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- Eggplant  -Summer Squash         -Onions      – Basil     - Cucumber 

- Garlic    -Sweet Pepper/Hot Pepper   -Tomato  -  Green Beans   

- Salad Mix  

      We've been fighting the deer battle, and for a bit there, we were sure losing.  We 

awakened to a whole herd of deer inside our fence on Thursday, and one deer each on Friday and 

Saturday mornings.  It was enough to make me feel like I was gonna lose my mind!  We lost all 

of our big, beautiful head lettuces that were ready for harvest this week, along with a fair amount 

of kale and a number of other tasty vegetables :(  On the upside though, we've borrowed my 

folks' Australian Shepard and he seems to be doing the trick quite nicely.  It was pretty nuts to 

see how much more aggressive the deer became after having fawns.  They've literally become 

almost fearless in the quest for the tasty greenery to feed the babies.   

     Big weekend here on the farm (aren't they all these days lol).  We were stoked to go and 

see our friends Robb and Nicole get married on Saturday in a beautiful ceremony at the Benbow 

Lodge, and we were in and out of the Gaia festival all weekend.  Amber helped lead a 

discussion on “Rebel Farming” on Saturday morning.  It truly is a strange world we've come to, 

in which the basic acts of homesteading (growing and selling the products of a farm) have 

become largely criminalized.  Did you know it's illegal to sell, give away, buy, receive, or drink 

raw goat/cow milk?  We now live in a world governed by lobbyists for large agribusiness 

corporations and the revolving doors to the political machine.  This means that small producers 

are effectively regulated out, reducing industry competition from startup businesses and keeping 

production concentrated in oligopolies (control by just a few) in each industry.  Just a handful of 

large corporate names dominate our world, in a coup so complete that it would stagger even 

George Orwell.  Karl Marx would probably say that we have arrived at the inevitable last stage 

of capitalism; that now is the crucial time for us as small producers and consumers to abandon 

the system and bring it crashing down.   

        So that's the political rant.  The share is awesome, we've arrived in Solano (tomato 

family) country for sure!  The first eggplants and sizable amounts of peppers and tomatoes make 

this salsa week indeed!  We've been grilling beans marinated in red pepper and tamari, and it's 

absolutely amazing!  We also grill the squash, onions, peppers and eggplants.Mmmm, 

HappyDays, Casey:)  

Casey's Easy Recipe Action 

Grilled Green Beans 
 

This is absolutely one of my favorite summer dishes.  Green beans are a fav of mine 

anyway, but it is incredible what the grill and the marinade does for them.   
 

-Marinate 1 pound beans (or more or less as you like).  They don't go far once people start 

munching. 

Tamari (soy sauce) 

Finely diced hot pepper or red pepper flakes 



Crushed or finely minced garlic 

Whisk together and pour over beans in bowl or tupperware to marinate in fridge.   

Pour excess marinade over beans after placing on grill. 
 

*  We got an amazing grill basket from Friedmans ( or your local hardware store).  It's 

kinda like a waffle iron but just a basket, so you open it and put all the veggies in and close 

it back down, and it holds them so you can flip it and never lose them through the grill.  

Top shape :) 
 
 
 

What are your favorite ways to prepare seasonal veggies? Please share your recipes with 

us, we are always looking for new recipes for the newsletter!    


