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Summer Share Week 14 October 4, 2016

 

We have bitter sweet feelings to 
announce that we all made it 
through the 2016 CSA season! We 
were excited about the produce 
we were able to offer this year, 
and we hope you enjoyed it just 
as much. This season went by 
quickly and offered many 
changes at Towne
growing season will introduce you 
to a new production manager. 
We will be organizing, cleaning, 
and prepping all winter for next 

l be 
upon us before we know it! We 

hope you consider joining our 
CSA again next year so we can 
continue our conversations and 
mutual enjoyment of good food. 
It was wonderful getting to know 
each and every one of you this 
year. All of you deserve a big 
thank you for being involved. 
Enjoy your last share, and once 
again, thank you for your 
support! 

  

See you at the farm! 

Allison & the THG crew 

Last Share of 2016  

Garden 

This Issue: 

 

Your support allows Montana 

-

learning, organic vegetable 

farm to run. Thank you! 

Bounty 
 

 

Greens 

Tomatoes 

Sweet Peppers 

Garlic 

Onion 

Yukon Gold Potatoes 

               Carrots 

Delicata Squash 

Tomatillos 

Hot Peppers 



 2  

 October 4th, 2016

 French Onion Soup 
Serves 6. 
INGREDIENTS 
3 pounds yellow onions, cut into 1/8-inch pieces 
3 tablespoons unsalted butter 
1/2 teaspoon table salt, plus more as needed 
1 pinch sugar 
8 cups water , plus more as needed 
1 tablespoon all-purpose flour 
1 sprig fresh thyme 
1/4 cup dry white wine 
1 baguette , crusty 

8 

ounces Gruyère cheese-I sliced it thick and 

melted mostly into the soup and a little off to 
the sides, but it created a thick, even layer this 
way. 

INSTRUCTIONS 
1. Melt butter in a large Dutch oven or 

soup pot over medium heat. 
2. Add the onions, 1/2 teaspoon salt, and 

sugar. Toss to evenly coat. 
3. Cover and cook for 10 minutes. 
4. Take the cover off, and cook, stirring 

frequently, until the onions are lightly 
browned.  I cooked mine for a little 
less than 90 minutes. 

5. At this point, stir every 5 minutes and 
add water (a tablespoon at a time to 
loosen up the dark brown stuff that 
forms on the bottom of the pan). 

6. Continue to cook until the onions are 
an even dark brown color, an 
additional 30 minutes longer or so. 

7. Add the flour and stir for two 
minutes. 

8. Add 8 cups water and thyme to the 
onions and bring to a boil. 

9. Lower heat  and simmer for 20 
minutes. 

10. Add white wine and simmer 10 
minutes longer. 

11. Add salt to taste. 
12. Meanwhile, heat the oven to 325 

degrees and adjust a rack to the upper 
middle position. 

13. Cut the baguette into 3/4 inch slices 
and arrange on a single layer on a 
cookie sheet. 

14. Bake until the bread is dry, about 10 
minutes. Remove bread slices and set 
aside. 

15. Heat broiler and place 6 heatproof 
bowls in a baking sheet. Fill each bowl 
with about 2 cups soup. Top each with 
two baguette slices and evenly 
distribute cheese slices over the 
bread. Broil until well browned and 
bubbly, about ten minutes. Cool for 
five minutes before 
serving.                                                       
                                                                      

Best Ever Onion Rings  

3 large onions (about 9 to 11 ounces each), peeled and 

trimmed

1 cup flour

1 teaspoon paprika 

3/4 teaspoon salt

1/4 teaspoon pepper 

1 cup nonalcoholic or regular beer 

Vegetable oil  

Directions 

Cut onions crosswise into 1/2-inch slices; pull apart 

into rings. (Refrigerate broken or end pieces for other 

uses.) Combine flour, paprika, salt and pepper in large 

bowl. Stir in beer, beating with wire whisk until foam 

is gone. 

Baked version: Toss onion rings in batter. Transfer to 

plate, letting excess drip off as you transfer. Heat about 

1 tablespoon oil in large 12-inch nonstick skillet over 

medium-high heat. Place about half the onion rings in 

single layer in heated skillet, cook until browned, 

turning once, about 1-1/2 minutes on each side. Repeat 

with remaining onions. Transfer to ungreased shallow 

baking pans or cookie sheets, arranging in single layer. 

Bake at 425 degrees for 6 minutes, or until crisp. 

Makes 6 servings. 

Featured veggie: Onions


