
CSA Newsletter—Week 20     October 11, 2018  
 

Upcoming Events: 

Troy Fall Bounty Market October 19 3:30—6:30 

    @ the Troy Baptist Church on Hwy. 2 

www.hootowlfarm.net 

info@hootowlfarm.net 

Like us on Facebook to get our 

updates in your newsfeed… 

@hootowlfarm 

Successes…Best to end on the high notes, eh? Microgreens! We originally intended to include micros in a few 
shares as a novelty, but these rapidly became a staple in our crop rotation and we have ended up selling them to 
restaurants, at the Farmers Markets, as well as putting them in every CSA share. Cilantro & Basil—we had a couple of 
really productive beds of these herbs this year. We finally figured out our ‘method’ for these—it involves transplanting 
plugs into landscape fabric—with cilantro, each plug contains multiple seeds. Rudy became a master-herb-harvester 
this year, convincing these crops to resist bolting far longer than natural due to his pruning techniques. Carrots were a 
success—we’ve always known that we needed a lot of carrots, but this year we really figured out how to be efficient at it. 
It starts out with really good bed preparation so that they don’t have to struggle to grow long and uniform (i.e. rocks!), 
then it’s about getting really good germination which has always been an issue for us with carrots but we picked up a 
few tricks this year that help on that front. We had 8 fifty foot beds of carrots this year plus two more that are still in 
the ground growing! Overall, we consider just making it to Week 20 a big success—things didn’t always go as planned, 
but we did manage to put out 320  CSA boxes without needing to sacrifice on value or needing to send the dreaded…’So 
we’ve had problem...email to you guys! Yippee—Thank you so much for giving us a try in the first place and for sticking 
with it through the whole season. We can’t tell you how much your support and $upport has meant for us as we start 
out on this new endeavor.  

Hi All— It’s the final week of the CSA season. We’re definitely noticing the change of pace as our weekly schedule, 

which has been very regimented throughout the summer, starts to open up. We’re starting to have some time to tackle 

new projects. Preparation for winter is top on the list  - we’re removing irrigation lines and cleaning up crop residues. 

We’ve ordered some new implements for our walk behind tractor which should be in this week to help with the task. A 

flail mower will make short work of any crop residue or brush, and a precision depth system for our rototiller will 

allow us to till only the top 1-2” of our beds without disturbing the soil structure beneath. Beyond end of season tasks, 

we also have a waterline to bury—this will involve digging a 300+ foot trench over some pretty rocky and steep ground 

and some hoop house modifications. We plan to continue to supply orders for our restaurant customers for another 

few weeks or as long as weather permits. Our last market will likely be next week’s Fall Bounty Market in Troy. But if 

we have nice weather and have enough produce, we may do another impromptu market in Libby—we’ll notify our 

email list if that happens! For our winter downtime, we plan to take a hard look at this season, before beginning to 

plan for next season, this will be a long task and will likely occur over the course of a month or more. Thank you guys 

so much for being a part of our season, we’ve had a blast and are excited for next year! Cheers, Bonnie & Rudy 

 Salad Mix 

Delicata squash 

Potatoes 

Microgreens 

Onions 

Butternut squash—Store in a cool, 
dry, dark place, but make sure they 
don’t freeze. 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.  

Garlic 

Scallions 

Spinach 

Carrots 

This Week’s Share 



Instructions:Instructions:Instructions:Instructions:    
1. Position racks in 
the upper and lower 
thirds of your oven and 
preheat the oven to 
400 degrees F. 
Generously coat two 
baking sheets with 
nonstick spray. 
2. Place the squash 
cubes in a large bowl. 

Drizzle with the olive oil and maple syrup, then sprinkle the 
salt, cinnamon, and pepper over the top. Toss to coat, then 
divide between the two baking sheets, discarding any excess 
liquid that collects at the bottom of the bowl. Spread the cubes 
in a single layer on the prepared baking sheets, taking care that 
they do not overlap. 

3. Place the pans in the upper and lower thirds of your oven and 
bake for 15 minutes. Remove the pans from the oven, turn the 
cubes with a spatula, then return to the oven, switching the 
pans’ positions on the upper and lower racks. Continue baking 
until the squash is tender, about 10 to 15 additional minutes. 
Remove from the oven and sprinkle the rosemary over the top. 
Serve warm. 

Cinnamon Roasted Butternut Squash —From Well Plated, https://www.wellplated.com/
cinnamon-roasted-butternut-squash/ 

Ingredients:Ingredients:Ingredients:Ingredients:    

1 large butternut squash, peeled, seeded, 
and cut into 1-inch cubes 

1 1/2 Tbsp olive oil 

1 1/2 Tbsp maple syrup 

1 3/4 tsp salt 

3/4 tsp ground cinnamon 

/2 tsp ground black pepper 

1 Tbsp chopped fresh rosemary 

Creamy Fall Vegetable Soup - From The Four Season Gardener’s Cookbook, by Barbara 
Damrosch and Eliot Coleman 

Despite it’s name, there isn’t a lot of cream in this soup. The creamy richness comes mostly from the 
flavor of the vegetables, the background of beef stock, and the smoothness of the puree.  

Ingredients:Ingredients:Ingredients:Ingredients:    

1 small butternut squash 

1 Tbsp sunflower oil 

2 Tbsp butter 

2 large leeks, cleaned and chopped into 1-
 inch pieces.  

1 large rib celery, coarsely chopped 

1 small turnip, coarsely chopped 

2 cloves garlic, coarsely chopped 

Dash of cayenne pepper 

Salt & Pepper 

1 1/2 cups chopped tomatoes 

2 cups beef stock 

1 1/2 cups cooked brown rice 

3/4 cup heavy (whipping) cream 

2 Tbsp minced parsley 

 

Instructions:Instructions:Instructions:Instructions:    

1. Preheat the oven to 350 deg. F.  
2. Cut the squash into large chunks and scrape out the 

seeds, but do not peel it.  
3. Sprinkle the sunflower oil on a baking sheet and place the 

squash chunks on it, smearing all their cut surfaces with 
the oil. Bake, turning the pieces once or twice, until they 
are very tender when pierced with a fork, 30 to 40 
minutes. Set aside to cool slightly.  

4. Melt the butter in a large heavy-bottomed saucepan, soup 
pot, or Dutch oven over low heat. Add the leeks and saute, 
being very careful not to burn them, until just tender, 2 to 
3 minutes.  

5. Add the celery, turnip, garlic, cayenne, a dash of salt, and 
pepper to taste. Cover, and sweat the vegetables, stirring 
them now and the, for 10 minutes. Continue to watch the 
leeks carefully.  

6. Add the tomatoes and beef stock, and simmer, covered, 
for another 5 minutes.  

7. Peel the cooled cooked squash and add it to the saucepan. 
Stir briefly. Then puree the mixture, in batches, in a 
blender or food mill, pouring each batch of puree into a 
large bowl. (If using a blender, be careful not to fill it too 
full, lest it erupt at the top and burn you.) When all the 
soup has been pureed, return it to the saucepan. (An 
immersion blender, placed directly in the pan works too—
but only a heavy-duty version. The fibers of the leeks will 
get caught up in the blade of a standard immersion 
blender.) 


