
   HappyDay CSA Newsletter  
 

Week 1 June 15
th

 CSA Share:  

- Salad Mix  - Beets              - Asparagus !!! 

- Stir fry Mix  - Boc choi/Mustard greens  

- Kale   - Broccoli    

- Peas   - Strawberries     

    Farmers Market Cost =  $23.50  
 

     Well folks, it seems a little hard to believe that we've already come around to market season 

again, but we have arrived.  As we begin this new undertaking together we'd like to thank you 

for your support in making this venture a reality.  We are highly excited and are looking forward 

to a season of community gatherings and fresh, local produce.  The cool, wet spring we've had 

should make this year a memorable one for water; I don't know that I can remember a year with 

so much water in the creek on our property.  The rainy weather has also meant that crops have 

been slow to grow, but we've been creative in our uses of greenhouse space, cold frames and row 

coverings to gain a little extra edge.  Our offering this week focuses on the fabulous spring 

greens and tender shoots which are amazing because because of the cool weather.   

      Here on the farm we're in full-swing action mode.  My continued goal at HappyDay is to 

bring more land under cultivation with each season so that we are able to provide an 

ever-expanding array of produce, foods and other on-farm goods.  We have tripled our growing 

space at my site this spring and have added a 10x20 greenhouse.  Clearing Manzanita and 

cultivating the pockets of soil on my slope has been the focus thus far and we have had great 

success in this endeavor.  The tomatoes, potatoes, squash, corn, onions, lettuce, carrots, beets 

and flowers are all planted in beds that didn't exist prior to this spring.   

      Amber and I would like to thank the people of our community for making this the special 

place to live that it is.  We are proud and excited to be the next generation of farmers and we 

thank you for supporting us.  We are very grateful to John and Marbry for the greenhouse frame 

and for their guidance and assistance in our adventure.  We'd also like to thank my folks Mark 

and Annie for their support and participation in the project.   

                              HappyDays,                                                  

                                                    Casey O'Neill :)  

Mama Annie's Recipe Action 

Casey's Tasty Stir-Fry 

     Once you've mastered the basic steps of a stir-fry, it will quickly become a go-to meal, 

especially using your fresh CSA vegetables!   
 

Ingredients: 

¾ cup broth 

3 tablespoons soy sauce or tamari 



3 tablespoons brown sugar or sweetener of choice 

1 tablespoon sesame oil 

1 tablespoon sesame seeds 

1 tablespoon corn starch 

2 teaspoons minced ginger 

1 ½ teaspoons minced garlic 

- Whisk together in a small bowl and set aside. 

1 lb boneless chicken or 1 lb firm tofu cubed.   

½ cup peas 1” pieces 

1 cup broccoli florets and stems sliced thinly 

1 cup chopped boc choi 

1 ½ chopped stir-fry mix 

- Saute meat or tofu in frying pan with one tablespoon cooking oil until lightly browned.  

Remove from heat and set aside.  

-  Add another tablespoon of oil to the pan and saute the peas and broccoli for 3 minutes.   

-  Add stir-fry mix, boc choi and sauce.  Bring to a boil, stirring until sauce thickens 

(about 3 minutes).   

-  Mix in tofu or chicken, heat through and serve over rice or noodles.   

-  Optional addition: use asparagus as well and top with ½ cup chopped green onions.   
 


