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In case you 

didn’t read the 

newsletter the 

last couple 

weeks, the 

Pick-Your-

Own is ready. 

Come anytime 

to pick the 

cherry toma-

toes, okra & 

jalapenos.  
—--———————- 

Mike made a 

fantastic stir-fry 

last night with 

sliced cabbage, a 

little onion, de-

hydrated garlic, 

hot pepper 

flakes, soy sauce, 

red wine vinegar 

& seasoned  wok 

oil. Just the 

right amount of 

salt & tang 

against the 

sweetness of the 

cabbage. No left-

overs, I ate it all 

up! 
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What’s New In Your Share This Week 
Like last week there are multiple new 
veggies this week: Swiss chard and red 
gold potatoes & even eggplant.  
The chard is one of our favorite greens, 
& the leaves are especially large this 
week since it is the first picking .I prefer 
mine cooked until just wilted. That way it 
is similar to spinach, mild in flavor & the 
greens cook down quite a bit. You can 
eat the white stems as well, but they 
take a little longer to cook. Slice them up 
in stir fry or start them cooking first, then 
add the greens on top after they’ve had 
a head start. You’re probably sick of 
hearing it, but they are great sautéed 
with olive oil & garlic.  
We grow a variety of potatoes. The 
name is self-explanatory with this kind, 
red-skinned with yellow flesh. They are 
great boiled until just tender or chunked 
& roasted. 
We’ve had trouble growing eggplant in 
the past. They would grow, but would 

take forever it seemed to produce 
enough all at once to give out. This 
year Mike hit the jackpot. There are a 
few varieties, but 2 main types, Italian 
& Asian. The Asian are longer & more 
slender. Some are the typical dark pur-
ple, but others are bright pink. Be-
cause they are fresh don’t bother salt-
ing them like some recipes call for, 
since they aren’t bitter. You can slice 
the larger ones, dip in flour, eggs & 
bread crumbs & bake in the oven on a 
wire rack for greaseless eggplant par-
mesan or cutlets. The slender ones 
can be chunked into stir-fry or rata-
touille. All of them are great grilled with 
olive oil , salt & pepper. I love cooking 
up a big batch  then having leftovers 
for lunch.  
Anna is away this week, but will still do 
her back page, just a little late. Look 
for it on the website. Thanks, Anna! 

Well, the weeding blitz continued into last week, but things are looking great 
now, particularly across the street by the cows. There are a few beds on the 
right that haven’t been planted yet that give you some indication of what we 
were up against. We did do a bunch of planting, but it didn’t all get in yet, 
more to come this week. The boys (our nephew Patrick is back 1 day/week) 
will be cleaning up the old veggies in some of the beds so we can replant this 
week. Michalle will be tying up the main crop of tomatoes, in addition to work-
ing on those hedges of cherry tomatoes! 
We’ll also have to start looking for that garlic soon. That’s the one crop we did-
n’t stay ahead of this season. It is at the top of the hill in the weediest/grassiest 
section of field we have. Everything can’t be perfect & we’ll still have plenty, it 
will just be smaller than usual. 
Mike will be irrigating again this week since things have really dried up again 
with all this heat.  
We sold a whole litter of 12 piglets last week to the Stratham Fair in NH for a 
pig scramble. Little kids chase them around a big pen and if they catch one 
they get to take it home & raise it. The guy who came to pick them up brought 
his 3 boys to help get them. The pressure was on with the 2 older brothers tell-
ing the little one he better catch one. I hope he did. 



Happy National Junk Food Day! (?) 

