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Yes, hard to be-

lieve, but it is time 

to mark your calen-

dars. The last Satur-

day in Sept. (9/26)

will be our big 

party this year. The 

weather can be un-

settled later, so we 

decided to move it 

up like last year, 

rather than waiting 

until the end of 

pick up in Oct.  

Save the date! 
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What’s New In Your Share This Week 
 

 

The heat and humidity were brutal last week & it seems we’ll have more the beginning of 

this week. It will make the fall all the more enjoyable. It is back to school shortly, but 

pick ups will continue. You can always come late. We did some of the last planting last 

week: broccoli, cabbage, cauliflower and more lettuce. That will be the end of the plant-

ing with the exception of some fast growing greens and radishes maybe. Don’t worry, 

though, there are lots of veggies already in the ground, just not enough growing season 

left to start new stuff. Mike sometimes plants varieties with different season lengths at the 

same time, hoping to stagger the harvest dates, but sometimes they all catch up. That’s 

what happened to the corn, so you’ll have the last of it this week. It has been great that it’s 

been so bug free. Sometimes storms that come up the coast bring corn earworms with 

them. I was a little worried about the bears and raccoons getting into it (even the black 

birds), but all went well this season with that crop.   

 

The folks at Lemay’s convinced Mike to have some of our pork turned into a new variety 

of sausage this time, garlic & cheese. We also have linked hot & sweet Italian sausage & 

bulk of those plus breakfast sausage. There are also pork chops, roasts & we’ll be getting 

back some ham steaks this time. It’ll be a few more weeks until we have more steaks but 

we still have  hamburger & roasts left. We have had issues, so we’ve started locking the 

freezers. Call Mike’s cell (978) 846-4577 if you’d like to come other days.      

We sell a few 

bunches of 

flowers at the 

Tyngsboro 

Farmer’s Mar-

ket on Sundays. 

Any left over 

are for sale on 

Monday for $5 

bunch. 

New this week are potatoes. Unfortunately 
our potato crop did not do as well as the 
corn this season. Alas, every crop can’t do 
great every season. 
This year the potatoes were next to the 
cows across the street and the weeds totally 
took over. We’re hoping we can find enough 
of this variety for everyone. Mike had to 
mow down the 5 foot tall ragweed and pig-
weed before we could even think about har-
vesting. We’ve been putting it off, since 
we’ve done this before. It is such a chore 
finding the tubers amidst all those strong 
weed roots. We have another variety 
planted up the hill. We took better care of 
those, so all is not lost.   
Freshly dug potatoes have very tender skin, 
so try eating them as is without peeling. 
These are a good all around variety so they 
are great any way you want to cook them, 
boiled or roasted. 
 

Speaking of harvesting, remember to 
help yourself to the pick your own veg-
gies in front of the farm stand. You can 
come anytime, not just on your pick up 
day to harvest hot peppers, okra, to-
matillos, cherry tomatoes, husk cher-
ries and pole beans. Try the beans 
raw, they are still good even when they 
are very long.  
The husk cherries are the low-growing 
plants next to the tomatillos and have 
similar husks. They are sweet when 
the fruit inside grows to fill the husk 
and outside turns tan. I just eat them 
as I pick ‘em!  
I heard member Robin made a great 
salsa verde with the tomatillos and hot 
peppers. Don’t know if she added gar-
lic, onions & cherry tomatoes.       



Special Double Issue—More Recipes! 
 

Zucchini Relish 

From CSA member Cheryl Callahan, courtesy of Beth Carew Warren 
Yield: 6 pints 

 

12C sliced zucchini (4 medium) 

4 C sliced onions (4 medium 

1 Red Pepper and I Green Pepper (sweet) 

Grind all of the above ingredients and sprinkle the mixture with 5 T salt.  Let stand overnight.   

RINSE AND DRAIN out the salt.  (I forgot this step the first time…big mistake!)  Make Syrup next. 

 

Syrup: 

2 ½ C vinegar 

6 C sugar 

1 T dry mustard 

1 T cornstarch 

1 ½ tsp celery seed 

¾ T Turmeric 

½ tsp pepper 

Mix and cook until it begins to thicken.  Add vegetables, mixing well.  Cook slowly for about 40 – 45 minutes.  Put into hot steril-

ized jars and seal.   

These make great holiday gift if you can them in smaller jars.   

