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This week has been dominated by harvesting winter crops and planting 
winter crops (as usual!). Our wash/pack area of the hoop house has 
become a curing shed as we have red and yellow onions and winter 
squash spread about. Properly curing storage crops basically gives 

them the right conditions to dry 
out and either develop or harden 
the ‘skin’ that separates them 
from their storage environment. 
Once the curing is done, we store 
the crops in our root cellar and 
gradually bring them out to fill 
CSA boxes or go to Farmers 
Market.  

We’re preparing for a busy time 
next week as we’ll have our normal level of harvesting with the 
addition of the Harvest Festival on Saturday. I think we’re going 
to be ready for that day off on Sunday! Have a great week!  

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 
Carrots  
Tomatoes New Girl & Cherry Tomatoes 

Turnips  

Tomatillos  

Jalapenos While Poblanos are a mild chile 
pepper, jalapenos are NOT! Be careful 
when handling and wash hands 
before touching your face, especially 
eyes!! 

Summer squash Zucchini/patty pan mix 
Pablano 
Peppers 

 

Onions  
Microgreens Rainbow Mix 
Garlic Music hard neck variety 
BONUS: Apples Golden Delicious apples from the 

Gillan’s (Bonnie’s parents) trees. 
Naturally grown, no pesticides.  

Crop Focus:  

Poblano Pepper 
The poblano is a mild chili pepper 
originating in the state of Puebla, 
Mexico. Dried, it is called an ancho 
or chili ancho. Stuffed fresh and 
roasted, poblanos are popular in 
chiles rellenos.  

 

To store: Refrigerate peppers 

unwashed in a sealed plastic bag in 
hydrator drawer for 1-2 weeks. You 
can also dehydrate peppers for long-
term. 

To freeze: Wash and dry peppers. 
Keep whole, or cut into bite-size 
pieces and place in Ziplock freezer 
bag (squeeze out any air). Peppers 
will soften when thawed, so take out 
only the amount you need, and use 
them in recipes where their crisp 
texture is not necessary. 

Similar to the Anaheim pepper, you 
can substitute them for each other in 
recipes.  

Pics – Winter 
squash bonanza – 
the squash patch, 
loading up in the 
truck, curing 
under shade 
cloth in the hoop 
house.   



Recipes 
  

Enchilada Stuffed Peppers with Chile Verde Sauce - From Fellow CSA member Laura 

(sourced from AgainstAllGrain), and guaranteed to be delicious! If you’re short on time, you can 
always use a store bought verde sauce and get to eating that much quicker. Chile verde has many of 
the same ingredients as green salsa (see recipe last week), but includes a slow cooked meat, 

traditionally pork. Thanks for the recipe, Laura! 

Instructions:  

1. Preheat oven to 375 degrees 
F. 

2. Bring a large pot of water to 
a boil over high heat. Boil the 
tomatillos and serrano pepper 
for 10-15 minutes, or until the 
skins have shriveled slightly 
and the fruit has turned a dull 
army green. Drain and remove 
any stems. 

3. Meanwhile, brown the beef in a deep skillet over medium heat until 
cooked through. Drain the grease and return the beef to the pan. Add the 
sweet potatoes, onion, carrots, spinach, and spices. Sauté for 15 minutes 
until the vegetables have softened slightly. 

4. To make the sauce: add the tomatillos and serrano peppers to a blender 
or food processor. Blend with the onion, garlic, and sea salt until smooth. 

5. Cut a slit lengthwise on the top of each pepper. Gently scrape out the 
seeds from the inside the peppers and discard. Stuff each pepper 
generously with the mixture being careful not to tear the pepper. 

6. Spoon ¼ cup sauce over each pepper. Pour the remaining sauce into the 
bottom of a large baking dish and arrange the peppers in the dish. Bake, 
covered, for 15 minutes, then uncovered for 15 minutes until the peppers 
are soft and the sauce is hot. 

7. Serve with avocado or guacamole. 

 

Oven-Roasted Patty Pan Squash with Shallots and Thyme– From theSpruceEats. Feel 

free to mix in other summer squash like zucchini into this recipe!  

Instructions:  
Preheat the oven to 
400 degree.  

Toss the squash, 
shallot, thyme, olive oil 
and salt together in a 
bowl.  

 Spread the mixture 
out onto a lined sheet pan. Bake for 15-20 minutes or until 
squash is tender. Monitor it periodically, testing it with a fork.  

Serve hot or at room temperature.  

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: 

Sauce 
1 ½ lbs tomatillos, husked 

and rinsed 
1-2 serrano chilies (or 

jalapenos) 
¼ yellow onion 
3 garlic cloves 
¾ tsp salt 
 
Peppers 
4-6 large Poblano peppers 
1 ½ lbs ground beef 
1 ½ cups diced sweet 

potatoes, peeled 
½ cup yellow onion, diced 
1 cup shredded carrots 
2 cups baby spinach 
2 ½ tsp salt 
2 tsp cumin 
 1 ½ tsp chili powder 
1 ½ tsp ground coriander 
Avocado or guacamole for 

serving 

Ingredients: 

½ lb patty pan summer squash, 
cut into 1-inch chunks 

1 shallot (or onion) sliced thin 
1 tsp chopped fresh thyme 
1 Tbsp olive oil 
Pinch salt 
 


