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  CSA Share:  

- Salad Mix                 - Cabbage               - Cucumber        

-  Onion  - Beets          - Carrots 

- Kale or Collards - Summer Squash   - Peppers 

- Basil    
 

     It seems a little hard to believe that it's already August, summer has certainly flown by!  

This week brings us beyond the halfway point of our CSA experience, and we are hoping that it 

has worked out well for you, our members and supporters.  We can honestly say that thus far the 

experience has been rewarding and fulfilling, removing many of the vagaries and instability from 

the traditional farming/marketing perspective.  As we had hoped in embarking on this project, 

we have indeed been able to focus on growing quality produce imbued with positive energy.  

The foreknowledge that our  vegetables go to good people who have been willing to put their 

money upfront in supporting us as their farmers makes us feel good, and it makes us want to go 

the extra mile to please.  Thus far, it has absolutely been a dream come true and we look 

forward to furthering the project.  We expect to dramatically expand our growing season this 

winter with the installation of large new greenhouse space and extensive use of cold-frames and 

cloches.  The upshot of this is that next year we expect to be more prepared for the season, and 

we hope to eventually be able to offer CSA year-round.  We are interested in your feedback; 

things that you think work well; things that you think could be done better; ideas, thoughts or 

concepts you might have.  It is of tantamount importance to us that the experience be enjoyable 

for all, which is why we'd love to hear from you!   

      I'd like to take a moment to again thank the mentors, teachers, family and friends who have 

been so supportive of our venture.  Working with John and Marbry is absolutely amazing: I feel 

honored to be able to follow in the footsteps of the first generation of Bell-Springs 

back-to-the-landers.  Building and maintaining a functioning homestead is difficult; I can only 

imagine how much harder it must have been thirty years ago.  

  GSTS- Great Success Top Shape :) 

       Casey 
 

Recipe Action :) 

Pesto 
 

     Pesto is a very forgiving recipe; measurements given below need not be followed exactly.  

Pesto is wonderful in soups and can also be used to flavor sandwiches (try mixing a spoonful 

with mayonnaise), deviled eggs, and salads.  Or brush on meat or fish before grilling or baking.   

 Yields about 1 cup 



 

1 cup packed fresh basil leaves and tender stems 

1-3 cloves garlic 

1/3 cup fine nuts, walnuts or hazelnuts (toasted) 

3-6 Tbs Parmesan (grated) 

½ tsp salt or to taste 

Finely chop in food processor or blender.   

1/3-1/2 cup olive oil- add gradually while processor or blender runs to make a thick paste.   

Serve at room temp with any kind of hot pasta.  The flavor is intense; a little goes a long way. 

To freeze: Freeze in ice cube trays.  When frozen, remove cubes and place in a resealable bag, 

removing from the freezer as needed.  When making pesto to freeze, omit the garlic and cheese 

if desired.  When using the pesto, stir in freshly grated Parmesan and minced garlic.  

From Simply in Season by Mary Beth Lind and Cathleen Hockman-Wert 


