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Last year we 

started deliver-

ing shares to 

Zoll. This year 

they increased 

their members 

and we started 

delivering to 

Symbotic as well.  

Everyone is wel-

come to come by 

the farm any-

time to visit the 

critters (or your 

veggies) and 

take a walk. 

———————— 

A special thanks 

to Anna for the 

back page and 

recipes. I’ve been 

crazy busy on 

Mondays the last 

couple weeks, so 

it has been great 

to finish this up 

early. The reci-

pes have sound-

ed great, too. I’ve 

got to try grated 

beets in butter 

with ginger! 
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What’s New In Your Share This Week 
New this week is curly kale. This is the 
variety folks are most familiar with. Hard 
to believe kale went from decoration on 
restaurant plates to the golden child of the 
foodie world. I guess it’s not that surpris-
ing, considering how nutritious it is. Kale 
has re-invented itself a number of times 
recently and remains on the top ten good-
for-you-lists. It seemed to make its debut 
in smoothies, with frozen fruit. Then kale 
chips were all the rage. You can even buy 
them in the store now. The latest is finely 
sliced raw, sometimes marinated in salads. 
Don’t forget more traditional recipes as 
well, like sausage kale soup. Look 
through our old newsletters for recipes. 
All the varieties are interchangeable in 
recipes. Store in the fridge in a plastic bag 
until ready to use, then strip the leaves off 
the tough stems.  
Also new this week is kohlrabi, which has 
a bulbous stem. It is a cross between broc-
coli & cabbage. The skin is very tough, so 

peel it first. I love it raw, but it is also 
great chunked up and boiled until tender. 
Also new this week are radishes. I’ve 
heard you can eat their  greens as well, 
but you have so many other greens, why 
not share with the goat and sheep? You 
can always take the greens in the green 
bucket in the farm stand to feed the crit-
ters. Remember, you need to cut the tops 
off all your root crops before you put 
them in the fridge to keep them from 
wilting, even if you plan on keeping 
them (like those delicious beet greens). 
If you find radishes too spicy, try slicing 
them up and frying lightly in butter. 
We’ll have beets again as well. Mike 
reminded me yesterday that last year we 
discovered you can wrap them in foil 
with a little oil and cook them in the 
crock pot. You don’t even add water, 
they just steam in their little packets. 
They do stain, so don’t be surprised if 
your toilet bowl is surprisingly colorful.  

Almost July! There are no holidays (or rain days) at the farm, so we’ll see you 
next week, too, unless you have someone else picking up for you. 
 
It was too bad it rained on Tyngsboro Farmer’s Market day, but at least Mike 
could take the afternoon off without feeling guilty. I hope we’re done with the 
rainy Sundays from now on, though! Be careful walking up the farm stand—it is 
pretty muddy and slippery. It was windy, but the veggies seem to have done 
OK. No hail and that is fine with us. 
 
Some of you will be very happy to hear that the okra has been transplanted. 
Mike & Michalle have been super busy, trying to seed, transplant and weed 
everything in addition to picking your veggies. Maggie seeded the winter 
squash and some melons in the greenhouse the other day and they are coming 
up nicely. Some crops that take a long time (like winter squash, onions and 
leeks) are seeded & transplanted once during the season, while the majority 
are planted over & over. As the season progresses, more and more tasks are 
added. I used to complain that the longest days came too early in the season & 
that the summer solstice should be at the end of July instead of June. Now I 
think it isn’t so bad. Later in the season when we’re more tired we have no 
choice but to sleep a little later since the sun isn’t up yet.  
 



Bbbbrrr!!  It’s roasting in here! 

Recipes:  Roasted Beets, Kohlrabi 

PICK UP MONDAY OR WEDNESDAY 

3 PM UNTIL 7 PM 

 

(Please make arrangements at least one 

week in advance to switch your pick-up 

day.) 

 

 

