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22nd

 CSA Share:  

- Salad Mix  - Boc Choi           - Garlic!!! 

- Stir fry Mix  - Mustard greens  

- Kale   - Cauliflower or Broccoli    

- Peas   - Strawberries     

     
 

     I heard a DJ on KMUD say once that we have two seasons here: winter and August.  This 

year seems to hold true for this, since it sure feels like the heat of summer!  The old joke on the 

construction crew is that we don't work when it's hot, so if we're working, it can't be any more 

than nice and warm (talk to Rex about the origination of this story).  Anyways, it's been nice and 

warm this week and we've been sweating away but the work progresses fabulously.  We're super 

excited to bring the first garlic to market and we know you'll love this early summer treat.  The 

peas and strawberries are jamming now and we're glad for the bounty that the sun's warmth 

provides.   

     It's been an awesome process settling into the day-to-day operations and trying to keep up 

with the curve.  I'm thankful for the opportunity to learn so much, and I'm grateful for the 

patience of my teachers.  Making the shift from a garden-based perspective to a farm-based 

process has been an enlightening and enjoyable process but it has not been without struggle.  I 

find that the more I am able to set aside my stubborn, preconceived notions and open myself to 

the experience, the more I am rewarded with knowledge and understanding.   

        The market last week was a truly wonderful thing to participate in.  It's amazing to see 

the community we have here; the wonderful people and the beauty of the place combine to make 

a truly idyllic setting.  Its nice to see that every year the market gets a little bigger, with new 

vendors and faces swelling the ranks.  We sure appreciate the support of our members and we're 

proud to be your farmers.   
 
 
 

Please return all bags and baskets clean and dry, thank you :) 
 
 

Casey's Easy Recipe Action 
 

Tasty Breakfast Eggs 

     This is great success for a quality, healthy breakfast that will keep you going through the 



morning.   
 

1 cup broccoli florets and stems sliced thinly 

OR 

1 cup cauliflower chopped 

4 cloves garlic chopped 

Large pile chopped stir-fry mix 

4 eggs 
 

Saute chopped garlic, stirring regularly. 

Add chopped greens continuing to stir. 

Saute for three minutes 

Add eggs and stir until cooked. 

Season to taste with salt and pepper, serve and enjoy!  
 

 - Add an onion for extra flavor 


