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What a strange week, eh?! Stormy is par for the course, but to be getting so much rain certainly feels odd this 
close to August! We are NOT complaining – the cooler weather has been very nice for working outside and we 
love the passive irrigation. About the only complaint that we have for this cooler year is it’s effect on tomatoes. 
We’re still waiting for our cherry tomatoes to kick it into high gear. We were remarking that we can’t recall a 
season where we were harvesting bell peppers (prefer slightly cooler) before cherry tomatoes (need those warm 
nights), but it’s happened folks. We picked the first of our peppers this week, just enough for a taste for each of 
you. We even have a few eggplant and cucumbers for market, but those tomatoes…they are giving us fits =)  

We’re excited to see the Biggest Little Farm at the Dome on Thursday night – 7:30 as a last little plug!  

 Cheers, Rudy & Bonnie 

We’re getting a huge yield of 
summer squash right now – over 

200 lbs per week! One thing 
that’s essential is good 

pollination; that’s definitely 
covered at the Bend plot with 

McLaury Apiaries bee hives just 
up the hill! 

Upcoming Events: 

The Farmers Market at Libby – Thursdays 3-7 @ The Chamber 

The Troy Farmers Market, Fridays 3:30 – 6:30 @ the Troy Museum 

The Biggest Little Farm – Thursday July 25th 7:30 @ the Dome 

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

This Week’s Share 

Salad Mix  
Bell Pepper  

Basil  

New potatoes 1 lb. Kennebec & Adirondack Blue mix  

Leeks King Richard summer leeks – of course, leek and 
potato soup is a good pairing, but if you’d like to 
enjoy the taste and texture of new potatoes without 
totally mashing them, check out the recipe on back! 

Microgreens  
Carrots  
Summer Squash  
Garlic Fresh Elephant Garlic 

Crop Focus:  

New Potatoes 
Aren’t new potatoes just the same 
thing as little or baby potatoes? 
NO!Baby potatoes are simply small 
size potatoes. New potatoes are 
FRESH, they are ‘new’ because they 
have not yet developed a skin set. 
They have a very high moisture 
content, and are very delicate and 
tasty!

 
To store: New potatoes have no skin, 

they’re very fragile and can turn 
brown quickly. Keep them in the 
crisper drawer of your fridge 
because they can spoil easily in 
warmth and sunlight. New potatoes 
are best enjoyed by gently boiling or 
steaming them as opposed to intense 
cooking methods like roasting.   



Recipes 
  

 

Buttery New Potatoes with Leeks & Parsley – AllRecipes 

Instructions:  

Place potatoes in a steamer basket in a pan 
with water. Water shouldn’t be higher than 
the base of the steamer. Cover. Bring to a boil; 
reduce heat and steam the potatoes until they 
are tender, 20-25 minutes. Remove from 
heat. 

Melt butter in a large skillet over medium 
heat. Add leeks; cook and stir until tender and translucent, about 7 minutes. 
Add parsley and salt, stirring to combine. Remove the skillet from heat.  

Gently stir in warm potatoes; season with pepper.  
 

Veggie Lovers Pasta Salad – From: GimmeSomeOven - This Veggie Lovers’ Pasta Salad recipe is 

easy to whip up with whatever veggies you have on hand, it’s tossed with a simple white balsamic 
vinaigrette, it’s easy to make ahead of time, and — of course — it’s absolutely delicious! 

Instructions:  

1. Cook the pasta in a 
large stockpot 
according to 
package 
directions.  Drain 
pasta and rinse 
under cold water 
for about 20-30 
seconds until no 
longer hot.  Set 
aside. 

2. Meanwhile, heat 1 
Tbsp of oil in a large 
sauté pan over 
medium-high 
heat.  Add the 
zucchini and 
broccoli florets and sauté for 3 minutes, stirring 
occasionally.  Stir in the remaining oil, then add the bell 
peppers, tomatoes, garlic, and a few generous pinches of 
salt and pepper, and stir to combine.  Continue sautéing for 4-5 more minutes, stirring 
occasionally, until the vegetables are cooked to your desired level of doneness. Stir in the red 
onion and sauté for 1 more minute. 

3. Then once the veggies and the pasta are all cooked, add them together in stockpot and drizzle 
with the vinaigrette.  Toss until the pasta and veggies are evenly coated with the vinaigrette, 
and toss and then top with extra Parmesan if you’d like. 

4. Serve immediately, or refrigerate in a sealed container for up to 3 days. 

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: 

1 lb. baby new potatoes 
1/3 cup butter 
½ cup chopped leeks 
¼ cup fresh minced parsley 
1 tsp salt 
Pepper to taste 

Ingredients: 

12 ounces dry pasta 
2-3 Tbsp olive oil 
1 zucchini, cut into bite-sized pieces 
3 cups chopped broccoli florets  
2 bell peppers, cored and diced into 

bite-sized pieces 
1 cup cherry or grape tomatoes, halved 
3 cloves garlic, peeled and minced 
salt and pepper 
half a small red onion, peeled and 

thinly-sliced 
1/2 cup white balsamic vinaigrette (or 

any favorite balsamic or Italian 
dressing) 

optional topping: grated Parmesan 
cheese 

 


