
CSA Newsletter—Week 15   September 6, 2018  

Upcoming Events: 

Thursdays 12-5 Libby Farmers Market 

Fridays 3:30-6:30 Troy Farmers Market 

Kootenai Harvest Festival September 15 

 

www.hootowlfarm.net 

info@hootowlfarm.net 

Like us on Facebook to get our 

updates in your newsfeed… 

@hootowlfarm 

Cherokee Purple...Widely touted as the tastiest of tomatoes, the 
Cherokee Purple has a very intriguing backstory which begins quite a 
while ago...Craig LeHoullier, a retired chemist from Raleigh, N.C., can take 
credit for introducing the world to the Cherokee Purple tomato. While first 
impressions of this fruit, with its ungainly bulges and tones of brown, green and purple, are usually dismissive, its 
flavor consistently knocks socks off. An avid gardener for much of his life, LeHoullier, joined the Seed Savers Exchange 
in 1986 and began connecting with other gardeners and seed savers to trade tips and favorite varieties. Soon, 
LeHoullier had built a reputation as a tomato connoisseur, joining a small group of other hard-core tomato seed savers 
committed to reviving heirlooms. One day in 1990, a packet of tomato seeds arrived in LeHoullier's mail with 
a handwritten note. The sender was John Green of Sevierville, Tenn., who wrote that the seeds came from very good 
tomatoes he'd gotten from a woman who received them from her neighbors. The neighbors said that the variety had 
been in their family for 100 years, and that the seeds were originally received from Cherokee Indians. Needless to say, 
LeHoullier was so impressed with the flavor of the tomato that he sent it off directly to several seed companies. The 
variety was first debuted by Southern Exposure Seed Company in 1993, who admitted that if LeHoullier hadn’t 
vouched for the tomatoes’ ‘amazing qualities’, they likely wouldn’t have given it a shot. The rest is history... 

Week 15! That’s 3/4 of the way through this CSA season, and we are really starting to feel it. Both in the way that our 

harvesting and planting have veered towards storage crops and cold-hardy varieties. But also in the way we’re 

starting to feel the mental and physical wear and tear of a fast-paced season. Not gonna lie, we’re definitely starting to 

look forward to the winding down fall season leading up to a winter BREAK! We really can’t complain too much 

though, we feel tremendously lucky to have been able to spend the season working hard for something that we’re 

really invested in and enjoy. We’re geared up for next week being our busiest week of the season—with the Harvest 

Festival market on Saturday being our third of the week in addition to the CSA and wholesale orders. We will begin 

harvesting early in the week, and it will be a bit of a logistical challenge to make sure that we have all of our 

packaging, harvest totes, transportation, and ducks (can’t forget the ducks) in a row.  

Hopefully, this week’s fruit add-on is a success and all of you who wanted to were able to try out one of our locally-

sourced fruit options. Dolezal fruits is a regular at the Troy Farmers Market, and maybe will consider a Libby Market 

or two in the future. It would be great to see some more diversity available at the Libby Market in the way of fruit! 

Hope you guys have a great week! Thanks for finding your way to this alternate pickup site for all of you Libby picker 

uppers. Cheers, Rudy and Bonnie =) 

 

This Week’s Share Salad Mix 

Radish 

Carrots 

Microgreens—Rainbow Mix 

Onion 

Spaghetti Squash—Store in a cool, dry, 
dark place, but make sure they do not 
freeze. Under the best conditions, they 
should keep for 3-4 months. Once cut, you 
can wrap them in plastic and store them in 
the refrigerator for 5 to 7 days.   

Tomatoes—cherries & new girls 

Parsley 

Swiss Chard 

Summer Squash—probably the last 

time in your shares...winter is coming! 



Instructions:Instructions:Instructions:Instructions:    
1. Mix meatloaf together. Form into two loaves or many meatballs. 
Place in a roasting pan or cast-iron skillet, and drizzle olive oil over 
top. Broil on low broil setting until tops brown.  

2. While meatloaf is broiling, quickly make the sauce by mixing the 
sauce ingredients in a bowl.  

3. Once meat has browned, pour off most of the pan juices. Add the 
tomato sauce and broil until it too browns or slightly chars.  

 

 

Summer Meatloaf (or Meatballs) with Spaghetti Squash—From The Farmers Market 
Cookbook, by Julia Shanks and Brett Grosghal 

This quickly made dish is very low-fat. The vegetables and herbs lighten the dish enough for enjoying even in 
summer, and flavorful free-range meat adds substantially to its healthiness. Serves at least six, with nice leftovers. 
Fifty minutes total to prepare and cook.  

Ingredients:Ingredients:Ingredients:Ingredients:    

Meatloaf 
2 lb lean, ground beef 

1 cup ‘forked’ spaghetti squash 

1 bunch mint, chopped 

2 tsp salt 

3/4 tsp pepper 

3 cloves garlic 

2 Tbsp olive oil 

Tomato Sauce 
4 cups fresh diced beefsteak or cherry 

 tomatoes 

1 Tbsp balsamic or red wine vinegar 

2 cloves garlic, chopped 

1/2 onion, chopped 

3/4 tsp salt 

1/2 tsp pepper 

2 medium-sized bunches fresh basil, 

 coarsely chopped (or parsley) 

Spaghetti Squash Noodles — How To 

Step 1:Step 1:Step 1:Step 1: Preheat the oven to 400°F. Optional: Line a 
baking sheet with parchment paper for easy clean 
up. 

Step 2:Step 2:Step 2:Step 2: Slice the top inch and bottom inch off the 
spaghetti squash. Some people leave the top on, 
but at least slice off the bottom to make it stable 
when you cut it lengthwise. Next, slice the squash 
in half lengthwise. Use the largest knife you have 
and go slow; it might take a few minutes 

Step 3:Step 3:Step 3:Step 3: Using a spoon, scrape out all of the seeds 
and stringy flesh. Brush the cut flesh of the 
spaghetti squash with a little extra virgin olive oil 
and place cut side down on the foil lined baking 
sheet. Tip: In very dry climates you can add one or 
more tablespoons to the baking sheet if needed to 
retain moisture. I typically don’t do this because I 
find it can make the noodles too wet, but in a very 
dry climate this might help if your noodles seems 
too dry.  

Step 4:Step 4:Step 4:Step 4: Roast 30-40 minutes until the flesh is fork 
tender and completely cooked through. Let rest at 
least 15 minutes or until it’s cool enough to 
handle. Using a fork, start at one end and scape 
the “noodles” out lengthwise. Voila! Noodles.  