 

Pineapple, Greens and Tofu with Roasted Chile-Coconut Dressing 

From CSA member Gretchen Warsen, via www.SplendidTable.org 

 

Roasted Chile-Coconut Dressing: 

1/2 cup expeller-pressed canola oil 

4 generous teaspoons coarse ground Aleppo chile (I use Penzey's), or other flavorful medium-hot to hot ground chile   

4 large garlic cloves, finely chopped 

1-1/3 cups coconut milk, or to taste  

2 to 2-1/2 tablespoons Asian fish sauce 

4 tablespoons sugar 

1/4 teaspoon salt 

Juice of 1/2 a large lime  

 

Salad: 

3 large handfuls mixed tart greens such as the tender yellow hearts of escarole, arugula, curly endive, mizuna, watercress, purslane, 

lambs ear and baby spinach   

8 to 10 leaves of Napa cabbage, cut crosswise into thin slivers  

4 whole scallions, thinly sliced 

1-1/2 cups bite-sized pieces of pineapple, fresh, or canned in pineapple juice and drained 

1/2 cup salted, roasted and broken cashews, or peanuts 

1-1/2 to 2 cups diced firm tofu, cooked and diced tempeh, chicken, or seafood 

1/2 lightly-packed cup fresh mint, coriander or basil leaves, torn 

Salt and freshly ground black pepper 

Juice of 1 to 1-1/2 large limes 

1. Make the Dressing: In a 12-inch straight-sided sauté pan, combine the oil, chile and garlic. Heat slowly over medium heat so fla-

vors will open up but nothing will burn, about 2 minutes. Stir with a wood spatula until the garlic begins to sizzle but do not let it 

brown.  

2. Quickly add the coconut milk, raise the heat to medium-high and boil the coconut milk 30 seconds, or until it's a deep red-gold. 

Stir in 2 tablespoons of the fish sauce or more to taste. Then mix in the sugar and salt and boil 30 seconds, or until thickened, with 

glossy bubbles, and the sauce is the color of light caramel. 

3. Immediately scrape the sauce into a bowl to stop the cooking. Rinse and dry the pan and keep it handy for reheating the sauce. 

4. Make the salad: Toss the greens and cabbage together and divide them between 4 dinner plates. Divide the scallions, pineapple, 

cashews, tofu, and mint between each serving, scattering them over the greens. Season the salads with salt and pepper. 

5. Warm the dressing in the pan to a bubble, stir in the juice of one half the lime. Then drizzle the warm dressing over each serving. 

Squeeze generous amounts of fresh lime over the salads and serve. 



Ginger Awesome Sauce  

From Cheryl Callahan, recreated from Life Alive’s Ginger Nama Shoyu in Cambridge 

Makes 4-6 servings 

 2 garlic cloves, chopped 

 2 inches of fresh peeled ginger, chopped 

 1 tablespoon of Tamari Sauce (or Nama Shoyu or Soy Sauce) 

 2 tablespoons of lemon juice (about 1/2 of a lemon) 

 2 tablespoons of Tahini (sesame seed butter basically) 

 1 tablespoon of olive oil (or flax oil) 

 2 tablespoons of water 
Combine the first two ingredients in a mini food processor or blender. Blend well. You may need to chop them 

up finely depending on the efficiency of your blender. Next add in the remaining ingredients and blend until 

you have a creamy consistency. You may add more water if you would like a less thick sauce.  My favorite 

combination is short grain brown rice with broccoli, kale, carrots, beets and tofu. Add avocado, pepitas or 

siracha for texture and a kick! You can also add in some squash, mushrooms or sprouted peas.   

 

Green Goddess Dressing    

Also from Cheryl Callahan (thanks Cheryl!), as seen in Food52.com—the author (Brette Warshaw) notes:  

This is the kind of Green Goddess you actually want to eat -- no mayo, not too much garlic, and loaded with 

fresh herbs and avocado. Adapted from Bon Appetit. 

Makes around 2 cups  

 1/2 medium ripe avocado 

 3 tablespoons white wine vinegar 

 1 garlic clove, finely chopped 

 2 oil-packed anchovies, very finely chopped 

 1/4 teaspoon sugar 

 1 teaspoon lemon juice 

 1 teaspoon lime juice 

 3/4 cup olive oil 

 1/4 cup heavy cream 

 3 tablespoons chopped fresh parsley 

 2 tablespoons chopped fresh tarragon 

 2 tablespoons chopped fresh basil 

 1 tablespoon chopped shallot 

 Salt and pepper 

1. Put your avocado, vinegar, garlic clove, anchovies, lemon juice, lime juice, and sugar in a blender. Blend 

until pureed. 

