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th 

 
- Salad Mix       - Cauliflower           - Green Garlic              

- Carrots    - Napa Cabbage       - Boc Choi   - Cabbage 

 - Kale (Red Russian or Portuguese)    

       Well, we've moved out of the cool n rainy, but it sure has been windy of late!  I built four 

greenhouses out of standard plastic rather than the expensive greeny fabric, and one of them blew 

completely apart Monday night.  Not really what I had hoped for, but it lasted through the winter 

and the melons and okra inside it are well on their way.  I'm debating whether to cover it again 

or wait until winter gets closer.  Covering it now gives the plants more protection from cool 

nights, but it means that the new cover will begin to deteriorate under the intensity of the summer 

sun.  The give-and-takes of farming are as infinite as they are varied.  Each trip around the sun 

is another set of lessons learned, ideas tested and vision realized (not always in the manner 

intended).  There are so many different ways to accomplish any given agenda or set of goals.  I 

try to apply the flexibility that I learn from the vegetables to my life.  Good food, water, air, and 

plenty of sun, what more can I ask for?   

      We're mega-stoked on the first new carrots of the year, a greenhouse success for sure!   

We planted them in mid February in a bed in one of the new hoophouses, and we're harvesting 

them weeks ahead of our field plantings.  The green garlic is getting large and spicy, I can't get 

enough of it!  Virtually everything in the share this week (except the salad mix) falls into the 

“chop er up n stir fry er” category.  Works out great for breakfast with eggs, lunch with diced 

sausages or dinner with burger or chicken.  Rotate and recombine and that's how Casey cooks:).   

     Amber and I are off to Ohio after the market on Wednesday.  It's a strange feeling to know 

that in a couple of days we'll be almost to the other side of the country.  I'm a guy who doesn't 

fly much, and last time I didn't do so well with it (delayed flight, much tequila, salty drunkenness 

etc.) so I'm gonna try and keep it together a little better this time around.  The Midwest is a 

strange and often disconcerting place but the people are genuine, friendly and caring. Ohio feels 

to me sort of like the opposite of a magical fairy tale land:  it's the land of hard times country.  

Around here, it's pretty much always another day in paradise.  Nothing makes me appreciate life 

here more than going somewhere else that's not here.  If I know one thing, it's that there's no 

place like home. HappyDays, Casey:) 

Casey's Easy Recipe Action 
 

Au Gratin Cabbage  
From Simply In Season by Mary-Beth Lind and Kathleen Hockman-Wert 

 

2 cups cabbage shredded 

½ cup carrots shredded 

1/3 cup green onions (or green garlic or both) chopped 
 

Saute until crisp-tender in frypan with oil of choice.  Transfer to greased 1-quart baking 



dish. 
 

½ cup milk 

1 egg 

3 tbps shredded cheese 
 

Combine in a small bowl.  Pour over vegetables.  Garnish with 1 tablespoon chopped 

fresh parsley and 1 tablespoon grated Parmesan cheese (or choice of alternative).  Bake at 

350 for 30-35 minutes.   
 
 
 


