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Happy Independence Day! This is a bit of a reach, but bear with us. We have some RED beets in the share this 
week, then we’ve got iceberg lettuce (WHITE), and we were searching around (can anybody think of a blue 
vegetable??). The closest we can come is the broccoli that we included, which is called Blue Wind. So there you 
have it, a festive share for a festive week.  

We hope you all have a wonderful and safe 4th. It feels very good to have had a 
good rain shower just prior to the holiday. It’s been many years now that fire 

restrictions have already been in 
place by this time of summer. We’re 
especially excited that they’re not 
because we’re taking the weekend 
off! YES, the WHOLE weekend! We’ll 
be camping out and enjoying some 
time around a fire. We have been 
working a lot of the weekends 
leading up to this one and are 
looking forward to some downtime.  

We’ve been having a great time at 
the markets – they’ve been super 
busy (check out that line!). We’re so 
excited to see the community come out to support the new efforts that 
the Farmers Market at Libby is making. Lots of growth going on, but as 
always, we are impatient for those tomatoes!! 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  
Broccoli We decided there was just  enough of our Spring 

broccoli left to harvest for the CSA before we 
pulled it out.  

Crispino head lettuce Iceberg type – we’re anxious to try this 
ourselves, first time growing iceberg and we’re 
curious if it’s more flavorful than store bought.  

Cilantro  
Microgreens  
Garlic scapes Last of the scapes for the year, you’ll have to 

wait for the real thing for more garlic! 
Radish  
Summer Squash Zucchini mix 
Beets  

 

Crop Focus: Crispino 
If you’ve ever admitted that iceberg 
is your favorite type of lettuce, then 
you’ve also probably been mocked 
over it…no taste…all water…etc. 
We’ve heard it all, but figured we had 
to try growing some anyway, just to 
see! It should make a crispy, 
crunchy addition to the regular salad 
mix.  

 

To use: store unwashed lettuce in 
a plastic bag in the refrigerator. 
To store lettuce that you have 
already washed and dried with a 
spinner, place back in a plastic 
bag with a dry paper towel in the 
bag, and place the package in the 
vegetable crisper bin. 



Recipes 
  

 

Balsamic Grilled Zucchini – From AllRecipes  

Instructions:  

Preheat grill for medium-low heat and lightly oil the grate.  

Brush zucchini with olive oil. Sprinkle garlic powder, Italian 
seasoning, and salt over zucchini.  

Cook on preheated grill until beginning to brown, 3-4 minutes per side. Brush balsamic vinegar over 
the zucchini and continue cooking 1 minute more. Serve immediately.  

Roasted Beets with Goat Cheese – From the Evolving Table. I have a confession…of all of the 
vegetables we grow, beets are the one that I’m just not super keen on. I love beet greens, but beets 
themselves often don’t quite jive with my taste buds. This is actually a pretty common affliction and 
maybe others also suffer from it? Well I lately had someone tell me that for those that are sort of beet-
averse, trying them with a strong cheese is often the ticket to beet-happiness. So here’s a recipe to try 
if that sounds good to you – we will be giving it a go this week. Rudy’s hoping for good results because 
he already loves beets - Bonnie 

Instructions:  

Preheat oven to 400 degrees 

Remove leaves from beets. Wrap each beet in foil 
two to three times. Place beets on a baking sheet 
and roast for 45-60 minutes, depending on how 
large your beets are.  

Remove the beets from oven and unwrap foil as 
soon as you are able to touch the hot foil. Peel the 
skin from the beets by using the back of a spoon. 
The skin should easily peel off.  

Chop beets into 1-1 ½ inch cubes. Toss cubes in olive oil and sprinkle with 
salt. Place on a baking sheet that had a thin layer of olive oil. Turn up the 
oven temperature to 425 degrees. Roast beets for 15-20 minutes longer.  

When beets are done roasting for the second time, sprinkle with goat cheese, pecans and herbs. Serve 
and enjoy! 

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: 

2 zucchinis, quartered lengthwise 
2 tsp olive oil 
½ tsp garlic powder 
1 tsp Italian seasoning 
Salt & Pepper 
2 Tbsp balsamic vinegar 

Ingredients: 

3 beets 
2-3 Tbsp olive oil 

½ tsp salt 

½ cup goat cheese 
crumbled 

½ cup pecans 
(optional: toasted) 

½ tsp thyme 

½ tsp rosemary 
 