2. While the motor is running, pour in your 3/4 cup olive oil in a steady stream. Whisk in the heavy cream. 

3. Stir in your chopped basil, parsley, tarragon, and shallot. 

4. Season with salt and pepper. Taste it -- it's good! 

Cover your mixture and put it in the fridge for at least 3 hours. Let stand at room temperature for 10 to 20 min-

utes before serving. It will keep for 3 days. Enjoy at your leisure. 

 

 

...And finally, in this little bit of space we have left, CSA member Mary Brush recommended eggplant caviar.  

I didn’t get a recipe from her, but I found a great Food & Wine version online:  http://www.foodandwine.com/

recipes/eggplant-caviar.  Try it and let us know what you think! - AB 



We CAN do it...together! 

Recipes: Corn, Sweet Corn 

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 

   This week we have a special double issue, with many thanks to the CSA 
members who have been sharing recipes throughout the season.  There’s 
nothing like a recipe that has been tested and deemed worth sharing! 

   One of the recipes is for zucchini relish, which was given to us by Cheryl 
Callahan, who in turn gives credit to Beth Carew Warren.  It’s a zucchini-
onion combination similar to pickle relish, and it can be made in a large 
batch and canned for winter storage.  I gave it a try and was very pleased 
with the results; my daughter Sophie loved it so much that she asked for 
grilled hot dogs (not a family favorite) just as a vehicle for the relish. 

   Have you ever canned anything before?  It’s a lot easier than you might 
think, and very rewarding.  Sure, you can find just about any kind of pickle 
or jam at your nearest supermarket—and possibly for less money than the 
investment in canning jars.  But you can’t match the sense of satisfaction 
and accomplishment that comes from making your own; that just can’t be 
found on any store shelf.   

   I feel like decades of prepared foods marketing has accustomed us to a 
sense of helplessness.  Anything we need, we just add to the grocery list.  
And we are left hungry not just for  wholesome food with ingredients we 
recognize, but for a sense that we had anything to do with it.  Meanwhile, 
the next generation has no idea what to do in a kitchen without a micro-
wave, and little appreciation for our local bounty. 

   One of my coworkers decided to make pickles this year, her Nana’s rec-
ipe.  I gave her tons of advice, and it was a big topic of conversation for a 
few weeks—culminating with Facebook photos of the beautiful end result.  
She’s going to give them as Christmas presents this year.  I know her 
Nana would be proud.  And I hope I’m on her list!  (Especially since she 
wouldn’t share the recipe!)  I wish for everyone the same satisfied smile 
she had … Oh, and it’s not too late to share your recipes with us! - 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! 

then top with a little grated Mexican cheese.  Throw 
in some diced PYO hot peppers. 

 Cooked sausage or cubes of ham. 

 Grated zucchini (left over from zucchini muffins). :) 

 Chopped cooked greens, broccoli, or any other left-
over vegetable. 

 
Compound Butters 
Whir a stick of butter in the food processor with your fa-
vorite herbs, spices, and other ingredients.  Transfer to a 
small serving bowl and serve at the table with your corn.  
(Note: just when the family is taking their first tasty bite:  
that’s a good time to ask for help with weekend chores.) 

 About 1/4 C basil leaves and 1/2 tsp coarse salt. 

 4 oz. blue cheese, 1 TBS Dijon mustard, 2 tsp fresh 
thyme, a pinch of salt (also excellent on steak!). 

 3-4 cloves roasted garlic. 

 2 TBS cilantro, 1/2 TBS lime juice, the zest of 1 lime, 
and a clove of minced garlic. 

If you want to get fancy, you can shape the blended but-
ter into a log and slice. 
And if you  have any left over, compound butters can also 
be melted over steamed vegetables or your baked potato, 
or served with fresh crusty bread. 

Anne says this week may be the last for our wonderful 
sweet corn.  I thought it was particularly tasty this year, 
didn’t you?  My husband can’t get enough, boiled in a pot 
(7 minutes), heavily buttered and sprinkled with coarse 
salt.  We rarely have any left over, but every once in a 
while I get to make my favorite corn casserole.  It’s so 
easy that it leaves me lots of time to fuss around in the 
kitchen with other projects.—AB 
 
Corn Casserole 
3 ears leftover corn 
1/2 onion 
1 handful stale crackers 
1 egg 
1/4 cup water 
1 TBS sugar 
 
Cut the corn off the cob and chop the onion.  Combine all 
ingredients until well blended.  Transfer to a 2-quart cas-
serole or baking dish.  Bake about 45 minutes in a 350 
degree oven. 
 
Add-ins: 

 Mexican spices, such as cumin and chile powder; 


