
CSA Newsletter—Week 3      June 14, 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 

Weeding… 

Weeds...Ahh, they’re terrible, but let me tell you about a few tricks that we’ve learned as we’ve scaled up our operation. 

We usually think of ‘weeding’ as grabbing an undesirable plant with your hand and giving a good yank. The problem is 

that this becomes impractical really quickly when you’re working with large swaths of ground. This year we’ve 

employed the following to get a head start so that the hand yanking is hopefully kept to a minimum: 

1. OccultationOccultationOccultationOccultation—It’s best to do weeding when the weeds are not intermingled with a crop so that you don’t damage 

what you want to be growing there. Even better is to kill weeds when there’s absolutely no chance of that. We 

heavily water several 50’ beds and cover them with black plastic. This moist warm environment encourages 

germination of any weed seeds, but the lack of light kills or stunts any growing plants. We uncover the beds when 

we’re ready to plant… 

2. FlamingFlamingFlamingFlaming————...But just to be sure we don’t leave any light deprived weeds still alive, we will go over the bed with a 

flame weeder prior to seeding or transplanting. Even better when direct seeding, is to do a second pass with the 

flame weeder just before the crop emerges, killing weeds that have germinated since seeding, but leaving the 

underground crop seedlings unscathed.  

3. Landscape FabricLandscape FabricLandscape FabricLandscape Fabric————We also employ landscape fabric when we’re transplanting a crop. We burn holes into the fabric 

at our desired spacing and put the plants into the holes. This greatly minimizes weeds in a row. 

Despite all this, weeds still find a way and we do resort to the hand yank method from time to time, but these tricks 

help immensely and make farming on a small scale possible for us—without the use of herbicides.  

This has been a busy week for us, but it’s beginning to seem like they probably all will be until fall. Keeping us on our 

toes, but we’re loving it! There’s always one top priority ‘worry’ that we have about our crops and it changes with the 

season (i.e. frost, heat or sun damage, weeds, bugs). With this warm Spring, we’d thought we were past frost and onto 

weeds, but Monday threw us for a loop with forecasters posting a frost advisory. So we ran around preparing for the 

frost that (thankfully) didn’t come at our locations. This basically involved us rolling out a lot of row cover over 

sensitive beds and buttoning up our greenhouses. The most dramatic part though had Bonnie (drew the short straw) 

out at the Bend plot at 2am, napping in 20 minute increments, ready to turn the irrigation on to protect our squash 

beds. This is a technique that is used a lot to protect against light frosts in areas that aren’t practical to cover. During 

hard, out of season, freezes, some orchards will even use a technique similar to this and put a protective ice layer on 

trees.  

 This Week’s Share Salad Mix—small bag 
Romaine—salad diversity this week! 

Carrots 

Cilantro—if it needs perking up, can 
store upright in water in the fridge 
with a plastic bag loosely over the top.  

Radishes 

Broccoli—just a bit 

Microgreens ‘rainbow mix’ 

Chinese Cabbage—Store Napa cabbage whole 
in a plastic bag in fridge up to a week.  



Kale, mushroom, and black bean quesadilla – 
From The CSA Cookbook by Linda Ly 

Farmer Note: This dish sounded great, and I figured maybe 
some of you even have some morels out there to include. If you 
still have some scallions from last week, great, but regular on-
ions would go fine as well. I’ll bet some Cilantro would go nicely 
with this recipe as well, hint, hint! 

Instructions:Instructions:Instructions:Instructions:    
 
1. In a bowl stir together broth, rice wine or Sherry, sugar, cornstarch, 

and salt until combined well. Cut mushroom caps into 1/8-inch-thick 
slices. 

2. Heat a wok over high heat until hot. Add oil and heat until it just begins 
to smoke. Stir-fry carrots 3 minutes. Add radish and broccoli and stir-
fry vegetables 2 minutes. Add mushrooms, cabbage, garlic, and 
gingerroot and stir-fry 2 minutes, or until carrots are crisp-tender. Stir 
broth mixture and add to vegetables. Stir-fry vegetables 1 minute. 

Gingered Vegetable Stir Fry – Recipe provided by Epicurious 

Farmer Note: Since I know that some of you out there aren’t the biggest fans of ginger—consider trying this with a 

soy sauce or teriyaki sauce instead. =) 

Ingredients:Ingredients:Ingredients:Ingredients:    

1 Tbsp olive oil 

6 scallions 

4 garlic cloves, minced 

6 cups chopped kale, ribs and 

 stems removed 

6 cremini mushrooms, sliced 

3 chipotle chiles chopped 

1/2 tsp salt 

1/4 tsp pepper 

1 (15-oz) can of black beans, 

 drained and rinsed 

Butter for greasing 

4 (10-inch) flour tortillas 

2-3 cups shredded cheese 

Sour Cream for serving 

Ingredients:Ingredients:Ingredients:Ingredients:    

3 Tbsp chicken broth 

2 Tbsp Chinese rice wine or 

 medium-dry Sherry 

1 tsp sugar 

1 tsp cornstarch 

1 tsp salt 

1/4 lb. fresh shiitake 

 mushrooms, stems 

 discarded 

2 Tbsp vegetable oil 

1/2 lb carrots, cut into 

 julienne (long & skinny)

 strips 

1/2 lb radish, cut into strips 

 or rounds (about 1-2 cups) 

1/4 lb Broccoli, pieced 

1/2 lb Napa cabbage, sliced 

 thin (about 4 cups) 

2 large garlic cloved, minced 

2 tsp minced fresh 

Instructions:Instructions:Instructions:Instructions:    

1. Heat a large skillet over medium-high heat. Add the oil, scallions and 

garlic, and cook until tender and fragrant, 2-3 minutes.  

2. Stir in the kale, mushrooms, chipotles, salt, and pepper, and cook 

until the vegetables are soft, about 5 minutes. Add the beans and heat 

through for 2 minutes. Remove the skillet from the heat.  

3. Heat another large skillet over medium heat and grease the surface 

with butter. Place a tortilla in skillet. Layer the cheese and vegetables 

over half of the tortilla, then top with more cheese. Fold the tortilla in 

half, press down lightly with a spatula, and toast for about 2 minutes 

per side until the tortilla is golden brown and the cheese is melted.  

4. Repeat with the remaining tortillas and fillings. To serve, slice each 

quesadilla into halves or quarters and add a dollop of sour cream if 

desired.  


