
Wednesday, March 6th, 2013  

In your share today: 
 

- Carrots  -Beets   -Broccoli 
 

-Salad Mix  -Apples  -Collards/Kale 

The snow came in the night, and I didn’t ex-
pect it.  They kept saying 3500 feet, so I figured that 
at 3000 feet we’d be all good, but no such luck.  It 
started sometime around 8:00 last night, huge, wet 
flakes that stuck immediately.  I woke this morning to 
find three or four inches of new snow with more com-
ing out of the sky as I write.  Lou and I picked the car-
rots, beets and broccoli yesterday afternoon in ad-
vance of what I thought would be a nice rainstorm; 
now I’m doubly glad to have picked them, because it 
would be nearly impossible in this weather.   

We’ve been prepping and planting like mad, 
just barely keeping up with the successions of 
greens, cabbages, caulis, broccolis etc.  The calen-
dar says that it’s still winter, but it sure has been feel-
ing like spring around here.  We’re gearing up to grow 
more vegetables than ever before, with newly ex-
panded growing spaces and a whole village of vari-
ous sized hoop-house/row cover type constructions.  
We have a root crop greenhouse we’re sowing to 
spring carrots and beets.  Two greens houses pro-
vide kale/collards, Asian greens and salad mix.  One 
greenhouse has seed starts and broccoli, and the big 
one has peas, radishes, salad mix and loads of seed 
trays.  I put up a mini greenhouse for another beet 
bed.  We have three rows of peas covered with frost 
blanket over 10 foot PVC conduit hoops.  We have 3 
more conduit hoop rows over kohlrabi, lettuce, chard, 
cabbages and various greens.  There are 8 rows of 
low tunnels with 6 foot relay and wire hoops/wickets 
round out the winter coverage.  You can bet we’ll be 

picking the rest of the share today from the sheltered 
greenhouses. :D 

 We’ve had a tremendous amount of help 
here on the farm, and we’d like to take a moment to 
honor all of the people who help make this thing hap-
pen.  Lou and Courtney have been instrumental in 
weeding, prepping, seeding and planting; the farm 
has never looked so good.  Lito and Zack have ex-
panded our fence, allowing us to cultivate a new 
20’x70’ area for beds.  Ben and Holly are clearing 
brush for our next expansion, and Pops helps out 
with myriad projects and general maintenance.  The 
Uncles for making our kitchen dreams come true, 
cooking on the wood cook stove is forking awe-
some! :D  As always, we appreciate our relationships 
with other local farmers; the exchanges of knowl-
edge, goods and kindred mindsets are truly indispen-
sable.  John and Marbry are inspiration and support, 
and we’ve been stoked to have their apples this win-
ter.  Collaborating with Irene has been crucial to our 
growth and success.  Most importantly, our members; 
you make this food system ideal a reality with your 
commitment to local, seasonal produce.  Thank 
You! :D 

The share this week is prime for roasting or 
stewing.  We’ve been eating beef stew, roasted veg-
gies w/ chicken, broccoli w/ greens n sausages, and 
salads galore. Mmm, yum.   

 

Great Success, Casey :D 

Shepherd’s Pie: 
 

This is one of my all-time favorite 
meals.  It’s more or less a ham-
burger vegetable casserole.  Make 
extra and eat it for leftovers.   
 
▪ Start a pot of potatoes boiling to 
make mashed potatoes.  These will 
be spread over the top to make the 
“pie crust.” 
▪ Dice up onions and garlic, sauté in 
just a touch of grease.   
▪ Add in hamburger and cook till not  

 
pink, salt and pepper to taste, don’t 
drain grease.   
▪ Steam carrots and broccoli lightly, 
and then spread over chopped col-
lards/kale in big Pyrex dishes.   
▪ Pour burger, onions, and drippings 
into Pyrex dish over broccoli, carrots, 
and greens.  Some people like to 
pour gravy in too, if I have it I do.   
▪ Spread mashed potatoes over the 

top and bake at 350 for forty five 

minutes or until the potatoes start to 

brown.  

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  

We need clean produce bags. :D 

Casey’s Easy Recipe Action: 


