
Wednesday, March 20th, 2013  

In your share today: 
 

-Salad Mix -Collards    -Kale  -Tatsoi  

-Carrots -Beets          -Broccoli      -Onion/Garlic 

The year-round garden means that things 
never slow down completely. They lag a bit during 
December and January when the sun is too low on 
the horizon to grow much, but even then there is prep 
work for the coming season, cleanup and the inevita-
ble infrastructure improvements that come with ex-
panding a farm. This winter has been especially hec-
tic, even by my somewhat manic standards.  We've 
had tremendous help in so many projects. 

We move forward into 2013 with more than 
double the crop space that we had last year, along 
with a proper block vegetable room to chill the pro-
duce in. Our current use of 19 different shelter struc-
tures for plants (some greenhouses some single or 
double row covers) has enabled us to push the 
boundaries of our mild Mendo climate to yield bounti-
ful produce during the coldest parts of the year. The 
learning curve is steep, and we are making advance-
ments and fine tuning our process every day. Farming 
is the endless feeling of “hope springs eternal.” Every-
thing will always be better next time around, and this 
is the mind-drug that keeps the farmer coming back 
like bees to nectar. I heard somewhere that farming 
will wreck you by the time you're 50 as sure as any 
vice if you're not careful. Sometimes when I'm working 

on something in the dark with my headlamp on, I won-
der if I'm gonna burn out too soon. I hope not, be-
cause it really is like a drug. It's magic to see things 
grow and turn into quality food. It's even more magical 
to harvest them, eat them and share them with my 
friends and neighbors. We are, as always, grateful for 
our place in this little microcosm of the universe, 
happy to share the journey with you. :D 

      It sure is greens season. We eat them with every 
meal. Salads, stir-frys, scrambles, casseroles, bakes, 
everything has a good helping of greens in it. Some-
times I run the leafy greens, beats and carrots through 
the Vitamix and make a hearty smoothie. I leave the 
pulp and stuff in, but some people run it all through a 
juicer. We fry all the time, with bacon grease in the 
cast iron skillet. Greens and bacon grease (or prefera-
bly chunks of bacon) is damn good, and you don't 
have to feel guilty about bacon grease if it's from good 
bacon. That's the kind of proper, whole-food animal 
fat that has nourished humanity for millennia. Enough 
of these adulterated cooking products, get yourself 
some bacon and save the grease, you'll be stoked 
that you did... :D 
 

Great success, Casey :D 

Casey’s Easy Recipe Action: 

Tasty Breakfast Scramble: 
 

-1 cup broccoli florets and stems 
sliced thinly 
-1 onion diced 
-4 cloves garlic chopped 
-Bag chopped stir-fry mix 
-4 eggs 
 

▪ Sauté chopped garlic and onions, 
stirring regularly. 
▪ Add broccoli, sauté for five minutes. 
▪ Add chopped greens continuing to 
stir. 
▪ Saute for three minutes. 
▪ Add eggs and stir until cooked. 
▪ Season to taste with salt and pep-
per, serve and enjoy! 
 

Tasty Stir-Fry: 
 

-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 
 

▪ Sauté 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 sauté 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.   

 

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 


