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Thank you, thank 

you for being mem-

bers!  

 

The CSA allows us 

to spend more time 

farming and grow-

ing food and less 

time marketing and 

traveling to sell it, 

so thank you, mem-

bers, old and new. 

Hope to see you 

next season and feel 

free to stop by any-

time in the off sea-

son to visit your 

farm & farmers.  

 

Bear Prints 

Bear Hil l  Farm CSA Newsletter  

What’s New In Your Share This Week 
New this week is butternut 
squash. This is our favorite win-
ter squash, since it is so versa-
tile. It is large and the easiest to 
peel. It also tends to store the 
longest and is very moist. Mike 
still hasn’t counted them, so I’m 
not sure how many you will get 
this season. This hasn’t been 
our best winter squash year. If 
you get more than 1 or 2 how-
ever, check them carefully for 
any dings or cuts and use them 
first. Store in a cool place. That 
way none will spoil. If you get 
big ones and you are wonder-
ing what to do with all that 

squash, never fear. Once 
cooked it freezes well. Or you 
could have company over. Or 
you could make any number 
of recipes with the cooked 
squash. Trader Joe’s goes 
crazy with pumpkin waffles, 
muffins, etc… this time of year 
and winter squash can be 
substituted for pumpkin in al-
most any recipe. My sister-in-
law makes a great squash pie 
that looks (& tastes) just like a 
pumpkin pie.  
Greens again this week, since 
it will be a whole winter before 
you see our greens again.   

Ah, yes, the end of another CSA season. It does seem to go faster eve-
ry year. We hope you enjoyed being part of the farm and will want to 
come back next season. As in every year, some crops faired better than 
others. The corn and melons were a treat.  
We were very happy to have a good tomato year, even though we did-
n’t finish the tomato greenhouse this spring. Hopefully that will be 
done and ready to go for next season. The pick your own herb beds 
still didn’t get revitalized, but the pick your own beans and husk cher-
ries were a big hit. And there’s always next year.  
The farm stand should look a little larger next season. Mike made 
great progress this year on the washroom/walk-in addition. Soon he 
will be knocking down the wall between the farm stand and the old 
washroom. He & Michalle should be much more efficient next year if 
that addition is completed, so they will probably be looking to increase 
the CSA. Let your friends & family know that they can probably join, 
too. In the meantime, we still have some pork and beef in the freezers. 
Call Mike (978-846-3427) if you’d like to stop by & get some.    

 
Wishing 
you all a 
healthy, 
happy 
winter!  



It’s a Wrap! 

Recipes:   Butternut Squash 

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 

Volume 18, Issue 18—it’s hard to believe that the season, so eagerly antic-
ipated with last April’s cruel winds, is already coming to a close.  It’s sad to 
see it end and hard to say goodbye; but we can be cheered by the confi-
dence that summer will come again (it always does!), and comforted by the 
satisfaction that this was a really, really good year, indeed!  What brings 
you to the farm?  My immediate answer is tasty, healthy fresh vegetables.   
And I suppose I wouldn’t come to the farm if it weren’t for that, but I don’t 
define a “good year” necessarily by each week’s pickup.  Here are some 
other benefits I experienced this summer from our Bear Hill Farm CSA: 

 The elimination of the middleman.  I treasure knowing Mike and Anne, 
and Michalle, and Babci … and Sadie!  Frankly, as much as I admire 
the owners of Market Basket, I’m just never going to have the same 
relationship with any other food purveyor.  It feels good to care about 
the family and the farm.  This is my farm! (Where have I heard that?) 

 Weekly “farm therapy.”  Wasn’t it a great year for pick-your-own?  I 
can’t count the number of weeks I arrived as a ball of nerves and felt 
my tension drift away among the cherry tomatoes and pole beans. 

 Cost savings and reduced food waste.  You really have to plan ahead 
when you have a week’s worth of vegetables waiting for you.  That 
means fewer last-minute trips to the grocery store, a good inventory of 
pantry staples, much less food-to-go.  And because of my connection 
with the farm, I make an extra effort to use up every broccoli stalk and 
onion peel (soup stock!), resulting in savings for me and the planet. 

 Watching my weight.  Ah well, I can’t claim 100% success here, be-
cause of my love for desserts using summer’s fresh fruits.  But imag-
ine what the scale would read if I weren’t also filling up on fresh veg-
gies.  There’s just no room on the plate for baguettes & white rice. 

The list only ends there because I’m out of room!  I’d love to hear from you 
about your own experiences this summer.  What worked for you?  What 
would you like to see more of? - Anna Barker (annabarker@verizon.net) 

Phone: 978-649-7308 answering machine 

Mike’s cell: 978-846-3427* the one to call!* 

Email: bearhillfarmcsa@gmail.com 
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COME ANYTIME — 
THIS IS YOUR FARM! 

garlic.  Sautee for about 5 min over low-med heat.  Stir in 
curry powder and cook another 2-3 minutes.  Add broth 
and lentils and bring to a boil.  Reduce heat and cook for 
10 minutes.  Then stir in cooked butternut squash  and 
greens of your choice.  Cook over medium heat for anoth-
er 5-8 min.  Season with salt, pepper, and freshly grated 
ginger to taste.  (Serves 4) 

Fresh Butternut Squash Salad 
Adapted from www.foodandwine.com 
1 medium butternut squash, about 2 lbs., peeled 
1 C walnut halves 
2 TBS red wine vinegar 
Salt and freshly ground pepper 
1/4 C extra-virgin olive oil 
2 ounces thinly sliced prosciutto, cut into 2” strips 
2 ounces Parmesan cheese, shaved (1 Cup) 

Preheat the oven to 350 (to toast walnuts).  Cut off the 
bulbous portion of the squash and reserve for another 
use.  Using a mandolin or vegetable peeler, slice the 
neck of the squash into long thin ribbons.  Toast walnuts 
for about 6 min, let cool, then coarsely chop.  Toss 
squash with vinegar, salt and pepper, then gently add 
remaining ingredients. 
 
 

There are SO many recipes out there for butternut 
squash!  That makes it one of my favorites, as well as the 
fact that it’s so easy to peel and dice.  But it makes it hard 
to decide what to share with you.  Here are two from the 
“unusual” file, with the understanding that you may just 
want to throw some cubes into soup or pasta. —AB 
 
Red Lentil and Squash Curry Stew 
Adapted from www.ohsheglows.com 
1 TBS olive oil 
1 onion, chopped 
3 garlic cloves, minced 
1 TBS curry powder (I like Trader Joe’s) 
4C chicken or vegetable broth  
1 C red lentils, picked over 
3 C cooked butternut squash 
1 C greens of choice, chopped 
Fresh grated ginger, to taste (optional) 
Salt & pepper, to taste 
 
If you don’t have cooked butternut squash on hand, peel 
and cube a whole squash and put in a pot of water to boil.  
After it comes to a boil, reduce heat and cook for about 
20 minutes until tender.  Drain and measure 3C, reserv-
ing leftovers for another meal. 
Meanwhile, in a large pot, heat olive oil and add onion & 