CSA Since 1998 

     There is a guy I work with, I don’t know him well, but every day we see each 
other in the hall and exchange pleasantries.  All winter, we sighed and moaned and 
broke into tears over the exasperating weather.  The snow! The ice! The freezing 
rain!  Then one fine spring day, I walked across the office parking lot bathed in 
sunshine, warm air on my shoulders, birds singing, etc.  “Hey!” I enthused to him, 
“It’s beautiful out!”  “Yeah,”  he replied not so enthusiastically, “And we’re stuck 
inside all day.”  Some people. I just don’t think he’s ever going to be satisfied. 
     To be honest, though, New England weather does almost always leave us with 
something to complain about.  Take this past cold rainy weekend  (please!):  I 
hope it didn’t ruin your outdoor party plans—or your plans for pretty much any 
other outdoor activity, except for maybe mud racing.  The folks shopping at Mar-
ket Basket  on Sunday looked pretty bedraggled.  And I hope to hear from Mike 
and Anne that the veggies are all doing well after the chill and high winds.  Bleh! 
     So don’t let me sound like some obnoxiously cheerful paint-a-smiley-face on 
disaster kind of person when I say that the cooler weather is excellent for kitchen 
activities.  Cook up a pot of soup and bake a loaf of bread, and to heck with all the 
weeding that needs to be done out in the garden.   
     The garlic scapes are very useful if you’re into baking: grind them into a pesto 
with olive oil, parmesan, almonds, and some parsley if you have it.  Then make 
your own breadsticks (the Pillsbury version works fine) spread with pesto and 
twisted; or spread it on flatbread and top with roasted red peppers and mozzarella 
for a snack; or mix with pizza sauce to give it a little punch. 
     This weather is also welcome for roasting veggies.  In addition to having a 
sweeter and more intense flavor, I think roasted vegetables are preferable for their 
crisp texture.  (This makes them very kid-friendly too.)  Don’t limit roasting to 
chicken and potatoes.  Cauliflower, when we get it, is surprisingly delicious roast-
ed, as are green beans.  This weekend I tried a combination of broccoli and sum-
mer squash that turned out excellent , if I do say so myself.   Cut the squash into 
1/2” chunks and break the broccoli into bite-size pieces; spread in a single layer on 
a baking sheet.  Drizzle with olive oil and scapes, sprinkle on a little salt; then 
bake at  425 degrees for 40 minutes.—Anna Barker (annabarker@verizon.net) 

Phone: 978-649-7308 answering machine 

Mike’s cell: 978-846-3427 

Email: bearhillfarmcsa@gmail.com 

Website: bearhillfarm.com 

14 Davis Road 

Tyngsboro, MA  01879 

Bear Hill Farm CSA 
Anne & Mike Gagnon 

COME ANYTIME — 
THIS IS YOUR FARM! 

Peel the beets and shred them on the large holes of a grater (or grate in 
the food processor).  Stir the grated beets into the yogurt mixture.  
Season with pepper and additional salt, to taste.  Add the chopped dill, 
if you’re using it.  Serve at room temperature. 
Store, covered and chilled, up to 1 day. 
 
Roasted Kohlrabi & Carrots with Cilantro 
From www.tastyeasyhealthygreen.com 
3 small kohlrabi, stems removed 
1 bunch carrots (however much that is!) 
Olive oil 
Salt and pepper 
2 TBS minced cilantro 
 
Peel the kohlrabi and carrots and cut them into equal sized pieces.  
[Roughly 1/2” pieces would be good.] Spread vegetables in a single 
layer on a baking pan.  Drizzle with olive oil and season with salt and 
pepper.  Roast the veggies at 450 degrees for 20-30 minutes or until 
the veggies are tender and turn golden brown in places.  Mix in the 
minced cilantro before serving. 
This same recipe could be used (minus the carrots and cilantro) for 
just plain roasted kohlrabi.  Add a couple of cloves of garlic (or some 
chopped scape) for flavor.  Or you can add an equal amount diced 
potatoes, although they may require another 5-10 minutes of cooking 
time. And beware that kids don’t always like mixed veggies that are 
the same color!  “Are you trying to trick me?”—AB 

I have to admit that my favorite way to cook beets is to grate them and 
sauté them in butter.  I like to add a little orange juice and some finely 
chopped candied ginger.  But roasted beets are a classic, and they’re 
much easier to peel after they’ve been cooked.  - AB 
 
To roast beets:  Twist the green tops off the beets (they can be used in 
a stir-fry later) and scrub any remaining dirt off the bulbs.  Lay them 
on a large square of foil and drizzle with olive oil and sprinkle with a 
little salt.  Wrap the beets tightly in the foil—in addition to keeping 
them moist, this also helps to confine their staining juices.  Cook in a 
375-degree oven for anywhere from 25 to 60 minutes, depending on 
their size.  (The larger beets really can take up to an hour.)  Use a fork 
to test for doneness.  Let them cool! Then slip off their skins by rub-
bing them with your fingers, or use a paring knife. 
 
Beet & Yogurt Salad 
Use as a dip with toasted pita or crackers, or serve as a side salad 
with other Mediterranean dishes. 
From www.localfoods.about.com, by Molly Watson (she has 9 other 
beet salad recipes, check it out) 
4 medium roasted beets 
1 clove garlic 
1/2 tsp fine sea salt (kosher salt would work too!) 
1 TBS lemon juice 
2 C plain Greek yogurt (or other thick yogurt) 
Freshly ground black pepper to taste 
Dill (optional) 
 
Mince the garlic and mush it in a medium bowl with the salt.  Stir in 
the lemon juice.  Add the yogurt and stir to combine thoroughly.   


