
Wednesday, March 13th, 2013  

In your share today: 

-Salad Mix  -Collards -Kale 

-Nappa Cabbage -Tatsoi  -Winter Squash 

-Carrots/Beet  -Broccoli 

When we're breaking down the garden for 
winter, we take all of the timers, put them into stor-
age, and plug up the irrigation lines so that they 
don't get detritus in them during the rainy season. 
This means that our irrigation is effectively useless 
this time of year, and with the unseasonal heat 
we're spending a fair amount of time hand water-
ing. The starts in the greenhouses dry out so fast 
that they often need to be watered twice a day, and 
we've been spraying the cool weather crops that 
are in hoop-houses to counteract the heat. It's 
been upwards of ninety degrees inside some of the 
greenhouses, and we've been keeping the doors 
open for ventilation. The tomatoes are well up, and 
the first peppers have begun to show their heads.  
We keep prepping and sowing brassicas. We hope 
to have continuous successions of lettuces and the 
cole crops all the way through till the heat of sum-
mer sends them into harsh taste territory. The heat 
has caused some of the 'hardiest' crops to bolt, 
sending up tasty little seed heads and flowers. The 
tatsoi (a lot like spinach) went to flower but has 
maintained a nice, mild flavor so we've included it 
in the share this week. It cooks down nicely for stir-
fry or any other recipe you'd use greens for. Beets 
and carrots are great over salad mix. :D 

With so little rain this winter, we've begun to 

feel a bit nervous about our water supplies for the 
coming year. We're hoping that we'll be able to put 
in another pond this spring, because that would 
solve all of our water problems for the foreseeable 
future. Right now, if we crop all of our space, we 
have enough water in a good year. In a dry year, 
which this one looks to be, we're in untested waters 
so to speak. One thing for sure, it's gonna be inter-
esting. Water storage is the key to our long term 
survival here if the desertification of the landscape 
as a whole continues. In a long term climate of 
drought, upcountry water storage is crucial for agri-
culture. It's unfortunate that the State of California 
in its infinite wisdom doesn't have a policy officially 
condoning/assisting with construction of small 
scale water storage. 

We've been practically eating greens by the 
wheelbarrow load . Everything tastes so good this 
time of year; I can eat greens till I’m green in the 
face. Stir-frys, scrambles, mix n matches; cook 
vegetables with or without meat, great success en-
sues. Collards are great for wraps and such, and 
kale has more vitamins, protein and mineral by 
weight than any other vegetable. 

 
Great success, Casey :D 

Chinese Cabbage Salad: 
 

▪ Sweet Soy Vinaigrette 
-½ cup olive oil 
-½ cup sugar 
-¼ cup rice vinegar 
-2 tbsp tamari 
 

▪ Salad 
-1 tbsp olive oil 
-¼ tsp garlic powder 
-Salt and pepper 
-¼ cup sesame seeds 
-4 oz sliced almonds 
-1 head Chinese cabbage, cut into 
bite-size pieces 
-1 bunch scallions cut into bite size 
pieces 

1.  To make the vinaigrette, bring all 
ingredients to a boil in a saucepan 
for 30 seconds til sugar dissolves.  
Set aside to cool. 
2.  To make the salad:  Heat olive oil 
in skillet and season with garlic pow-
der and salt/pepper.  Add the ses-
ame seeds and almonds and saute 
until light brown and toasted.  Re-
move from heat and set aside to 
cool.   
3. Mix together the Chinese cab-
bage, scallions, sesame-almonds 
and vinaigrette in large bowl.  Serve 
immediately.  (Salad keeps well in 
fridge but don't add dressing, keep 
separate until serving.)   

 

Check out our blog! We’re posting all 
sorts of stuff with the goal of creating 
a more interactive process, so that 
everyone can see what we’re up to 

here on the farm.  
 

www.happydayfarmscsa.com 
 

"Like us" on Facebook at  
HappyDay Farms 

 
Contact us at: (707)354-1546  

Please return bags when possible, 

we are trying to limit our plastic  

consumption.  :D 

Casey’s Easy Recipe Action: 