Recipes:  Swiss Chard 

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 

   It’s true!  Today is National Junk Food Day!  Now, who thought of that?  
(Oddly, nobody appears to want to take the credit for it, but I have a few 
guesses.)  And just how does one celebrate?  By eating junk food all day, 
with impunity, of course.  I don’t know, but it seems to me like we do a 
pretty good job of that every day of the year and don’t really need a spe-
cial day for it. 
   There is a place for junk food, I admit it.  I like to finish off a summer 
meal with an ice cream sandwich.  And there is nothing like some chips 
and salsa when watching a baseball game.  Etcetera!  When I’m indulging, 
I try to savor what I’m eating to really get the full benefit from it.  There is 
nothing less satisfying than giving in to a craving for French fries and 
realizing, minutes later, that they’re all gone.  As if eaten by a gremlin. 
   What gets me isn’t the obvious junk food.  The Pop-tarts, the Oreos, the 
Cheetos.  Okay, that does get to me, but at least you know when you buy 
it that all you’re getting is junk.  I just wish I didn’t have to be on high 
alert when I shop for what is supposed to be real food.  Why do I have to 
check for high-fructose corn syrup in my salad dressing?  How dare they 
sell “multi-grain” bread as a healthy alternative, hiding the fact that 
“multi” doesn’t mean “whole” (and then adding molasses to give the 
bread a convincing dark color).  And those “healthy choice” frozen micro-
wavable meals—Oh dear, I’m getting a little revved up. 
     But it’s so refreshing to come home with Bear Hill Farm produce.  
Everything is so fresh and tasty that you hardly need more than a little oil 
and vinegar to finish it off.  And if you do end up tossing in a little bacon 
(yum!) or if you skip reading the label of your marinade, you know that at 
least you’re starting off with some super-nutritious vegetables.  Now 
that’s something to celebrate! - Anna Barker (annabarker@verizon.net) 
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COME ANYTIME — 
THIS IS YOUR FARM! 

And, in keeping with the theme, here is a recipe for Swiss chard 
with some unhealthy junk thrown in.  I think the sweet-salty 
combination will work, actually.  Does it qualify as junk food? 

Swiss Chard with Honey-Roasted Peanuts 

www.delish.com—Adapted to serve 4 
2 slices bacon, cut crosswise into strips 
2 tsp olive oil 
2 cloves garlic, thinly sliced 
1 bunch Swiss chard, washed—stems removed and sliced, 
leaves torn into large pieces 
3 TBS dry white wine 
1/4 C honey-roasted peanuts 
1/2 tsp kosher salt 
1/4 tsp freshly ground pepper 

Cook bacon in a large pot over medium heat, stirring often, 
about 7 minutes, or until crisp and fat is rendered.  Remove 
bacon pieces from pot with slotted spoon; drain on paper towel. 

Add oil to bacon drippings in pot; add garlic and chard stems.  
Cook 4 minutes, stirring often, until garlic is soft and stems are 
crisp-tender.  Add chard leaves and wine; cook on med-high 
heat, tossing until chard is wilted and tender and wine has 
cooked off, about 4-6 min.  Stir in peanuts, salt and pepper.  
Transfer to serving bowl with slotted spoon.  Top with bacon. 

I have to say that I usually have my Swiss chard sautéed in 
olive oil and garlic (where have you heard that before?).  But I 
found a nice pasta recipe I’d like to try.  It does have sour 
cream in it (that’s what makes it creamy!), but compared to 
what you’ll find in the freezer section I think it’s a pretty good 
choice.—AB 

Creamy Swiss Chard Pasta 

www.food.com—Serves 4 
1 bunch Swiss chard 
1 TBS olive oil 
2 garlic cloves, smashed 
1/4 C chopped onion 
2 large tomatoes, chopped (or some cherry tomatoes?) 
1/2 C fat free sour cream or plain yogurt 
1/2 C milk 
1/4 C parmesan cheese 
8 oz fettuccine pasta, cooked according to package directions 
Salt and pepper 
Wash Swiss chard; cut into small pieces.  (I like to remove the 
leaves from the stalk and chop the stalk separately.)  Heat oil in 
large 2-qt saucepan over med-high heat, 1-2 min.  Add swiss 
chard, garlic and onion; cook 1-2 min, stirring occasionally.  
Add tomatoes, sour cream, milk, parmesan cheese, cooked fet-
tuccine, salt and pepper to taste; stir well.  Serve warm. 


