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                     CSA Share, Wednesday, August 22
nd

  

- Eggplant  -Summer Squash         -Onions      – Basil     - Cucumber 

- Garlic    -Sweet Pepper/Hot Pepper   -Tomato  -  Beets   

- Salad Mix - Radishes 

      It truly is an amazing thing to see a community in action.  We had a fire started by a 

minivan parked in dry grass on Sunday evening at about 6 o'clock.  This time of year, any 

engine  has the potential to start a fire if its exhaust system makes contact with dry grass.  

Fortunately, we've been working hard to build up our equipment and acquire the necessary 

training to safely put out fire.  I was proud of our volunteers.  Our response time was quick 

enough to keep the fire in the grass (and out of the thicket), and we had enough personnel and 

equipment to attack from multiple fronts.  We are currently in a time of few state fire resources 

for our area, so as volunteers we expect to step up to help fill the void in staffing.  We're glad to 

be able to assist CalFire and the Laytonville Dept. in any capacity, and we've incredibly 

appreciative of the training and gear with which both entities have provided us.  Special thanks 

to Ben and Lito for their help in creating the Bell Springs Volunteers, and to Jeff Daniels for 

being our chief and teacher.  The whole thing really came together, and we know now how to 

better train as a unit for future incidents.  Being in the mindset of fire preparedness keeps us on 

our toes and ready, which lowers response times and improves overall performance, putting out 

fires faster with proper safety precautions.  We are still drastically short on equipment for a real 

fire department (which we'd like eventually to consider ourselves).  We'll be holding some 

benefits and raffles n things as the year moves along, and we're always grateful for the support 

we receive. 

      We're still grillin around here, that's for sure!  I think we probably eat half our meals off 

the grill or leftovers from previous grill sessions.  Beans, squash, eggplant, onions and peppers, 

with some fabulous salmon...:)  We've also been canning and making salsa.  There's a pot of 

ketchup cooking down on the stove behind me as I write this.  It has to simmer down (nuh) for 

two days before it comes to the right consistency, but it's so so so good all winter.     

     There will be a few bitter leaves in the lettuce again; it doesn't like the heat at all but a 

sweeter dressing offsets it nicely.  Bitter greens are very good for digestion because they 

stimulate salivary glands to produce the digestive enzymes contained in your spit.  The radishes 

are quite spicy, diced up small they add a nice little kick to the salad and are good for the 

gallbladder.  HappyDays, Casey :) 

Casey's Easy Recipe Action 

Eggplant Burgers 
-2 tbsp oil  

-2 tsp wine or balsamic vinegar 

-1 tsp Dijon mustard 

-¼ tsp salt 

-¼ tsp pepper 

-whisk together in a small bowl 

 
-1 large eggplant 



-  Cut crosswise into ¼ in. thick slices to make 12-16 slices.  Brush with the oil mixture.  Place on grill 

over medium-high heat.  Close lid and cook, turning and brushing occasionally with remaining oil 

mixture, until tender, 5-10 min.  Remove from grill.   

 
-8 thin slices cheese 

-2 tomatoes or 4 large pieces    

    roasted red sweet peppers 

-8-16 leaves fresh basil 

-Freshly ground pepper 

 
-  Place a slice of cheese on 1 eggplant slice; top with another eggplant slice.  Top with 2 tomato slices 

or a piece of roasted red sweet pepper, then 2-4 basil leaves.  Top with third eggplant slice, then another 

slice of cheese.  Top with fourth eggplant slice.  Repeat to make 4 stacks, adding a grind of pepper at the 

end (optional).  Place on grill; close lid and cook for about 2 min, turning once. 

- 4 crusty rolls or 8 thin slices sturdy bread 

-    Drizzle balsamic vinegar on inside of split rolls.  Or brush the bread with olive oil, toast it on the 

grill and lightly rub a cut clove of garlic over the toasted surface.  Add vegetable stacks and serve 

immediately.  Or allow to cool, wrap tightly, and refrigerate several hours or overnight, allowing flavors 

to blend. 

From Simply in Season by Lind and Hockman-Wert 


