
CSA Newsletter—Week 6              July 5, 2018  

Upcoming Events: 

Thursdays 12-5 Libby Farmers Market 

Fridays 3:30-6:30 Troy Farmers Market 

 

www.hootowlfarm.net 

info@hootowlfarm.net 

Like us on Facebook to get our 

updates in your newsfeed… 

@hootowlfarm 

Microgreens... 

When growing micros, everything is described by the ‘tray’. That’s how they are commonly grown, in 1-2” deep 1020 

trays, a single tray can yield around 1 pound of micros depending heavily on the variety. At our farm, we are growing 

micros as a complement to our other vegetables and are doing around 15 trays per week. Some farms specialize in 

micros exclusively and put out hundreds or even thousands of trays each week! 

A bit more information about the micros that you’ve been finding regularly in our ‘Rainbow Mix’: 

Pea Shoots—These shoots pack the great taste of mature peas, but much more nutritious punch. They have seven times 

the vitamin C of blueberries and eight times the folic acid of bean sprouts.  

Sunflower Shoots—Known for providing essential amino acids, crunchy sprouted sunflower greens contain high levels 
of folate, B complex vitamins and vitamins C, E and selenium. When using them in a salad, try pairing them with a 
creamy vinaigrette. 

Radish—With their signature peppery taste, radish microgreens contain beneficial amounts of folate and B6 and make 
a delightful finisher to any salad. 

Let’s see...We’re starting to harvest artichokes on the farm. Since we have a limited amount of these and they do not 

ripen all at once, we will likely do as we did last year for the CSA—we’ll put artichokes in a couple shares each week 

making sure to spread them around so that all of the members get to try them. These are a bit of a novelty crop that 

we like to grow simply because we like them. We’re doing our best to keep up with weeding and succession planting. 

It’s easy to forget to continue to plant new successions at this time of year when we are so busy harvesting—planting 

more is often the last thing on our minds!  

We are increasing our wholesale customers with a few more restaurants around Libby purchasing our produce. We 

love to grow produce for chefs who appreciate all of the intricacies and unique traits of each crop. You might be eating 

more Hoot Owl produce the next time you eat out at the River Bend Restaurant, Black Board Bistro, Gracious Table, 

Cabinet Mountain Brewery, Koocanusa Marina, or Venture Inn. Thanks to those local businesses for supporting us! 

PS. We continue to fight with the eggplant eating rodents, but we are making great strides and it’s starting to look like 

while they have won several battles, they will be losing the war!!  

Have a great week and enjoy the share! Cheers, Rudy and Bonnie 

 

This Week’s Share Salad Mix 

Kale—Great in smoothies! 

Scallions 

Microgreens—Rainbow Mix 

New Potatoes—New potatoes have thin, 
wispy skins and a crisp, waxy texture. 
They are young potatoes and unlike their 
fully grown counterparts, they keep their 
shape once cooked and cut. They are also 
sweeter because their sugar has not yet 
converted into starch, and are therefore 
particularly suited to salads.  

Cilantro 

Garlic Scapes—the last of the season 

Broccoli 



Grilled Garlic Scapes with Sea Salt and Pepper – From With Food and Love 

withfoodandlove.com/grilled-garlic-scapes-with-sea-salt/ 

Instructions:Instructions:Instructions:Instructions:    
 
1. Preheat oven to 375 degrees F. 

2. Half the potatoes lengthwise and cut them into 1-
inch-wide wedges. In a medium bowl, toss the 
potatoes with the butter and 1 tsp of salt. Spread 
the potatoes out on a roasting pan large enough to 
hold them in a single layer. (Arrange the potatoes cut-side down, to ensure crispy browned 
edges.) 

3. Roast the potatoes until golden brown, about 45 minute. Add the garlic and stir to coat the 
potatoes evenly. Continue to roast until the potatoes and garlic are evenly browned, about 15 
minutes more. (Take care that the garlic doesn't burn.) Remove from the oven and mix with the 
parsley. Season with salt and pepper to taste. Serve. 

** Farmer Note: You might want to improvise and use your scapes instead of garlic in this recipe. I 
would use quite a bit more quantity since scapes  tend to be more mild than actual garlic.  

Roasted New Potatoes with Garlic— From The Food Network,  

https://www.foodnetwork.com/recipes/food-network-kitchen/roasted-new-potatoes-with-garlic-recipe-2011427 

Ingredients:Ingredients:Ingredients:Ingredients:    

1-2 lbs garlic scapes 

2 Tbsp olive oil 

Black Pepper to taste 

Sea Salt to taste 

Ingredients:Ingredients:Ingredients:Ingredients:    

1 1/2 lbs new potatoes, skin on and scrubbed 

2 Tbsp unsalted butter, melted 

1 tsp salt, plus more to taste 
1 Tbsp finely minced garlic 
1 Tbsp finely chopped parsley 
Pepper to taste 

Instructions:Instructions:Instructions:Instructions:    

1. Heat your grill to a low-medium flame. 

2. Wash and dry the garlic scapes. Cut away the harder 

ends—as you would with asparagus and leave whole.  

3. Massage the scapes with oil and sprinkle it with salt and 

pepper. Toss them onto the grill and brown both sides, 

remove them when they’re soft on the inside and crispy 

green and golden brown on the outside.  

4. Serve the garlic scapes hot with more olive oil, sea salt 

and black pepper.  

 

Kale Smoothie – From Personal Experience! 

Kale is extremely nutrient dense and so makes a perfect ingredient for a smoothie—when you’re  attempt-
ing to pack a ton of beneficial foods into a tasty and easy to drink quick meal. Add 1 cup each of Kale (stems 
removed), Almond Milk, and a sweet frozen fruit (pineapple, strawberry, etc.), and 1 banana to blender. 
Blend until smooth, adding any optional extras—i.e. protein powder, lime juice. A high powered blender is a 
must for green smoothies unless you don’t mind particles of the original ingredients.  


