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Week #18, wow guys, we’re getting near the end. We’re starting to feel déjà vu from last season! It was 
week 18 of last year that we started buttoning up our hoop houses at night, when our ‘fresh sheet’ sent 
out to our wholesale customers starts to shrink rather than grow, and also our customary salad 
shortage. We try to always have plenty of salad, but it seems like if we’re going to fall short it’s going to 
be right around this time of year. We are still hoping to rally and have several more weeks of our salad 

mix for you guys, markets, and wholesale, but we’ll have to see 
how the weather goes. We have many beds of salad planted and 
several more to put in the ground under cover, but it does 
always seem like a bit of a gamble when we really don’t know 
what the weather will do. BUT, the good news is that there’s a 
killer recipe for Napa cabbage SALAD on page 2 and a killer 
Napa cabbage in your boxes.  

The forecast is for snow and 
freezing this weekend, so we 
will be putting on row covers, 
dusting off propane heaters, 
and maybe even blowing out 
water lines in the coming 
days. We’re hoping to pull 
many crops through this first 
cold spell in case it’s a fluke 
and we have several more 
weeks of beautiful fall 
weather! Keep your fingers 
crossed!  

We’ll be at the Apple Festival 
from 2 – 6:30 on 
Friday…rain, 
shine, or snow!  

Cheers, Bonnie & 
Rudy 

Pics – Crazy tomato 

hands, and mega-

adjustments to the crop 

plan by this point in the 

season! 

Upcoming Events: 

The Farmers Market at Libby – Thursdays 3-7 @ The Chamber 

The Troy Farmers Market, Fridays 3:30 – 6:30 @ the Troy Museum 

Apple Festival, Friday Sept. 27, 2-6:30 @ Troy Farmers Market 

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

This Week’s Share 

Napa Cabbage  
Radishes French Breakfast 

Purple Potatoes  

Turnips  

Carrots  

Red Onions  
Delicata(s) Winter squash  
Garlic Music 
Microgreens Rainbow Mix 

 

Crop Focus:  

Delicata 
Delicata is a variety of winter squash 
with cream-colored fruits striped in 
green or orange. As its name 
suggests, it has a characteristically 
delicate rind (or skin). It is also 
known as peanut squash, bohemian 
squash, and sweet potato squash.  

 

To use: Delicata is most commonly 

baked, but can also be microwaved, 
sautéed or steamed. It may be 
stuffed with meat or vegetable 
mixtures and is known for its ease of 
cooking and creamy flavor and 
texture. While considered a winter 
squash, Delicata actually belongs to 
the same species as most types of 
summer squash (like zucchini and 
patty pan). It will keep for quite a 
while (at least a month), but not as 
long as many other winter squashes.  



Recipes 
  

Napa Cabbage Salad with Parmesan and Pistachios - From Bon Appetit  

Instructions:  

Preheat oven to 350. Place 
cabbage in a large bowl and 
sprinkle with 1 ½ tsp salt. 
Toss, massaging with your 
hands, to soften a bit; set 
aside.  

Toss pistachios and 1 tsp 
oil on a rimmed baking 
sheet; season with salt and 
pepper. Roast, tossing once, 
until golden brown, about 5 minutes. Transfer to a small bowl. Add 
thyme, orange zest, and sugar and toss to combine. Let cool; discard 
thyme sprigs.  

Whisk vinegar, honey, and ½ tsp pepper in a small bowl to combine; 
season with a pinch of salt. Drizzle over cabbage and add parsley, chives, 3 oz. Parmesan, ¼ cup pistachios, and 2 
Tbsp oil. Toss to combine, then taste and season with more salt and pepper if needed.  

Transfer cabbage salad to a platter and top with more Parmesan and remaining pistachios. Season with pepper and 
drizzle with some more oil.  

Stuffed Delicata Squash - From the kitchen and imagination of Rudy! Stuffed are very versatile and easy, they 
are one of Rudy’s signature dishes around our house. His favorite stuffing is an onion, cheese, and smoked salmon 
mixture. The mix below is just an example, use what you have and what sounds good. The skin of a delicata is 
delicious, kind of nutty flavored, you can eat the entire squash if you like.  

Stuffing methods – 1) Hollow out the whole squash and cut the end level so it can sit and be baked like a cup, 2) 
Halve and scoop out seeds so that you have two sides to stuff, 3) Rudy’s method is to cut out a ‘lid’ scoop out the 
seeds, fill the inside with stuffing and replace the lid for baking. 

Instructions:  

Preheat oven to 375°F. 

Brush the cut sides of the squash with oil and 

sprinkle with salt and pepper. Place face down on a 

large baking sheet. Bake until tender and browned 

on the edges, about 20 to 25 minutes. 

Meanwhile, in a large sauté pan cook desired meat 

for stuffing on medium heat, breaking up the meat 

into small pieces until it is cooked through and is 

browned. Add the onion and celery; cook until 

celery is soft, about 8 to 10 minutes. 

Add the mushrooms and thyme to the pan, more salt 

and pepper if needed and cook, stirring 5 minutes, then cook covered for 2 minutes, or 

until the mushrooms are soft and cooked through. 

Divide between the squash, top with parmesan cheese and bake 20 minutes.  

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 Napa cabbage, tough outer leaves 
removed, halved, leaves torn into 3-4” 
pieces 

1 ½ tsp salt 

½ cup coarsely chopped raw pistachios 
1 tsp plus 2 Tbsp olive oil 

½ tsp black pepper 
1 sprig thyme 

½ tsp grated orange zest 

½ tsp sugar 
2 Tbsp apple cider vinegar 
2 tsp honey 
1 cup parsley leaves 
1 Tbsp sliced chives (or scallions!) 
3 oz. Parmesan 

Ingredients: 

Delicata squash, about 16 ounces 

each, cut into desired stuffing 

method and seeded 

olive oil  

salt & pepper 

14 oz sweet Italian chicken sausage 

3/4 cup chopped onion 

3/4 cup chopped celery 

4 oz chopped fresh shiitake 

mushrooms 

1 sprig fresh thyme 

6 Tbsp shredded parmesan cheese 

 


