
     HappyDay CSA Newsletter  

                     CSA Share, Monday, July 16 

- Salad Mix    -Summer Squash         -Onions    -Cucumber – Basil  

- Peas             - Kale     - Garlic   - Carrots   -Baby Sweet/Hot Pepper  

      Nothing makes you appreciate the good clean air we have around here like not having it 

for a little while.  It sure was smoky there for a few days!  Everyone in the valley certainly got 

the worst of it, I was totally blown away by how bad it was when I went off the hill.  It was bad 

up here, but it was intense down there!  With the lessening of the smoke and a nice cool breeze 

in the air, today has been a lovely break from the heat of late.  It was cool enough this morning 

that I had to put on an extra layer when I headed out the door, but that's cuz it was still dark out.  

Soon as the sun came up, it turned into a mild, perfect summer day.:) 

      The share this week focuses on salads and stirfrys (or sautes, grills or bakes if you prefer).  

We've been making uber colorful salads with peas, carrots, peppers and cukes.  It makes the 

salad a much crunchier, more hearty experience.  Sometimes I sprinkle some sunflower or 

pumpkin seeds on top for extra action.  The squash are boosting, and they're so fresh and new 

that we haven't had a chance to get tired of them yet.  We've been grilling them like hell, and 

dicing them up for eggs in the mornings.  Summer squash seem to work just fine with anything;  

I keep throwing them into different dishes and they keep doing wonderful things.  For me 

cooking is pretty much a hodge-podge.  I dice up everything I have that I wanna eat, cook it all 

together, with or without meat or eggs.   

        We've begun to pick the first of the cherry tomatoes, and we're a day or two away from 

the first of the Beaverlodge Slicers.  We're eagerly anticipating the full run of heirlooms and 

different varieties that we're growing this year.  The watermelons are absolutely exploding.  

There are so many of them, it's looking like we'll be sharing a fabulous melon season this year:).  

We've been weeding and watering extra during the heat, and the garden has responded 

tremendously.  Everything is so vibrantly green!  I love walking around in the early morning, 

watering and observing the growth from the day before.  Things grow almost imperceptibly 

when you're that close to them.  It often seems like things magically go from small to big, 

because it's hard to catch the change as it occurs.  Walking the garden while it's still and quiet 

gives me the chance to see those changes, both the ones I want to foster (the growing of my 

crops) and the ones I must arrest (the weed growth).  HappyDays indeed :)  Casey 

Casey's Easy Recipe Action 
 

Summer Squash Salad 

3 medium summer squash chopped small 

2-3 tablespoons chopped basil 

3-4 tablespoons parmesan 

1-2 tablespoons minced garlic 

Toss together 
 

¼ cup red wine or rice vinegar 

¼ cup olive oil 



½ teaspoon salt 

¼ teaspoon pepper 

¼ teaspoon sugar 

Combine and pour over salad.  Mix, chill 1 hour and serve.  Best eaten the same day.  

May be served with lettuce and chopped green onions 


