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It's October, and time to take stock.

I wish that meant sitting in reverie on a 
sun-baked porch.  But instead it 
involves hunkering down in front of my 
trusty old Monroe adding-machine.
And the little green LEDs are telling me 
that you got an awful lot of squash this 
year.  You probably already know that, 
but with the Acorn, Delicata, Butternut, 
Carnival, Sugar Dumpling and Pie 
pumpkins we're giving you this week, 
you received nearly three times last 
year's harvest, close to 40 pounds.  
Onions and potatos were similarly 
blessed, with about 13 and 23 pounds 
respectively as opposed to six and nine 
in 2010.  Cucumbers were fewer this 
year (7 lbs vs. 21), as were beets (3 lbs 
vs. 5) and chard (1 lb vs. 8).  Tomatos 
did modestly better in 2011 – 12 lbs. vs. 
8 – and eggplant disappeared entirely  
(0 vs. 5 lbs last year).  On aggregate 
though, we ended up getting observably 
more per square foot out of our soils 
this year –  about 55.6 food calories / sf. 
for vegetables, vs. the 43.4 we got in 
2010.  Total poundage per share went 
just over 200, up about 11% from last 
year's 181 lbs.  Calories were up about 
10%, to 28,580 from 25,875. 
The increased productivity per square 
foot is probably attributable to 
somewhat more assiduous accounting 
(last year was likely underestimated) 

and to the rains.  The 18.36” we 
received between April 1st and October 
15th was just a little more than half of 
the absurd 33.4” we got last year, and 
quite close to the seasonal normals.  
More significantly, we had only one 
single precipitation event that put down 
more than an inch in a day, and had a 
relatively long stretch of dry weather in 
the critical harvesting period from late 
July through mid-September.  It was 
more reminiscent of the banner growing 
years of the late '90's and early 2000's 
than the damp and often cool summer 
seasons that have frequently plagued us 
since 2004.
We again managed to hold ourselves to 
about 1 gallon of gas for on-farm 
production purposes, so that's roughly 
13 ounces per share.  Input/output ratios 
(fossil fuel cals : food cals) are 
therefore in the 1: 9 for vegetables, 
taking into account what Erin and I ate, 
canned and traded.  When fruit and 
other perennials are taken into 
consideration (which used no fuel), the 
numbers look roughly like 1:14, or 
about 140 times more efficient than 
industrial agriculture.
As ever, we and our soil thank you for 
your dedicated support of hand-
agriculture and for being part of our 
farm. - RM

May your produce fuel you through fall 
and into winter including:

Peppers - Hot & Sweet varieties

Chard & Sorrel

Garlic, Onion, Leeks

Decorative Guords - don’t eat, 
just enjoy, or use to invent games.

Popcorn - let dry until ~ mid Nov.

 Apples -mixed wildcrafted

Potatoes  - Yukon gold, Russet, 
Austrian crescent, Superior

Winter Squash - Delicata,  Acorn, 
Carnival, Butternut, Sweet Reba, Sugar 

Dumpling, NE, Long Pie pumpkin

Herbs - Parsley, Thyme, Sage, Dill, 
Chives, Rosemary

Horseradish Root 

Thank you for an Abundant 
Season! Have a wonderful, festive, and 

warm dormancy season. We hope to 
welcome you back to our farm again next 

season! We appreciate your support of 
small, local, ecological agriculture.

Still time to order homemade salsas, 
pickles, jams, spreads, holiday wreaths, 

relishes from our farm.  They make great 
holiday gifts. For those of you who have 

already ordered, we anticipate delivery to 
be Late October. For details on availability 
and prices, please call or email Erin/Rob.
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What’s in your October 

Share?

O C T O B E R  2 0 1 1

                      Squash abundance with the last CSA share 10 - 16 - 11 Photo by ES



Sunlight - fueling your farm even 
amidst the dark and dormant 
season. There are few things I relish 
more in the fall than retiring the apple 
picker and lying in the October sun, lunch 
digesting, ideas fermenting for next year’s 
fruit guild design, all the while soaking up 
the warm sweet energy of Earth’s closest 
star.  Perhaps I savor the sun more now 
because I am already feeling its absence in 
the shorter days (thank goodness for light 
boxes and the St. John’s Wort tincture I 
made this year).  The sun, like breathing, is 
something I take for granted.  Yet the sun 
and its solar energy are a constant for this 
planet, and the basis of the world 
economy. On your farm, the sun’s energy 
is mostly realized in the form of food 
calories, as Rob relays (overleaf) in the 
annual caloric count, emphasizing how 
much more efficient ecological farming is 
than the type that relies on fossil fuels, 
fertilizers and heavy machinery.
 We are hoping to take our 
energy accounting in the form of sunlight 
even further on our farm in the coming 
year. Our goal is to install a ground mount 
solar energy system next year. This would 
‘plug into’ (actually, unplug) a new pack 
shed and cold storage area we will be 
building in the basement of the barn in 
anticipation of more fruit. I also imagine 

