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I especially en-

joyed Anna’s col-

umn this week. 

You’ve heard it 

before and you’ll 

hear it again; I 

really appreciate 

her doing the 

back page, this 

year in particu-

lar. 

 

———————— 

 

The second half 

of the share is 

due by August 

1st, which is fast 

approaching. If 

you opted to pay 

half in the 

spring, could you 

please mail in 

your second 

check of $280? 

Thanks!  

Bear Prints 

Bear Hil l  Farm CSA Newsletter  

What’s New In Your Share This Week 
New this week are spring/summer onions. 
They are called that as opposed to fall or 
storage onions. Don’t worry, they will last 
a few weeks, it just means they won’t last 
all winter.  
Mike loves raw onions on hamburgers, in 
mashed potatoes, etc...I on the other hand 
find raw onions too strong for my tastes. I 
prefer them sweet and mellow once they 
are cooked. I have read that the com-
pounds in onions that make them strong 
raw also contribute to their sweetness 
when cooked. I like them sautéed until 
tender and golden, in a little butter. I often 
add a bit of water or stock as well. Once 
cooked but not mushy they are great with 
all kinds of other veggies, especially zuc-
chini & summer squash. I think I’ve men-
tioned Michalle’s affinity for Montreal 
steak seasoning? I have to agree, it is pret-
ty addictive on veggies.  
Not new but probably back will be green 
beans. A customer at the farmer’s market 

yesterday told me she steams hers, then 
mixes them with toasted breadcrumbs 
she has sautéed with herbs and garlic & 
butter. That sounds like a good idea for 
lots of veggies.  
Not new but back again will be beets. 
Have you tried making some pickled 
beets yourself? You can pickle most an-
ything by slicking it up and pouring a 
hot pickling brine & spices over it, then 
letting it steep in the fridge. Check out 
the internet for some  ideas, then get cre-
ative. Beets and cider vinegar & ginger 
perhaps with some honey? The color of 
the beets seeps out into the liquid. You 
can make some lovely pink pickled 
boiled eggs with the leftover.   
I’m definitely trying Anna’s grated beet 
recipe from a week or two ago. I never 
wanted to grate beets since it seemed 
like it would be such a mess, but the 
food processor to the rescue.      

The news this week (and last week) is the progress on the new wash room and 
walk-in cooler. Our friend Dennis does floors for a living. On the side he sells 
barbecue pigs, complete with rented cookers. He has bought quite a few of our 
pigs. He is also a part-time farmer himself, so he can imagine just how busy 
Mike is. Due to the fact that Mike really didn’t have time to finish the prep for 
pouring the concrete floor, Dennis decided to help us out. He came by with his 
son and another worker and they were like Tasmanian devils, getting rid of the 
excess gravel (and all the weeds that had grown up), putting down rebar, etc… 
Hopefully they will be back this week to finish the prep and maybe even pour 
the floor.  
No one will appreciate the new washroom & walk-in more than Michalle. How-
ever, these projects take time, so even after the floor is poured it may be a 
while before the rest of the building is done. The good news is that with this 
much progress it will definitely be done for next season, just like the new green-
house.  
The cherry tomatoes are coming soon, but we ask you to please be patient and 
wait until we get them strung up. If we turn folks loose before then they inevita-
bly get damaged and their season is cut short, not something anyone wants!  
We’re doing our best to get them ready for you. In the meantime, Mike & 
Michalle got some melons transplanted down by the pond, next to the winter 
squash, so they haven’t been goofing off!           



“I’ll bring the cole slaw!” 

