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We get a lot of ideas and learn techniques from observing other farms. Since there aren’t 
many in our immediate area, we do a lot of online ‘following’. When the film, ‘The Biggest 
Little Farm’, came across our newsfeed, it sounded intriguing. Bonnie contacted the Dome 
about having it play locally, and they walked us through the process of ‘sponsoring’ a film to 
play. It’ll play for one night only – Thursday, July 25th at 7:30. Admission is by donation, and 
any money raised will go to support our local farmers markets. The film follows a couple and 
their dog as they leave their LA apartment to begin a farm on a pretty barren landscape – 

over the course of 8 years. It sounds like the film 
is a testament to determination and hard work as 
well as the diversity and complexity of nature. In 
addition, it’s a family friendly film with some great 
animal characters and cinematography! 

The summer season has officially begun, and 
the summer squash did not hesitate to usher 
in the season. We’ve begun our regular 
picking of zucchini (green, yellow, and 
Romanesco) and patty pan squash will soon 
follow – you guys are getting a small sample 
in this week’s share, but there will be MUCH 
more to come! We try to pick summer squash at a small size (4-8”) 
when they’re at their best, but that means very regular picking as they 
can quickly get oversized as any of you gardeners can attest to! 

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 

The Biggest Little Farm – Thursday July 25th 7:30 @ the Dome Theater 

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

This Week’s Share 

Salad Mix  
Kohlrabi Green & purple. Kohlrabi is a cross between a 

cabbage (kohl) and turnip (rabi). 
Napa Cabbage  
Snap Peas Both pod and peas and tasty and sweet 
Microgreens  
Garlic scapes  
Dino Kale Who read this and thought, ‘oh no, more 

kale’?? Have you ever tried massaged kale 
salad? Sounds weird, but we are definitely 
converts ourselves. The recipe on the back 
will make you go from ‘how will I eat all this 
kale’ to ‘Hey, where’d all my kale go?’! 

Summer Squash Zucchini mix 

Crop Focus: Kohlrabi 
To store: Store kohlrabi globe and 

leaves separately. The globe will last 
for 2 weeks refrigerated in a plastic 
bag. Wrap leaves and stalks in plastic 
bag and keep in drawer of 
refrigerator.  

 

To use: Young kohlrabi leaves can be 

used in recipes calling for greens. 
(Remove the tough stems from the 
leaves.) Cut raw kohlrabi bulb into 
sticks for a refreshing addition to a 
raw vegetable tray or grate it for 
salads. Lightly boil, steam or bake it, 
or add it to stews and stir -fries. 
Dress slices simply with oil, lemon 
juice, and fresh dill. 



Recipes 
  

 

Massaged Kale Salad – We had a couple of Farmers Market regulars encourage us to try this 

type of salad, so we looked up a few recipes and this is an adaptation of several. Thanks to Dorey 
Rowland and Nancy Kmonk for the inspiration! 

Instructions:  

In large serving bow., add the kale, half of lemon juice, a 
drizzle of oil and a little salt. Massage until the kale starts 
to soften and wilt, 2 to 3 minutes (just as you would knead 
bread). Set aside while you make the dressing.  

In a small bowl, whisk remaining lemon juice with the honey and lots of freshly ground black pepper. 

Stream in ¼ cup of oil while whisking until a dressing forms, and you like how it tastes. Pour the 
dressing over the kale, add any extras. Toss and serve...and enjoy!  

 

Roasted Kohlrabi – First off, kohlrabi doesn’t have to be cooked. You can simply peel off the tough 

outer layer and cut or slice up to be eaten raw with a little salt or dipped in ranch. But, if you want to 
go one step further, you can try roasting… 

Instructions:  

Preheat the oven to 450 degrees, 
and use top rack. Cut off the 
stems and greens from the 
kohlrabi, and peel them. Cut 

about ¼” off each end, and then 

cut them into ½” slices, horizontally. It’s important that 
they’re not too thin! 

Generously drizzle olive oil on a sheet pan and then dredge 
each slice into the oil to coat both sides. Season both sides 
with salt and pepper, arranging them on the pan with about an inch between them. 

Place sheet pan in the oven and roast until golden brown on the surface, and tender on the inside, 
about 8 to 10 minutes on the first side, and about 4 to 6 on the second. You can test them with a fork – 
it should slide out easily when they’re done. 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: 

1 bunch kale, stalks removed, leaves thinly sliced 
1 lemon, juiced 
Olive oil 
Salt 
2 tsp honey 
Extras: Consider jazzing up your salad with some 
additions like feta, sunflower seeds, craisins, etc.  

Ingredients: 

3-4 whole kohlrabi  
Olive oil 
Salt & pepper 
 


