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Whew! What a hot week – we have been working overtime to make sure that our crops are 
getting the irrigation they need in this heat. A complicating factor to hooking up to our well 
is that it’s sandy. So that means that all of the filters that we put on our irrigation lines to 
keep our drip, timers, and sprinklers working properly are getting clogged quite often. In a 
way, that’s a good thing since it means that they are doing their job. But it’s also a bit 
annoying for us because it means we need to clean out the filters very often or they limit 
water flow to such a degree that the irrigation isn’t working properly anyway! We think 
we’ve been successful and should have flushed a great deal of the sand out of the pump zone 
by now.  

To continue to bring produce to market each week through the summer and into the fall, it’s 
important to remember one thing…keep planting! 
This is easy to forget, especially as the season 
ramps up in the spring and early summer and it’s 
all we can do to keep things weeded, harvested, 
and processed, but it’s essential. We are actually still planting now for 
crops that we plan to have available in the fall. 

Stay Cool & Hydrated! 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 

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

This Week’s Share 
Salad Mix  
Cucumber Can peel, but don’t have to  

Arugula  

Cherry Tomatoes Sun Gold, SuperSweet100, Black Cherry mix 

Bell Pepper  

Microgreens Gold standard – rainbow mix! 
Bok Choy  
Summer Squash Basket of baby zucchini and patty pan  
Turnips  

Crop Focus:  

Arugula 
Arugula is a leafy green with a 
distinctly nutty and peppery flavor. 
It’s known as ‘rocket’ in most parts 
of the work, such a cool name, why 
hasn’t that caught on here?? 
Arugula has a stronger flavor than 
most lettuces so it is often paired 
together with them.  
 

 

To store: Arugula is highly 

perishable, so plan for it to be one of 
the first items eaten in your share. 
Store in a plastic bag in the crisper 
drawer of your fridge. Eaten raw, 
arugula pairs well with vinaigrettes. 
It can also be tossed in at the end of 
sautés or pasta dishes.  Often used as 
a substitute for spinach, arugula can 
also be used to top pizzas or 
sandwiches! 

Pics – A wagon load of seeded flats headed for the germination chamber, bunching is always 
better with help!, and spaghetti squash growing like gangbusters (that’s a size 8 foot for scale!). 



Recipes 
  

 

Anytime Arugula Salad– From WellPlated, Simple, perfect arugula salad with lemon balsamic 

dressing and Parmesan. Easy and flavorful! This healthy side goes with any meal and is ready in 
minutes.   

Instructions:  
Place arugula, 
carrots, and 
tomatoes in a large 
bowl.  

In a small bowl, 
whisk together the 
dressing ingredients 
(or shake them 
together in a mason 
jar). Drizzle enough 
over the arugula to moisten it, then toss to combine.  

Sprinkle parmesan and any desired nuts or herbs over the top. 
Serve immediately with a drizzle of extra dressing as desired.  

 

Grilled Bok Choy with Turnip Rice Bowls– From: Dishing up the Dirt, a CSA box recipe rom 

Tumbleweed Farm.  

Instructions:  
Heat grill to medium. 
Rinse the chopped bok 
choy under running 
water to remove any 
dirt. Set aside.  

Whisk together all the 
ingredients for the 
sauce. Taste test and 
adjust seasonings to 
your taste.  

Lightly brush the bok 
choy and turnips with a 
little bit of the sauce. Place the bok choy cut side down on the grill; 
cover and cook until tender. About 5-8 minutes. Place the turnips 
directly on the grill and cook, covered for 2 minutes per side.  

Serve the grilled veggies with the cooked rice, edemame, radishes, 
microgreens and a few Tbsp of sesame seeds. Drizzle with remaining 
sauce and enjoy! 

Note: Use this recipe as a guide. Adjust measurements and 
ingredients as necessary, Taste test as you go, Have fun in the 
kitchen! 

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: 
5 oz. arugula (5 cups) 
4 medium carrots, shaved into ribbons or 

grated 
1 pint cherry tomatoes, halved 
1/3 cup parmesan cheese 
3 Tbsp chopped sunflower seeds or 

chopped nuts of choice 
1 Tbsp chopped mild fresh herbs of choice 

(basil, cilantro, chives, etc.) 
Dressing: 
2 Tbsp lemon juice 
1 Tbsp balsamic vinegar 
2 Tbsp olive oil 
½ tsp salt 

Ingredients: 
RICE BOWLS –  
2 heads bok choy, large 

leaves trimmed and sliced 
in half lengthwise 

1 bunch turnips, sliced into ¼ 
thick rounds 

1 cup cooked edamame (or 
Favas!) 

2 cups cooked white rice 
3-4 radishes, thinkly sliced 
Handful of microgreens or 

cilantro 
3 Tbsp sesame seeds 

SOY SESAME SAUCE –  
3 ½ Tbsp soy sauce 
2 ½ Tbsp rice wine vinegar 
1 ½ Tbsp honey 
1 ½ tsp sesame oil 
¼ tsp crushed red pepper flakes 

 


