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Second half 

checks are due, 

please! Should 

be $280. 

Thanks very 

much for every-

one who already 

got them in, or 

who will be 

bringing them 

this week. If you 

have cash, please  

hand it to one of 

us, but if you 

have a check, 

feel free to leave 

it in the egg/

meat money box 

which is the 

wooden box on 

the sign-in table. 

Thanks!!    

Bear Prints 
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What’s New In Your Share This Week 
New this week are green beans, as 
noted above. It takes a while to pick a 
bushel or two of beans, but it’s a pleas-
ure when they first start producing and 
they look so perfect. They were also 
well-weeded, which makes it a lot easier 
as well.  
I love eating them raw as I pick, so if 
you have kids, don’t forget that option, 
too. I never thought of the roasting op-
tion that Anna suggests on the back 
page. When I was a kid we had a huge 
home garden. When the beans came in 
Momma & I would eat a big bowlful 
boiled with a little butter on them for 
supper. An embarrassment of riches. 
We should also have red cabbage again 
and carrots. We’ve never had such a 
great carrot year. Try a brilliant coleslaw 
with grated red cabbage, carrots and an 
oil & vinegar dressing. We’ll also have 
green peppers and eggplant again. Try 

making baba ganoush, which a pureed 
eggplant dip you can use with all your 
other veggies.  
A couple notes—first, I’m a big fan of 
eating veggies raw, but I would sug-
gest you cook your beets first. I’ve 
read a couple places about grating 
raw beets into dishes. Maybe they got 
cooked later? Last night I tried a 
chiogga beet raw, with terrible results. 
A customer at the market was kind 
enough to trade some with me. We 
don’t grow them since they don’t do as 
well. It tasted fine, but then I got a bad 
sore throat & my tongue felt funny all 
night. Cook them first! 
Second note, I’m not sure about the 
starving chickens that Anna men-
tioned, but I’ve tried all kinds of ways 
to peel fresh eggs, with no luck so far. 
I’ll be sure to try her suggestion with 
just a few, but fried is easy. 

I have to admit, I came home from work the other day and didn’t notice that 
the huge walk-in cooler that has been sitting on the trailer by the road for 
weeks was gone. CSA member and friend Mike (aka bad Mike) helped Mike 
move it to behind the greenhouse. Good Mike then cut a hole in the side & 
stuck in an old air conditioner another friend gave us and, voila, a running walk
-in cooler. It won’t get down as cold as the new one will & won’t be as efficient, 
but it was wonderful to pick some of the veggies for market on Saturday in-
stead of getting up pre-dawn Sunday. As the season goes on it gets harder to 
get up early & it gets light out later. 
It was yet another productive week, since Mike got the egg cooler running 
again as well. The girls have come into their own, so there are plenty of eggs 
for sale.  
Mike posted on Facebook that he’ll have some beef & pork priced up at the 
farm stand so you can do the self-serve thing again, finally. We’ll have to move 
a lot around, weigh it & get it marked. We also have to pick up the veggies for 
the animals. With the Market Basket woes, Shaws seems to have more than 
usual, so we’ve had to pick up more often. We have a ton of veggies to pick 
today for the CSA, so it will be a challenge to get it all done, but Mike & 
Michalle are pros & I’ll take some vacation time this a.m. to pick your beans. 



How to Boil an Egg 

Recipes:  Green Beans 

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 

     How are you liking the Bear Hill Farm eggs?  I once did a side-by-side 

comparison, and you can see the difference, even compared to “fancy” 

store-bought eggs:  brighter, firmer yolks and fresher-tasting more flavor-

ful scrambled eggs.  (Do you remember when Mexico had a problem with 

egg production a few years back?  They said they would rather not eat 

huevos than accept our flavorless substitutes.  They know their eggs!)   

     The chickens are treated better, too.  Google “factory farm eggs video” 

if you want a shocking look into what goes on inside those battery 

cages—but don’t watch before dinner!  You will have to decide for your-

self if this is the way eggs are produced in the U.S. in general, or if just a 

few bad actors have made it on film.  But the American Humane Society 

(see “how to read egg carton labels”) says that the majority of egg produc-

ers follow United Egg Producers Certified guidelines, which seem to be 

about the same as what I saw in the videos.  Even certified organic eggs 

(according to AHS) allow for debeaking and forced molting through star-

vation.  But don’t take my word for it; do some research on your own. 

     The only drawback of eggs from the farm is that they’re so fresh, peo-

ple sometimes have trouble peeling them hardboiled.  Some people get an 

extra dozen to age in the back of the fridge.  But what I have found, after 

much experimenting, is the secret to easy peeling:  bring the water to a 

boil first, then drop the eggs into the boiling water.  I know, everyone says 

to do it the other way around, but try it this way and you’ll see what I 

mean.  Once the eggs are in, turn the heat down just a little, so that the 

water is still moving (but not a full boil like for pasta).  Cook them for 10 

minutes, then shock them in ice water.  Make sure they are fully cooled 

before peeling—then give it a shot, and you will thank me!   

- 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! 

When all the vegetables are tender, remove from the oven and 

transfer to a bowl.  Drizzle immediately with vinegar.  Apply 

freshly ground black pepper to taste.  Serve hot, at room tem-

perature, or cold.  (Yield: about 4 servings) 

Roasted Green Beans with Balsamic Browned Butter 

Prepare roasted green beans as directed above (without the on-

ion or garlic).  Towards the end of cooking time, prepare the 

browned butter.  Remove the green beans from the oven, driz-

zle with browned butter, and serve immediately. 

BROWNED BUTTER:  Melt 2TBS butter; cook 3 minutes 

until lightly browned.  Remove from heat.  Stir in 2 tsp soy 

sauce and 1 tsp balsamic vinegar. 

How to Freeze Green Beans: 

Wash and trim green beans (any amount).  Bring water to a boil 

in a saucepan—enough to cover the beans, or use a steamer 

basket.  Prepare a bowl  (or small sink) of ice water, so you 

have it ready in advance.  Boil or steam the beans for 3 min-

utes. (Also known as blanching, just enough that they tenderize 

and change color.)  Remove beans with a slotted spoon and 

immediately shock them in ice water.  Then lay them on a 

kitchen towel and dry as thoroughly as possible.  Pack into 

freezer bags and move to the freezer, until Thanksgiving, when 

you are hankering again for the Farm. 

Anne says we’ll be getting green beans this week.  Oh happy 

day!  I love green beans!  I even grow my own so that I’ll have 

plenty in the freezer to eat all winter.  One of the best (and kid-

friendliest) ways to eat green beans is roasted, but they need to 

be fresh for that—luckily this summer has been cool enough 

that roasting doesn’t seem out of the question.—AB 

Roasted & Marinated Green Beans with Onions & Garlic 

Cloves—from Mollie Katzen’s Still Life with Menu 

3-4 TBS olive oil 

1 lb fresh green beans, cleaned, trimmed, and patted dry 

1 medium yellow or red onion, cut in thin slices or rings 

6-8 medium cloves garlic, peeled and halved lengthwise 

1/2 tsp salt 

1-2 TBS balsamic vinegar 

Freshly ground black pepper 

Preheat oven to 400 degrees.  Brush a large baking tray with 2 

TBS olive oil.  Spread green beans, onions, and garlic on the 

tray.  Salt lightly, and drizzle with another TBS or two of olive 

oil. 

Bake 20-30 min, interrupting several times to shake the tray or 

stir briefly.  After 20 min, taste-test a green bean to see if it’s 

done to your liking.  The baking time is somewhat flexible. 


