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Even though we are still reaching 
temperatures in the 80’s, fall has officially 
arrived. Leaves are beginning to change 
colors and fill our landscapes with a 
diversity of textures and tones. It won’t 
last long, so enjoy Montana’s seasons 
while they present themselves, including 
this last stretch of summertime sun! 
 
On farm, crops are continuing to be 
brought in to our barn to store for the 
next several weeks. Our garlic has been 
separated from bulbs and will be 
planted shortly, to produce larger garlic 
bulbs than if they were planted in the 
spring.  
 

The last rotation of dietetic interns 
began this week, which has been nice 
to have new and excited individuals 
helping us through the last push of the 
season. We will have two more CSA 
distributions after this week, and we 
hope you enjoy them! 
 
Best, 
Kara and the THG crew 

 

The Countdown 

Towne’s Harvest 
Garden 

Recipe Ideas 

Mashed blue garlic 

potatoes 

Beet borscht soup  

Balsamic sautéed chard 

Squash curry soup 

Your support allows Montana 

State University’s student-

learning, organic vegetable 

farm to run. Thank you! 

This Week’s Bounty  
 
 
 
 
 

Red Onions 
 

Hubbard Winter Squash 
 

Blue Potatoes 
 

Beets 
 

Chard 
 

Parsley  
 
 

 

 


