
     HappyDay CSA Newsletter  

                     CSA Share, Monday, July 2 

- Head Lettuce       -Summer Squash              -Red/Yellow Onions 

- Peas        - Cabbage     - Kale          - Garlic   - Carrots (a few) 

  

       Every day around here is a big day.  Sometimes it gets a little overwhelming, but the 

trick for me is just to stay mellow.  I tend to enjoy a certain amount of hecticness in my 

schedule, but the key is not to get so rundown that I wear myself out.  It's often hard to do, 

because there are so many amazing opportunities in this land of plenty for amusement, 

amazement and just plain enjoyment!:)  We checked out a good portion of the Kate Wolf 

festival this weekend which is always a blast.  Saturday the Bell Springs Volunteers got to 

participate in a hands-on training with Calfire and the Laytonville Dept.  We're very grateful for 

the opportunity to train and learn the skills we need to defend our community.       

       On the frustrating side of things, we have a mama deer who has a new fawn nursing and 

this has made her extra bold.  My poor gate etiquette has allowed her access to our garden 

multiple times in the last few days.  She's quite wily, but if I can just learn to close the darn gate, 

then perhaps we won't be having the issue any more. Unfortunately, she managed to mop up our 

head lettuces, a fair amount of kale, and Amber's snapdragons to boot.  Casey in trouble for 

sure...  

       The share this week has the first solid amounts of squash, as the moisture, warmth and 

compost have combined to create the first real flush of the summer.  We've been eating them 

grilled, diced with eggs for breakfast or in stirfrys for dinner.  We're getting close to the end of 

the cabbages, but the peas, onions and garlic are all going strong.  We're grateful to Irene for her 

infusion of head lettuces after the deerscapades, and as always to John and Marbry for their 

garden space, cooperative efforts, continued support and encouragement.  We're stoked to be 

able to work with experienced local farmers to provide quality vegetables, because with our 

limited space we aren't able to produce enough.  Utilizing the CSA as a sort of conduit between 

quality farmers and informed customers allows more people to be connected directly to local 

farms, creating a better “foodscape”, and greater local food security for us all.  The more we 

grow and produce here, the less we need to have hauled in from somewhere else.  Fresh, 

nutrient dense produce tastes better and is better for supporting healthy lifestyles.  We're 

thankful for your support, and we're proud to be your farmers.  :)  Casey 

      Casey's Easy Recipe Action 
 

Cole Slaw 
 

Cabbages 

Carrots 

Mayonaise 

Salt/Pepper 

Dill, caraway or other    

            spices as desired 



Green or regular onions         

            (optional) 

Raisins (optional) 
 

Grate/dice everything up real well, mix it all together with condiments and flavoring to taste.  

mmmm :)  
 


