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We’re starting to think ahead to the Harvest Festival week – coming up in less than a month. The 
Kootenai Harvest Festival is in its 5th year and celebrates local food, crafts, artists and activities. It’s 
been well attended and a lot of fun in past years. It’ll be held at Riverfront Park from 12-6 on Saturday 
September 14th.  

We’re keeping very busy on the farm, typically August and September are 
our craziest months of the year. We’re pretty much harvesting something 

every day of the week it seems like. 
Crops like tomatoes, cucumbers, and 
summer squash demand multiple 
pickings a week while other one-time 
crops are coming up to their harvest 
window – onions, winter squash, 
potatoes. On top of all of the harvesting, 
we’re going to need to set aside quite a 
bit of planting time too. Our nursery at 
home is full again as it was in the 
Spring, this time for the pulse of 
plantings for fall harvests.  

Have a great week and see you 
all at the markets!  

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 

Kootenai Harvest Festival, Saturday Sept. 14, 12-6 @ Riverfront Park 

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

This Week’s Share 
Salad Mix  
Cucumber(s)  

Beets Chioggia beets with awesome beet greens! 

Tomato Cherokee Purple - heirloom 

Potatoes Adirondack Blue purple taters 

Microgreens  
Leeks  
Spaghetti Squash  
Basil  
Garlic Polish Jenn hard neck variety 

Crop Focus:  

Spaghetti Squash 
Winter squash is called winter 
squash because it can be stored over 
winter for an extended period after 
harvest in the fall. This variety of 
winter squash has unusual string- 
like flesh, which looks like spaghetti 
when scraped out with a fork. They 
are often baked or boiled and then 
the mildly sweet flesh is scooped out 
and topped with spaghetti sauce.  

To store: Store in a cool, dry, dark 

place at around 50 degrees, but 
make sure they do not freeze. Under 
the best conditions, they should keep 
for 3-4 months. And they get sweeter 
in storage as the starch converts to 
sugar. Once cut, you can wrap them 
in plastic and store them in the 
refrigerator for 5 to 7 days. 

Pics – Inside the ‘Bend’ hoop house 
– lots of activities including curing 
onions, new wash tables and 8 
rows for 7 different crop types! 



Recipes 
  

Spaghetti with beet greens and basil pesto– From LettysKitchen. You can use other greens 

with this recipe besides beet greens, also delicious are: radish greens, arugula, spinach, chard and 
mustard greens! 

Instructions:  

Wash the beet greens. Trim the leaves from the 
ribs. Cut the ribs into ¼ inch pieces.  

Bring a large pot of salted water to a boil. 
Following package directions, cook the 
spaghetti until it is tender to the bite (al dente) 

Over medium high flame, heat the oil in a large 
skillet.  

Add the onion and beet stems and cook and stir 
until the beet stems soften a bit. Add the garlic, 
if you are not using basil pesto.  

Chop the beet greens into 1-inch ribbons and add to the skillet. Reduce 
the heat and cook, stirring occasionally, until the greens wilt and 

shrink, about 10 minutes. Season with the sherry wine vinegar and salt.  

Stir in the pesto, add red chili flakes, and then gently toss in the cooked spaghetti, stirring to mix well.  

Spaghetti Squash with Bacon, Spinach, and Goat Cheese – This recipe was a hit with 
last year’s CSA members and was shared by member, Callie. Callie uses feta cheese in this recipe. And 
you could also substitute another green for spinach if desired as with recipe above.  

Instructions:  
Preheat oven to 400 deg and line a large 
rimmed baking sheet with parchment 
paper  

Cut about half an inch off of the top and 
bottom of the spaghetti squash, and 
discard those pieces. Cut the squash 
crosswise into rings about 1 inch, and 
run your knife around the inside of the 
rings to cut the seeds out. Drizzle the 
olive oil over the baking sheet then spread the squash rings over it, moving them 
around a little so that the undersides are evenly coated with a little bit of oil. 
Season with salt and pepper, then flip the rings over and season again.  

Roast in the oven until tender, about 30 minutes. When the squash is done, set it aside on the counter while you 
cook the bacon and spinach. It’ll be easier to handle if you let it cool for 10 minutes before taking it apart.  

Heat a large skillet over medium heat, then add the bacon slices. Cook, stirring often, just until the very edges of 
the bacon start to brown, about 2 minutes. Turn the heat down to low and continue to cook until crispy, 5 more 
minutes.  

Add the red wine vinegar while stirring and scraping the bottom of the skillet. This will deglaze your pan, so that 
all of the caramelized bits of bacon end up in your food! Turn heat back down to low and add the maple syrup. 
Stir together, then add the spinach, one handful at a time. When all of the spinach is wilted, turn off burner and 
turn back to the squash. 

Peel the skin away from squash, then use a fork to putt the strands apart, adding then to the skillet as you go. 
When all squash is added to skillet, add the cheese and toss everything together to combine. 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: 

1 large bunch beet greens 
8 oz. spaghetti 
2 Tbsp olive oil 
½ onion, sliced 
1 Tbsp sherry wine 

vinegar 
¼ tsp salt 
¼ cup basil pesto ** 
1/8 tsp red chili flakes 
 
** If you don’t have pesto, can 

make your own batch or just 
add 3 cloves of garlic to the 
onion sauté, and basil at end.  

Ingredients: 

1 medium spaghetti 
squash 

1 Tbsp olive oil 
Salt and pepper 
6 slices bacon 
1 Tbsp red wine vinegar 
1 Tbsp maple syrup 
15 oz. bag baby spinach 
2 oz. soft goat cheese, 

crumbled 


