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-Salad Mix       - Beets -Kale   - Carrots 

-Romanesco or Broccoli      - Osaka Mustard  - Radishes 
 

     Well folks, we've moved another turn around the sun and have found ourselves feeling the 

heat of an early summer:)  It was such a mild winter/spring that things never really slowed down 

much on the farm, and because of this we're now able to bring you these tasty, early spring 

vegetables.  We're in the heart of leafy-greens-season right now, enjoying the bounty that hardy 

plants and protected greenhouse micro-climates can provide.  Here at HappyDay we're proud of 

the freshness, flavor and loving intention with which we strive to bring our produce to market.  

We're excited to begin the new season, with more land under production and a wide array of new 

seeds and ideas to try.  In farming, hope springs eternal, and the thought of the new growing 

season fills me with glee.  It is a joy to tend the land, to build fertility and steward the plants into 

abundance; truly another day in paradise.   

      This week we've been frying up the purple osaka mustard greens with bacon (either for 

dinner or with eggs for breakfast).  They're a little on the spicy side, but they're so tender that 

they don't need a whole lot of heat to wilt them down nicely.  I really like the kale undercooked, 

but Amber prefers it well-softened.  Experiment with different cooking times to see how you 

prefer your greens cooked, but remember that generally, the less you cook them, the more 

nutritious they will be.  Steaming vegetables lightly for just a couple of minutes is known as 

“braising”, and makes them more digestible without stripping the nutrients.  Greens are great 

also in soups because nutrients are then incorporated to the broth and so are still consumed 

unlike the water after steaming. Also fresh in this week is romanesco and broccoli, romanesco is 

a cross between cauliflower and broccoli and can be eaten just like them, usually they are bright 

green but something about the weather/soil has made them more purple this spring.  We also 

suggest eating salads with carrots and beets grated on top with sliced radishes.  As we move 

forward towards summer we'll start to see an ever-expanding array of goodness.  We're looking 

forward to it, and we know you are too :)   HappyDays, Casey & Amber :) 

  p.s. We are happy to receive our plastic bags back if they are clean & dry & have had ONLY 

produce in them (no dry goods please). Also any large paper grocery bags would be appreciated. 

Thanks :) 

Casey's Easy Recipe Action 

Tasty Stir-Fry 

     The greens this week make excellent stir-fry material.  You can just use the greens with 

meat/tofu or you can include other tasty veggies like broccoli, romanesco, cauliflower, or 

cabbage.  

Ingredients: 

¾ cup broth 

3 tablespoons tamari 

1 tablespoon sesame oil 

1 tablespoon sesame seeds 



1 tsp corn starch 

2 teaspoons minced ginger 

 minced garlic to taste 

- Whisk together in a small bowl and set aside. 

1 lb boneless chicken or 1 lb firm tofu cubed.   

½ – 1  bag chopped purple mustard (depending on taste) 

2 chopped carrots 

1bag chopped kale 

Diced broccoli or romanesco 

- Saute meat or tofu in frying pan with one tablespoon olive oil until lightly browned.  

Remove from heat and set aside.  

-  Add another tablespoon of oil to the pan and saute any thicker, heartier vegetables.   

-  Add kale, then mustard to 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. 
 
** Got some “hardcore” carrots this week.  The inside is becoming woody as they go to seed, but they're still 

quite tasty :)  