the system might power our house as 
well.  The prospect of getting a check 
from our utility cooperative is a welcome 
incentive, especially given the initial 
upfront costs of installation (we are 
looking at perhaps a $20,000 investment).  
With luck, we will soon be able to turn 
sunlight directly into kilowatts in addition 
to kale and carrots.  
 This project is a good reminder 
that all money is connected to the sun.  
Work is required to make things of value 
to humans, and the energy for that work 
begins with the sun.   Typically, we think of 
this manifest in human labor but all other 
forms of energy that assist human labor 
are either stored solar energy (oil in the 
ground, water lifted by evaporation 
(hydropower)) or solar energy of a more 
immediate kind:  the sun shining on a PV 
panel or wind blowing through a turbine 
(the result of atmospheric pressure 
differences caused by differential solar 
heating of the earth’s surface).  Good 
reasons all to have a currency system 
based on the sun’s daily input to the earth 
rather than on the whim of central 
bankers.
 We can work with nature (sun 
included), rather than against it, assisting 
Her in many micro-ways. We do this with 
the plants in our orchard, not by slashing 

out weeds and pioneers, but by using 
them to provide microclimate, nutrients, 
and wind protection to the new plants we 
hope to establish. We can do this when 
we eat the plants as well. I picked up a 
copy of the Farmstead Chef by Lisa Kivirist 
and John Ivanko and came across a great 
overview of how to build and cook with a 
‘sun oven’. You can buy these boxes with 
aluminum reflectors for $150 or rig up 
your own - nothing fancy just functional. 
Point your sun oven toward the sun and 
leave it be. Trade in your timer for a stroll 
pass the oven every 30 minutes or so to 
check on cooking progress. You can also 
use a sun oven to dehydrate foods, 
another way to prolong the use of your 
CSA veggies.
 Whether it’s powering your 
entire home, baking bread, or growing 
food having an understanding of where 
your energy comes from and where you 
might put your energy into, the sun plays 
a major role in the source. On your farm, 
we will continue to put our energy to 
laboring toward a more regenerative 
system of agriculture, one that benefits 
people, planet, and our pocketbooks. One 
that comes up every day, and makes me 
want to get up every day -- feeding our 
bodies in the form of nutrient dense 
healthful food as well as our souls.

3 C chopped onion
10 C fresh spinach
3/4 C shredded sharp provolone cheese
1/2 C chopped fresh parsley1 tsp salt
1/2 tsp freshly ground black pepper2 large eggs
1 (15 ounce) carton part-skim ricotta cheese
1 C mozzerella cheese (optional)3 C diced peeled butternut squash12 oz lasagna noodles
1 C parmesan cheese

Preheat oven to 375 F. Place squash in a baking dish and bake ~40 

minutes until soft. Peel skin, and cube squash. Heat a large saucepan/skillet over medium-high heat with a 1TSP canola oil. Add onion; saute 4 minutes or until tender. Add spinach’ saute 1 - 2 minutes or until spinach wilts. Combine provolone, parsley, salt, pepper, eggs, and ricotta cheese in a large bowl. 

Grease a 9 x 13 in baking dish. Layer with lasagne noodles, cheese/spinach mixture, and cubed squash.  Sprinkle top layer with parmesan cheese. Bake covered for 30 minutes. Uncover and bake and additional 30 minutes or until bubbly.

 Butternut Squash Lasagna ( for the ser ious squash and 
cheese lover in us a l l , th is  d ish wi l l  probably send you into a deep 
h ibernat ion : - )
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Phone: 608-257-6729;  Website: www.hilltopcommunityfarm.org;  or email: e.schneider.hilltopfarm@gmail.com

Squash Biscuits

2 C flour
3 tsp baking powder

1/2 tsp salt
1/3 C cold butter

1 C pureed squash (cook squash first)
2 tsp honey

1 - 4 TBSP milk

Sift dry ingredients together. Mix honey and squash 
and add to flour. Add milk, 1 tsp at a time. Put 

dough on lightly floured surface and roll to 1/2 ‘’ 
thickness and fold in half; fold again, roll again and 
cut into 1/2 ‘’ rounds. Shape biscuits with thumb 
into a ball (or whatever shape inspires you) and 
bake at 400 degrees F for 15 minutes or until 

lightly browned.
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