
Wednesday, March 27th, 2013  

In your share today: 
 

-Salad Mix -Collards -Kale  -Cabbage        

-Carrots -Beets  -Broccoli -Green onion 

Sounds like we might have a few days of 

cool, drizzly action; exactly the type of weather that I 

usually associate with this time of year. We sure need 

some moisture, that's for sure. I'd like to see it rain 

every day in April, even though it won't necessarily 

help the garden all that much. We've been planting 

out so much stuff in the last month that most things 

are super well established and are thoroughly enjoy-

ing the mild, cool weather. Brassicas and lettuce pre-

fer a temperature in the fifties, so a mild cloudy day 

that keeps warm air in so there isn't a freeze at night is 

perfect growing conditions. Also, anything that isn't 

super hardy is covered with a layer of remay to pro-

vide a sheltered, slightly warmer microclimate for the 

plants to grow in. We just keep on prepping and 

planting, jamming forward into the waiting season. 

We've geared up and expanded so much that even 

though I keep thinking we're ahead of the curve, we're 

really staying just on top of the wave. We've had tre-

mendous help over the last few weeks and the farm 

has never looked so good. Moving into our third sum-

mer of operation, we're excited for the things we've 

learned and hope to do, and for the things we have yet 

to learn.  Farming is the continual experience of 

“hope springs eternal”. If you fail, try it again! If it 

still doesn't work, grow something else, there are tons 

of things to try. We've been working on figuring out 

which crops grow the best and are the most salable 

for us for the least amount of work. We're gonna rely 

entirely on Irene for potatoes this year, because with-

out a tractor and flat land, it just isn't worth the time 

and energy required to grow them when I can do other 

crops much more efficiently.  Plus, Irene grows the 

best darn potatoes ever! :D 

      As always, we're mega stoked with our position in 

the community as a conduit for quality farm products. 

We love being able to barter vegetables for local meat 

and dairy products, and we've been thrilled with the 

availability and selection. We live in a truly blessed 

food shed, and it will only get better over time. 

      A good number of beets and carrots make this 

week a great one for roasted vegetables (with or with-

out the whole-chicken-Sunday-dinner. The greens are 

so tender and amazing; we mop them up three meals a 

day. Some people are having great success with juic-

ing, and kale-beat-carrot is one of my favorite blends. 

The green onions are great as a diced garnish or can 

be fried up like regular. 

 

Great success, HappyDays, Casey :D 

Casey’s Easy Recipe Action: 

Cabbage and Beet salad: 
▪ Shred cabbage and beets. 
▪ Combine shredded cabbage 
and beets (green onions are op-
tional). 
▪ Eat with dressing or sprinkled 
on top of a green salad with salt 
or lemon juice for taste. 
 

Grilled Cabbage: 
▪ Slice cabbage into wedges. 
▪ Coat cabbage in olive oil, salt, 
and pepper. 
▪ Grill on medium heat til slightly 
tender. 
 
You can do the same for broccoli :D 

Roasted Vegetables: 
▪ Slice cabbage, broccoli carrots, 
and beets into bite-size chunks. 
▪ Roast in oven until lightly 
browned. 

 
 
 
 
 
 
 
 
 
 
 

 

Check out our blog! We’re post-
ing 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 possi-

ble, we are trying to limit our 

 plastic consumption.  :D 


