cheers, Rudy & Bonnie 

Upcoming Events: 

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

The Troy Farmers Market, Fridays 3:30 – 6:30 @ the Troy Museum 

Kootenai Harvest Festival, Saturday Sept. 14, 12-6 @ Riverfront Park 

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

This Week’s Share 
Salad Mix  
Cucumbers  

Bok Choy  

Tomatillos  

Jalapenos  

Summer squash Zucchini/patty pan mix 
Scallions  
Onion  
Microgreens Rainbow Mix 
Garlic Music hard neck variety 

Crop Focus:  

Tomatillos 
The tomatillo, or “husk tomato” is 
important in authentic Mexican 
cooking and is best known for its 
central role in a delicious salsa 
verde, or green sauce.  See included 
recipe – we absolutely LOVE this 
salsa! 

 

To store: Store at room temperature 

with husks on, for 2 weeks. For 
longer-term storage, refrigerate in 
husks in a plastic bag.  

Remove husk before eating. Wash. 
Chop to desired size. Use tomatillos 
to make salsa verde with garlic, 
onion, hot peppers, lime juice, fresh 
cilantro, and salt. They are often 
roasted. Blended tomatillos are also 
an excellent addition to many soups! 

Pics – Rudy harvesting jalapenos in his ‘jalapeno face’ shirt (thanks 
Jodi!), onions galore!, The Last of the Fava Beans.  



Recipes 
  

Tomatillo Salsa Verde - From Simply Recipes. Three methods for making Tomatillo Salsa Verde, 

a delicious Mexican green salsa made with roasted tomatillos.  

Instructions:  

Remove the papery husks from tomatillos and rinse well.  

Cook the tomatillos 

a. Oven Roasting Method. Cut the tomatillos in half 
and place cut side down on a foil-lined baking sheet. 
Add a few garlic cloves in their skin. Place under a 
broiler for about 5-7 minutes to lightly blacken the 
skins of the tomatillos.  

b. Pan Roasting Method. Coat the bottom of a skillet 
with a little vegetable oil. Heat on High heat. Place the 
tomatillos in the pan and sear on one side, then flip 
over and brown on the other side. Remove from heat.  

c. Boiling Method. Place tomatillos in a saucepan, 
cover with water. Bring to a boil and simmer for 5 
minutes. Remove the tomatillos with a slotted spoon.  

Pulse in a blender: Place the cooked tomatillos, lime juice, 
onions, garlic, cilantro, peppers in a blender or food 
processor and pulse until all ingredients are finely 
chopped and mixed.  

Season to taste with salt. Cool in refrigerator (or eat 
warm!). Serve with chips or as a salsa accompaniment to 
Mexican dishes.  

Bok Choy Fried Rice with Summer Squash and Sriracha– Summarized from Plated  

Instructions:  
Preheat oven to 450. Cook rice 
according to package directions. 
Fluff rice with a fork and set 
aside uncovered.  

While rice cooks, roast squash. On 
a baking sheet, toss squash with 
1 Tbsp canola oil, ½ tsp salt and 
pepper as desired. Arrange in a 
single layer and roast, flipping 
halfway through, until lightly 
browned and tender, about 12 
minutes total.  

While squash roasts, heat sesame oil in a large pan over medium heat. Add 
onion, garlic, and ginger, cook about 3 minutes. Add carrots and bok choy 
stalks and cook until tender, about 3 more minutes. Add soy sauce and rice 
and stir to coat. Press rice down into a single layer and cook, without stirring, 
until golden on bottom, 3-4 minutes. Add bok choy greens and stir to combine. 

Cook until greens have wilted, about 3 minutes. Remove from heat and stir in peas and squash. Divide between 
serving bowls. Garnish with cashews and drizzle over Sriracha. Dig In! 

Optional: Fry 2 eggs to your desired level and top bok choy fried rice with fried eggs.  

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: 

1 ½ lbs tomatillos 
½ cup chopped onion 
2 cloves (or more) garlic 
½ cup cilantro leaves 
1 Tbsp lime juice 
2 jalapeno peppers, stemmed, 

seeded and chopped (you can 
use whole for more heat if you 
want) 

Ingredients: 

¾ cup basmati rice 
1 clove garlic, minced 
8 oz. bok choy, chopped 

with stalks and greens 
separate 

2 Tbsp cashews, chopped 
½ cup shredded carrots 
½ cup peas 
1 yellow onion, diced 
¼ oz. ginger, minced 
8 oz. summer squash, 

chopped into pieces.  
1 Tbsp sesame oil 
¼ cup soy sauce 
Sriracha sauce 
 


