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                     CSA Share, Wednesday, June 27
th 

 
- Salad Mix/Spinach       -Summer Squash     - Radish/Carrot (a few)  

- Peas                - Cabbage       - Kale              - Garlic   -Onions 

  

     Well, it sure is another day in paradise!  Here on the farm, we're making tremendous 

forward progress, and we're super stoked about it!  We've been campaigning heavily against the 

weeds which are trying to take over, and we certainly seem to be winning the war, one battle at a 

time.  The farmers' joke goes that weeding is like voting in Chicago in the old days- do it early, 

and often.  We try to stay up on the weeds, but it's difficult to maintain, and we're certainly 

grateful (as always) to Eric for his assistance in this matter.   

       These little rain showers that have blown through periodically this last month really help 

our water situation.  What was initially looking like a pretty dire year has begun to relax a bit 

more with each of these storm systems.  I'm curious to see if we'll get our traditional four 

months of August, or if this pattern will continue.  It does seem to me like we've gotten more 

rain in the last three years than we did for any three year block that I can remember.             

      Everything really seemed to like that gentle rain we got, I tend to think that it helped to 

mix the fertilizers and compost more thoroughly into the soil solution (the liquid/nutrients 

suspended in the soil in plant available form), because the garden has responded tremendously.  

Now all we need is some real heat to bring things into fruition.  We're one hot week or two cool 

ones away from tomatoes and peppers, and we're eagerly anticipating the first fresh salsas of the 

year.   

       The share this week reflects the abundance of the season as we move rapidly into the 

summer harvest.  The salad mix is still tender and mild, thanks to rapid succession sowings, 

shade cloth, and bed-space located in shadier areas of the garden.  There are just a couple of 

radishes and carrots this week for salad slicings, as we're a bit between plantings there.  The 

cabbage, kale, peas, squash, garlic and onions do great work in stir frys, and the 

cabbage/squash/onions are fabulous when sliced and grilled (with or without marination).  

We've been grilling a great deal lately, and we're always experimenting with different 

combinations of vegetables, marinades, and types of charcoal.  I enjoy Manzanita, which adds 

an interesting flavor somewhat similar to mesquite, but it can be too strong for some people, 

especially when smoking. HappyDays, Casey:) 

      Casey's Easy Recipe Action 
 

Fresh Pea Soup 

From Simply in Season by Mary-Beth Lind and Cathleen Hockman-Wert 
 

The green of spring in a bowl.   
 

- 1 onion chopped- saute with one tbsp olive oil in large saucepan until golden, 7-10 minutes 
 



- 1 potato (chopped) 

-  3 ½ cups water 

-  1-2 tsp salt to taste 

Add and cook over medium heat until soft, 10-15 minutes 
 

- 3 cups peas  

Add and cook until bright green.  Puree in blender or food processor.  Taste and adjust 

seasoning.  Serve warm.  Optional garnish: a dollop of sour cream or plain yogurt in each bowl, 

or a sprinkle of fresh dill or parsley.   
 

Variation:  Add 1 cup cooked, chopped ham or bacon 
 


