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Week 7 Wed July 27
th

  CSA Share:  

- Salad Mix                 - Cabbage               - Edible Flower Mix         

-  Onion  - Beets          - Carrots 

- Kale or Collards - Summer Squash   - Peppers 

- Basil    
 

      Well folks, as we approach the end of July here on the farm, several things are noticeable.  

First and foremost, it isn't light at 5 anymore, which means that getting out of bed has begun to 

get a little harder each day (til those short winter days when sometimes you just never manage to 

pull it off at all).  I'm a huge fan of the midsummer-extra-long-day action and even though the 

days have begun to shorten slightly, there is still plenty of sun for me.   

     It seems that every week I find myself returning to the interrelated topics of water and 

weather.  Hardly surprising from a farm perspective except that this year the unusual nature of 

things has made them worth extra comment.  Never, in my time on this mountain, have I been 

able to hear the sound of water in my creekbed in late July.  This is simply unheard of!  I 

certainly wouldn't mind a little real, flame-grilled August heat wave, but for now this cooler 

pattern is working out nicely for the water table. 

     The okra have begun to grow enough to shade the basil behind them as I had hoped, and the 

corn, beans and squash are all finally coming around.  The unseasonably cool weather has 

slowed things down quite a bit, as this week finds us still awaiting patiently (or not so much) our 

first ripe tomato.  The cukes have begun slowly trickling in and we hope to be able to offer them 

next week or the week after. I'm quite ecstatic with the prodigious growth of the melon patch, 

and I'm keeping my fingers crossed for a long, hot, dry fall (aren't we all ;).   

      Life on the farm during the height of flower season is unbelievable.  As much as I am 

passionate about growing vegetables, nothing lights up my soul like flowers.  When I get home 

from work I sit in my shady chair by the table underneath the manzanita bush in my garden.  I 

have a snack and a snap, and I look at the flowers.  They fill me with an emotion that is difficult 

to describe but which has great energy and power from which I am able to draw as needed.  

Flowers really do it for me.   

        Hasta la proxima semana, Casey :) 

Casey's Easy Recipe Action 
 

IT'S GRILLIN TIME 
 

For super-top-shape-tasty-fueg (good stuff) look to your barbecue :) 
 

Cabbage can be sliced into slabs and grilled. 



Squash can be sliced lengthwise and grilled directly (perpendicular to the grill so you 

don't lose them) or you can cut them into small pieces and grill them in foil with onions 

garlic and peppers. 

Grilled onions hardly need mentioning...  

Peppers are phenomenal from the grill 
 

You c'ndoer (you are able to do this) with or without meat.  The vegetable selection this 

week would produce fine standalone eatins but will also serve to complement a pasta or 

meat dish in most excellent fashion.   
 
 

-  See how many veggies you can put on one salad!  The edible flowers, beets, carrots and 

peppers certainly make for a colorful range of possibilities for a tasty and healthy meal or 

snack.   
 

 
 

Please return baskets, plastic and cloth bags clean (no scented soaps please) and dry, thank 

you :) 


