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We had a great time last week at the Harvest Festival! Was fun to 
see many of you there. Hopefully this event will continue to grow 
as it’s definitely a benefit to the community. We did get a nice (but 
short) break on Sunday, and now we’re preparing for the week 
ahead as well as another festival next week. Friday September 
27th is the last Troy market and it’s also their Apple Festival, 

starting at 2:00 and going to 
6:30. This FREE family 
friendly festival celebrates 
our local food network and 
fruit growing heritage. 
There’s apple pressing, an 
apple pie contest, live 
music, raffles, and an 
expanded farmers market.  

We dug up the last of our 
potatoes this week and most of the winter squash is out of the 
field. The remaining stragglers are just those that we’re giving a 
chance to ripen further. It’s starting to feel like fall around here!  

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 

Apple Festival, Friday Sept. 27, 2-6:30 @ Troy Farmers Market 

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

This Week’s Share 
Salad  
Tomatoes Cherry Tomatoes 

Purple Potatoes  

Scallions  

Pepper Escamillo – Sweet Italian 

Red Onions  
Cha-Cha Kabocha Winter squash  
Zucchini  
Microgreens Rainbow Mix OR Pea 

Shoots 
BONUS – Apples Golden Delicious 

 

Crop Focus:  

Sweet Italian 
Peppers 

Escamillo is a type of corno di toro or 
Sweet Italian Pepper. The name 
comes from the French opera in 
which the gypsy Carmen falls in love 
with the bull-fighter Escamillo. Fully 
ripe, Escamillo is a yellow-orange 
color, but also delicious green.  

 

To store: Refrigerate peppers 

unwashed in a sealed plastic bag in 
drawer for 1-2 weeks. You can also 
freeze or dry peppers for later use. 
Freeze whole or cut into bite-size 
pieces and place in Ziplock freezer 
bag, removing as much air as 
possible. 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. 

Pics – Apple Festival info, our Harvest 
Festival booth, and double planting 
inside the hoop house: fall lettuces 
interplanted with mature tomato plants.  



Recipes 
  

Squash Stuffed with Quinoa and Wild Mushrooms - From Food & Wine, this recipe uses 
shallots and oyster and shiitake mushrooms, maybe you’ll want to substitute onions and morel 
mushrooms?  

Instructions:  

Preheat oven to 350. Brush 
squash with oil and season with 
salt and pepper; arrange on a 
baking sheet cut side down and 
roast for 20 minutes. Flip wedges 
and roast for another 20 minutes, 
until just tender.  

In a saucepan, melt the butter with the sugar, maple syrup 
and thyme. Cook over moderately low heat until the sugar has 
dissolved, about 3 minutes. Turn the squash skin side down 
and brush all over with the maple glaze. Roast for 10 minutes 
longer.  

In a saucepan, whisk the cream with the maple syrup. Add the 
garlic and thyme and simmer over moderately high heat until 
reduced to 1/3 cup. Discard the garlic and thyme and keep 
warm.  

In a medium saucepan, melt 2 Tbsp of the butter. Add the 
minced shallot and cook over moderate heat until softened, 
about 3 minutes. Add the bay leaf, thyme and water and bring 
to a boil. Season with salt and pepper, then add the quinoa. 
Cover and cook over low heat until the quinoa is tender, about 
15 minutes.  

In a large skillet, melt the remaining 1 Tbsp of butter in the 
oil. Add the sliced shallots and cook over moderately high 
heat, stirring until lightly browned. Add the oyster and 
shiitake mushrooms and cook until browned on the bottom, 3 
minutes. Continue cooking, stirring occasionally, until the 
mushrooms are browned and tender, 6 minutes more. Stir in 
the quinoa and parsley and season with salt and pepper.  

Arrange the roasted squash on plates. Fill each wedge with 
the quinoa stuffing, drizzle the sauce on top and serve right 
away.  

** Basil or Oregano is a good substitute for thyme in most recipes.  

Italian Style Peppers and Onion From The Little Ferraro Kitchen 

*** See digital copy of newsletter for the rest of recipe! 

 

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: 

SQUASH 

1 - 3 ½ lb kabocha squash, halved 
lengthwise, seeded and cut into 
6 wedges 

Olive oil, for brushing 
Salt & Pepper 
2 Tbsp butter 
1 Tbsp brown sugar 
2 Tbsp maple syrup 
3 thyme sprigs 
 
SAUCE 

½ cup heavy cream 
2 Tbsp maple syrup 
1 garlic clove, crushed 
2 thyme sprigs 
 
FILLING 
3 Tbsp butter 
1 shallot, minced, plus 2 shallots 
thinly sliced crosswise 

1 bay leaf 
4 thyme sprigs 

2 ½ cups water 

Salt & Pepper  
1 ½ cups quinoa 
2 Tbsp olive oil 

 ½ lb oyster mushrooms, cut 
into 1-inch chunks 

½ lb shiitake mushrooms, 
stems discarded and caps 
sliced 

1/3 cup chopped parsley 



Italian Style Peppers and Onion From The Little Ferraro Kitchen 

Instructions:  

Begin by heating a large non-stick skillet with olive oil and place 
the garlic cloves in. Allow the garlic to infuse the oil and begin to 
caramelize. This should take about 5 minutes.  

Add the peppers, onions, oregano, red pepper and salt and 
pepper. Place on medium to medium-high heat and allow the 
vegetables to cook down. Try not to toss the vegetables around, 
but instead allow them to fry and change in color. This should 
take about 15 minutes.  

Every so often, turn the vegetables and then let them fry on the 
other side.  

When done, place vegetables in a serving plate and sprinkle with 
additional salt if necessary and fresh chopped basil.  

Ingredients: 

2 large peppers, seeded and 
sliced 

¼ red onion, sliced thinly 
4 garlic cloves 
1 tsp oregano 
Pinch red pepper flakes 
Salt and pepper 
Olive oil 
Few leaves of fresh basil, 
chopped 


