
CSA Newsletter—Week 9            July 26, 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 

Too much food, too little time… 

We know that a common issue for CSA members is to sometimes get a little backed up in eating all of their shares. It 
can get a little stressful...your fridge is full, and the next pick up is tomorrow... especially when you loathe for 
something to spoil. We try to tell people that first and foremost is to ‘feel no guilt’ about your CSA share—you are doing 
all kinds of great things for us and our farm by being a member—regardless of your share consumption rate! BUT, for 
those that are feeling overwhelmed and want to try to put up or store some of the share, here are some ideas: 

 Kale chips (remove stem and bake 10-15 minutes at 350 degrees until crispy, add olive oil and spices for flair!) 

 Dried kale powder for winter smoothies (Use a dehydrator, or as we do with a screen in the sun) 

 Tomatoes—freeze to deal with later (we put tomatoes whole in Ziploc bags and freeze, later we run through a food 
mill prior to making tomato sauce which removes the skins and seeds, can peel first if using other ways).  

 Pickling—radishes, beets, actual cucumbers, even summer squash can be pickled. Quick pickles can last a month or 
more, while pressure or water bath canning your pickled goods can store them for 1-2 years.  

 Sun dried or dehydrator dried tomatoes, can also make squash chips by soaking in salt/vinegar solution prior to 
drying sliced squash.  

 Herbs—hang upside down in bunch (rubber band helps since stems will shrink as they dry) - cilantro, dill, parsley, 
use a screen for loose herbs like basil.  

 Fermenting—something we’re not very familiar with, but cabbage can be turned into sauerkraut, and many other 
vegetables can become delicious kimchi or other fermented foods.  

We’ve started harvesting some long season crops this week—one of our garlic beds and cabbage. Things like radish and 

lettuce come and go pretty quickly, but we really notice the change in scenery when crops like these that have been 

occupying their spot for a large amount of space and time. Rudy had a good time using our new harvesting ‘machete’ 

with the cabbage. It’s one of a kind as it was made for us by his Dad who has many useful talents including forging. The 

cucumbers are starting to set fruit, as are the peppers. Summer is in full swing and we’re just trying to keep up with it! 

Cheers, Rudy and Bonnie 

 

This Week’s Share Salad Mix 

Tomatoes—New Girl + cherries 

Carrots 

Microgreens—Rainbow Mix 

Cabbage—can store up to 3 months with 
high humidity! Put dry unwashed cabbage 
in fridge drawer, outer leaves may get 
floppy and yellowish, but can remove to 
reveal fresh inside for use. Once cut, wrap 
it in a sealed bag in the fridge and will keep 
for several weeks. Be sure to remove stem 
and triangular core near base before use.  

Summer Squash 

Kale – see below for use and storage tips 

Bok Choy 

Basil & Artichokes (maybe?) 



Baked Summer Squash – From Kitchn  
https://www.thekitchn.com/recipe-baked-summer-squash-recipes-from-the-kitchn-60018 

 
It's hard to mess this one up. Cook it quickly and you have a toothsome side dish, perfect the next day as a cold salad. 
Cook it a bit longer and the result is a soft, casserole-like preparation to complement meat, or served as a vegetarian 
main dish. I served it with a bowl of pasta with kale pesto and it was the perfect quick week night meal.  

Instructions:Instructions:Instructions:Instructions:    
 
1. Toast the sesame seeds and slivered almonds until 

lightly browned, pay close attention to ensure they 
don’t burn! 

2. Mix salad ingredients together, then mix the 
dressing ingredients together well and pour over the 
salad prior to serving, mix to coat.  

3. Salad and dressing can be made ahead and mixed 
together just prior to serving.  

 

Chinese Chicken Cabbage Salad—From Rita Gillan (Thanks, Mom!) 

This is a great dish for company or potlucks— as many who have enjoyed Rita’s can attest to. It actually includes Top 
Ramen noodles for a delicious crunch!  Feel free to add other items of your choice to salad—would be great with 
cilantro or basil, tomatoes, maybe even some kale or microgreens mixed in.  

Ingredients:Ingredients:Ingredients:Ingredients:    

2 lbs summer squash 

1/4 cup olive oil 

1/2 cup grated Parmesan cheese 

1/3 cup bread crumbs 

Ingredients:Ingredients:Ingredients:Ingredients:    

1 head chopped cabbage 

5 chopped green onions 
3-4 chicken breasts—diced and cooked stir fry style 

2 packages Ramen noodles, broken  

Dressing 

1 pkg Ramen seasoning 

6 Tbsp sugar 

7 Tbsp rice vinegar 

3/4 cup vegetable oil 

2 tsp salt, 1 tsp pepper 

Instructions:Instructions:Instructions:Instructions:    

1. Preheat oven to 350 degrees. Remove the stem ends and slice the 

squash in 1/4” thick rounds. Toss with the olive oil.  

2. In a small bowl, combine the bread crumbs, Parmesan, salt, and 

pepper. Arrange the squash rounds in a 9x12-inch rectangular 

baking dish, or 10-inch pie plate. Sprinkle the bread crumb 

mixture over.  

3. Cover the baking dish with foil and bake in the oven for 30 

minutes. Remove foil and bake another five minutes until the top 

is bubbling and crispy.  

5 Tbsp sesame seeds 

4 oz. slivered almonds 
Toasted 


