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Week 10 Wed August 17th  CSA Share:  
 

- Salad Mix                - Beets               - Cucumber        

- Yellow/Red Onion   - Green Beans     - Basil  

- Carrots                     - Peppers     - Tomatoes    
 

     Wow, middle of August already!?  So much good stuff happening that the time just flies 

by.  We've turned the corner into the home stretch and are headed into the season of abundance.  

Everything is so lush and beautiful, this is the time of year I really look forward to from a 

gardening perspective.  The flowers are exploding in all shapes and colors, and the variety of 

produce expands every week.  The watermelons have absolutely exploded, having been given 

favored ground status and an extra water ration.  Some of us feel that the winter squash could 

have used as much attention as the melons, but alas, it was not to be.  The beans and cucumbers 

are boosting, the girls picked 18 pounds of beans from Redtail Ranch on Monday.  That's a 

heckuvalotta beans! 

     We're thoroughly enjoying propagating the fall selection of crops for the CSA.  The 

experience thus far has given us a backdrop on which to paint our aspirations for the coming fall.  

Every little bit of knowledge helps, and as always, I'm eternally grateful to the many teachers 

who lend their time and expertise to help in this venture.  Each piece of the puzzle that falls into 

place reveals another tiny prism of the complex and wonderful vision the future holds.  My 

universe is an ever-expanding realm of possibilities, all of which I look forward to exploring.  I 

tend to drastically underestimate the amount of time it takes to accomplish a given project, which 

means that I'm always convinced I can do much more than I actually can.  Even so, things seem 

to move along rapidly and I'm thankful for the building blocks I've been given.  I'm reading 

Elliot Coleman's Winter Harvest Handbook and it dovetails absolutely with my long-term ideal 

of year-round CSA vegetable and other on-farm production.  I'm really looking forward to 

working inside my greenhouses this winter while the rain/snow falls outside.   

      We have a good little thing going on in this community.  Each week the market seems to 

get a little bigger and a little more vibrant.  This is such an amazing place to live, with such 

wonderful people live here with.  Happydays, great success top shape :)  Casey 

Casey's Easy Recipe Action 

Grilled Green Beans 
 

     The large, tender green beans you've gotten this week are excellent grilled.  

Pre-marinate them with tamari, cayenne and garlic or coat with same while grilling.  Place 

the beans directly on the grill perpendicular to the lines so that they don't fall through.   

Grill to taste.  You can slice onions, peppers and squash and do the same grill action.  



Super fuegen. 

     Green beans (and their veggie friends) can also be flash sauteed with the same 

seasonings so that they are warm but still crunchy.  Or you can saute them longer and 

make them not so crunchy.  Either way, tastyfuegs.     
 

     I've been eating fresh basil in place of or in combination with lettuce on my 

sandwiches and it has been working out nicely if I do say so myself. 
 
 
 
 
 
 
 
 