Recipes:  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 

     I was delighted to be invited for dinner by some good friends of ours this week-
end.  Not only was I happy to see them and have the chance to catch up, but they 
were inviting us to come pick and share a bumper crop of raspberries!  Also—and 
this is no small thing—it was a great opportunity to use up some more of our big 
head of cabbage.  “Let me bring some cole slaw!”  (I gave them no option.) 
     We seem to be wired to share in times of abundance.  Anthropologists tell us 
that this is all about reciprocity.  Whether consciously or not, we share now with 
people we hope will share with us later, when they’re experiencing abundance but 
we’re not.  Apparently we have this tendency toward reciprocity in common with 
primates, but only humans share food for food, instead of just for other favors 
such as grooming.  Because we humans develop long-term emotional bonds, 
moreover, this reciprocity benefits all and is strengthened over a long period of 
time—not necessarily tit for tat, raspberries for cole slaw, as sort of happened with 
my friends.  (I got this all from a UC Santa Barbara anthropology news website, 
which you can find by googling “abundance” and “reciprocity.”) 
     Aside from being interesting on an intellectual level, this is very good advice 
for us CSA members, as we are all very fortunate to have plenty to share this year.  
Invite some friends over for a meal now—it doesn’t have to be fancy—and they 
may get around to reciprocating in November, long after the last leafy green has 
disappeared from our plates.  Leave a summer squash or some broccoli in your 
office kitchen with a note, “More than I can eat.  Help yourself,” and you encour-
age others to eventually share their Halloween candy.  (How much of it you take is 
up to you.)  This also gives us a chance to talk to others about our CSA experi-
ence, and to help promote the benefits of fresh local produce. 
     I know my friends don’t expect it, but I intend to bring them soon a jar or two 
of homemade raspberry jam.  See, I have already gotten behind, because they are 
farmers, too.  No sooner had they washed out the empty cole slaw bowl than they 
were filling it up again with bags of baby salad greens and cilantro.  I was more 
than happy to accept, of course...but I must make it up to them soon. 
     Who do you appreciate?  Now would be a good time to have them over and let 
them know.—Anna Barker (annabarker@verizon.net) 

Phone: 978-649-7308 answering machine 

Mike’s cell: 978-846-3427 
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COME ANYTIME — 
THIS IS YOUR FARM! 

     Heat the oil and butter in a large, heavy skillet.  Add the kohlrabi 
and press down firmly with a sturdy spatula.  Do not stir.  Let the 
kohlrabi cook until brown, 5 to 7 minutes.  Carefully flip the kohlrabi 
with the spatula, press down firmly with the spatula again, and brown 
for another 5 to 7 minutes.  (If the kohlrabi is in a layer thicker than 
1/4 inch, you may want to stir it up after the last 5 to 7 minutes to let 
the inner part cook and brown.)  Serve with yogurt or sour cream.  
(Can be topped with a fried egg, if desired.) 

 

Raw Kohlrabi 

I know you don’t need a recipe for raw kohlrabi, but I really liked this 
story from a CSA shareholder in Farmer John’s Cookbook:   

“When I was a boy and it was time for kohlrabi, I followed my dad to 
the garden.  He pulled a kohlrabi from the earth, snapped off the 
leaves, and peeled it with his pocket knife.  My father sliced the vege-
table, and we ate it together.  It was crunchy and sweet.  Standing 
beside my dad in a garden was the only way I had ever eaten kohlrabi.  
Now, when I bring the farm vegetables home, I stand in the kitchen 
and slice a kohlrabi for myself.  I think of my father.” 

...Bring your pocket knife with you to the farm, and slice some kohlra-
bi for yourself and your child to eat on the drive home.  Years later,  
maybe this little ritual will be happily remembered.  Who knows? 

Kohlrabi can be a challenge to many because it’s so unfamiliar, espe-
cially in it’s spaceship-like appearance.  I have come to appreciate it, 
though, as a vegetable that acts pretty much like a potato (with the 
exception that you can’t eat potatoes raw, but kohlrabi is great sliced 
right from the ground).  Try your kohlrabi roasted, mashed, or—as in 
this recipe—fried like hash browns, and it may feel much less intimi-
dating.—AB 

 

Kohlrabi Hash Browns 

From Farmer John’s Cookbook, by John Peterson 

4 med kohlrabi bulbs, peeled (about 1 pound) 
2 eggs, lightly beaten 
1 small onion, chopped (about 1/3 C) 
2 TBS dried bread crumbs 
1 tsp salt 
1/2 tsp ground ginger 
1/4 tsp dried red pepper flakes 
Freshly ground black pepper 
2 TBS olive oil 
2 TBS butter 
Plain yogurt or sour cream 

 

   Grate the kohlrabi and wrap it in a dish towel.  Squeeze out excess 
moisture. 

     Combine eggs, onion, bread crumbs, salt, ginger, red pepper in a 
large mixing bowl.  Add black pepper to taste.  Stir in kholrabi until 
well blended. 


