
CSA Newsletter—Week 12       August 16, 2018  

Upcoming Events: 

Thursdays 12-5 Libby Farmers Market 

Fridays 3:30-6:30 Troy Farmers Market 

Kootenai Harvest Festival September 15 

 

www.hootowlfarm.net 

info@hootowlfarm.net 

Like us on Facebook to get our 

updates in your newsfeed… 

@hootowlfarm 

Indeterminate Tomatoes…Of the two types of tomato growing habits, determinate and indeterminate, 

we only grow the latter. Indeterminate varieties continue to climb throughout the season and fruit ripens in stages 

from near the ground up to as high as the season will allow. Growing this type of tomato can be very productive, but it 

is also very high-maintenance. We start our tomato seedlings in February and some of them go through the additional 

step of grafting sometime in March/April. Grafting puts the desired tomato variety onto a disease resistant and robust 

rootstock, something that we’ve been trialing on a small percentage of our whole tomato crop. Once the tomatoes have 

been transplanted into our hoop house the fun begins… We prune ‘sucker’ branches from the tomatoes weekly through 

their entire growing life. Tomato plants are also pruned below the lowest fruiting cluster—keeping the vegetation 

sparse near the ground promotes good airflow which in turn discourages any disease or pest issues. We also train the 

tomatoes to grow ‘up’—to do this we wind each plant’s leader up a string that attaches to a cable at the top of our hoop 

house. When the tomatoes reach the roof (8-9 feet tall) we ‘lower and lean’ them, which means we let a foot or two of 

their trellis string down so that the tomatoes have that much more space to grow ‘up’.  

This week started off with a major planting day. Monday morning saw us transplanting the last of the beets for the 

year at our home plot. Then we packed up TWO vehicles full of seedlings from our nursery and headed to the Bend plot. 

We transplanted cabbage, broccoli, kohlrabi, Bok Choy and lettuce, and direct seeded arugula and radishes. All told, we 

put well over 1,000 seedlings into the ground — and were worked at the end of the day! We will continue to plant more 

cold hardy crops like lettuce, spinach, and other greens, but this was the last BIG day of planting for the season. It’s 

easy to let seasonal optimism get the better of you in the late summer and continue planting 

through September, but we learned last year that for things to have time to mature we’d 

better not forget about decreasing temps and day lengths that will be playing an important 

role in crop development soon. 

Another factor that we’re starting to consider is the smoke in the air. Last season we saw 

noticeable declines in growth when the sun was majorly obscured by haze and are starting 

to look for signs of the same this year. Hopefully it will blow out soon and we’ll get some 

clear skies! Have a great week, Rudy and Bonnie 

 

This Week’s Share Salad Mix 

Tomatoes 

Kale 

Microgreens—Rainbow Mix 

Peppers—King of the North & Escamillo 

Eggplant—To store, wrap unwashed 
eggplant in a towel (to absorb moisture) 
and keep in veggie drawer of fridge, or 
store at a cool room temperature. Use 
within a week for best taste. Eggplant is 
usually peeled, the flesh will brown when 
exposed to air—coat with lemon juice or 
keep submerged in water to prevent 
browning prior to cooking. 

Carrots 

Summer Squash 

Scallions & Artichokes (maybe?) 

Rudy’s pretty 

tall, but he has to 

stretch to trellis 

tomatoes this 

time of year! 



Instructions:Instructions:Instructions:Instructions:    
1. Preheat oven to high broil and position a rack at 

the top of the oven.  

2. Slice your eggplant into 1/4 inch rounds and 
sprinkle with sea salt, place in a colander in the 
sink to drain any excess liquid. After 10 minutes, 
rinse slightly and then pat dry between two towels.  

3. Arrange on a baking sheet and drizzle with olive oil and a pinch of sea salt. Roast for 5-10 minutes, 
turning once or twice, until the eggplant is softened and golden brown. Remove from pan, stack and 
wrap the rounds in foil to lock in moisture—wait 5 minutes.  

4. Peel away most of the skin off the eggplant and add flesh to a food processor. It should be soft and tender 
and the skin should come off easy.  

5. Add lemon juice, garlic, tahini, a pinch of salt and mix until creamy. Add herbs last and pulse to 
incorporate. Taste and adjust seasonings as needed. I added a bit more tahini and another pinch of salt.  

6. Serve with pita and/or pita chips and veggies. Will keep covered in the fridge for several days.  

** To make your own tahini: Toast 2 cups sesame seeds in a 350-degree F (176 C) oven for 10 minutes. Let cool for 5 
minutes then add to a food processor and blend until smooth with 1-2 Tablespoons grapeseed or olive oil – the amount 
you need will depend on the freshness of your sesame seeds and the power of your food processor. Scoop into a jar or 
Tupperware container and store in the fridge. Should keep for several weeks  

Simple Baba Ganoush—From The Minimalist Baker, https://minimalistbaker.com/simple-baba-ganoush/ 

Simple 5-ingredient baba ganoush that doesn’t require a grill or gas stove. This new method saves you time and 
energy and is JUST as delicious – if not more – than the original. Naturally vegan and gluten-free.  

Ingredients:Ingredients:Ingredients:Ingredients:    

1 medium eggplant 

1 lemon, juiced 

2 Tbsp Tahini ** 

1 large clove of garlic, minced 

Sea salt 

Olive oil—for roasting 
Optional: 2 Tbsp fresh cilantro, basil, or parsley, chopped  

Farmer Note—OK, so we’ve had some requests and decided that we would not deny you 
guys the thrill of a monster squash any longer =) Some of you got true monsters and oth-
ers simply got a larger than normal squash in with the regular smaller ones. Either way—
grilled squash is delicious and can be used for the monsters or smaller squash alike. An-
other idea is to make zucchini bread by grating the squash (patty pan would work equally 
well for bread).  

Easy Grilled Summer Squash  

Instructions:Instructions:Instructions:Instructions:    

1. Brush slices of squash with olive oil. Liberally season 

with salt and pepper.  

2. Place on hot grill, directly on grill grate. Cook 4 minutes 

on each side, until soft and slightly charred.  

3. Serve warm and enjoy! 

Ingredients:Ingredients:Ingredients:Ingredients:    

4 summer squash—

 washed and cut into 

 thin strips 

1 Tbsp olive oil 

Salt & pepper 

Farmer Note—Here’s a recipe that sounds delicious AND it uses several items from this week’s share. I didn’t try to 
replicate it for the newsletter simply because the original poster did such a good job with several great photos that I 

couldn’t have done it justice on paper. Check it out if Fried Eggplant with Green Peppers and Tomato sounds 
good to you: https://www.themediterraneandish.com/fried-eggplant-recipe-with-green-peppers-tomato/ 

 
 

 


