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We have been find-

ing it increasingly 

hard to even break 

even with eggs over 

the past few years, 

so we decided to cut 

back this year & 

just keep enough 

girls to hopefully 

keep CSA members 

supplied for the 

season. We got the 

chicks later than 

usual last fall, so 

they started laying 

later. Consequently 

we don’t have 

enough to give out 

as part of the share 

the first week like 

we used to. We are 

increasing the to 

$4/dozen this year. 

The price of grain is 

crazy high, so we 

hope to break even.  

The manure is 

great to add to the 

compost and the 

farm has to have 

some chickens, but 

we won’t be bring-

ing 50 dozen eggs to 

the farmer’s market 

like we used to! 
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What’s New In Your Share This Week 
New this week are garlic scapes. They 
are the top part of the garlic plant and as 
veteran members know, you can chop 
them up and use just as you would a 
clove of garlic. They last a really long 
time in the fridge, so don’t worry about 
taking a bunch. You can put a few in the 
food processor, then add olive oil to 
make a garlic pesto. Add freshly grated 
parmesan cheese, then spread on 
crusty bread.    
We should also have kale. The 2 main 
types we grow are Red Russian (with 
purple stems) and Winterbor (very 
curly). They can be used interchangea-
bly in recipes, but the curly one takes a 
little longer to cook. Last year’s newslet-
ter had a great recipe for raw kale, 
chopped up & marinated with rice wine 
vinegar, sesame oil & dried cranberries. 
Just before serving add nuts & a sliced 

avocado. 
 
The new website should be up & run-
ning this week, with a link to our brand 
new facebook page, bearhillfarm1917 
(the year Mike’s grandfather started 
the farm). You can find old newsletters 
on our website, bearhillfarmcsa.com, 
as well as the new ones. Look through 
them for more recipe ideas. 
  
We weren’t exaggerating when we 
said it has been a tough growing sea-
son so far. It will definitely be a slow 
start, but we are sure the weather will 
turn around & it will be a great season. 
Just be patient, we’re doing the best 
we can! 

Our 16th CSA season. We started seeding in the greenhouse months ago, but the 
first day of pick up always seems to sneak up on us. Welcome back to most of you 
and hello to you new folks! 
The biggest change on the farm is the number of critters. There are lots more pigs, 
in every size, from babies still nursing to huge. No one is in the barn, so don’t 
bother going in there (it needs to be cleaned). The babies & big pigs are in the 
barn yard, and there are more mid-size pigs down by the irrigation pond. With all 
the rain it has been hard to keep everyone clean.   
There are also a number of cows, or steers to be more accurate. Yes, they will 
eventually be meat, but in the meantime they will have a happy life. Mike has 
gone into partnership on the cows with Ron Fox and  he has some of the larger 
cows at his place. We’ll have beef for sale in the freezer in a little while. Right 
now there is plenty of pork. As before, it is self-serve on the honor system, with 
the prices marked on the packages.  
We also have a bunch of sheep. Some of them are cheviots, that look like they 
stepped off the set of Charlotte’s Web. Others are katahdins. They are a hair 
breed, which means they shed their hair so you don’t have to shear them, so they 
look more like goats than sheep. We have one lamb right now. She nurses off her 
mom, but also our white goat. Consequently she is growing amazingly quickly. 



Happy New Year! 

Recipes: Eggs and Greens 

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 

Greetings and welcome to the New Year at the farm!  For those of you 
who are new (or who don’t remember), a quick introduction:  I’m the 
“member contributor” to the back page of the newsletter.  I’ve been 
filling in this little box for almost as long as I’ve been a member of Bear 
Hill Farm CSA—15 years!  (I took a few years off when I got a full-time 
job and didn’t have time to write, but I came back at the end of last 
year… I just love BHF so much and can’t keep quiet about it!) 
The first week of the season always reminds me how life at the farm—
and life in general, for that matter—is both cyclical and linear at the 
same time. Reread the first issues of the newsletter that are posted on 
the web and you’ll see, for example, that the New England weather 
almost always gives our farmers a run for their money at the start.  The 
predictability is reassuring, and it’s also good to remember that every 
year, regardless of the weather, a few weeks later we are always up to 
our ears in all kinds of lovely veggies. 
Yet things change, and almost always for the better.  I can’t wait to 
meet the new animals.  (Cows? that was a surprise!)  And one im-
provement I’m happy to report in the recipe department is that I spent 
a lot of time this past winter going through old cooking magazines, and 
I now have a binder of vegetable recipes, in alphabetical order by veg-
etable, no less, many of which I will be sharing with you in upcoming 
newsletters. 
I don’t know, though.  Maybe what I’m actually saying is “The more 
things change, the more things stay the same.”  Because what keeps 
me coming back isn’t the “new and improved,” but  the sustaining 
knowledge that I’m getting the best food possible from farmers who 
really care about me and our community, year after year.  I’m happy to 
be a part of that, so let me know what you’d like to see on this page, 
what will support you.  — Anna Barker (annabarker@charter.net) 

Phone: 978-649-7308 answering machine 

Mike’s cell: 978-846-3427 

Email: bearhillfarmcsa@gmail.com 

Website: bearhillfarmcsa.com 

14 Davis Road 

Tyngsboro, MA  01879 
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Anne & Mike Gagnon 

COME ANYTIME — 
THIS IS YOUR FARM! 

and cook until thoroughly wilted.  (They will shrink 
a LOT!) 
Beat the eggs and milk in a bowl with a little more 
salt; then pour it slowly into the skillet.  (Work from 
the outside in, so you don’t get too much in the cen-
ter, where it won’t cook as well.)*  Cook the eggs 
until they’re starting to set, sprinkle the cheese on 
top, and pop it all under the broiler.  Keep your eye 
on it:  when it starts to brown, give the egg a poke in 
the center to make sure it’s cooked.  If the frittata 
seems to brown on top before cooking thoroughly, 
turn the oven to 450 (rather than broil) - or, as a last 
resort, return the pan to the stovetop and cook on 
low, covered, for a few more minutes.  (And next 
time, use either a larger pan or fewer eggs.) 
Serve for breakfast, lunch, dinner or ANYtime—
hence the name of this dish.  :) 

*At this point, you can also add some cooked bacon 
bits, crumbled sausage, or bits of other cooked vege-
tables if that appeals to you. 

Having announced with some fanfare my new binder 
of vegetable recipes,  I’m going to share an old 
standby that comes from memory.  Plenty of time to 
try something new in the weeks to come, but this is 
the recipe I always come back to when I’m craving 
greens from BHF.  Oh happy day!—AB 

Anytime Frittata 
1 TBS olive oil 
Aromatics: a small chopped onion, 2 cloves chopped 
garlic, and/or a sliced leek or diced bell pepper if 
you have them 
Salt, pepper and minced herbs of your choice 
1 bunch stemmed chopped greens (kale, chard, etc.) 
6-7 eggs, preferably fresh and local 
1/4 C milk 
1 C shredded cheese (I like sharp Cheddar) 

Preheat your broiler.  Heat the olive oil in a 12” skil-
let with ovenproof handle and sauté the aromatics 
until soft, 3-5 minutes over medium  heat.  Add 
chopped greens along with the salt, pepper and herbs 


