
     HappyDay CSA Newsletter  

                     CSA Share, Wednesday, May 22 

-Salad Mix        - Broccoli       -Kale   - Green Garlic/Garlic Scapes 

-Romanesco      - Osaka Mustard     - Radishes  - Carrots 
 

      Well there's been a nice taste of spring in the air this week, cool mornings, refreshing 

afternoon breezes, just perfect for working on the farm.  The brassicas (broccoli, kale, cabbage, 

kohlrabi etc), lettuces, spinach, cilantro and other greens really appreciate the retreat of the heat.  

It's nice to have a little modulation before a hot, dry summer begins. We're working on hardening 

off and planting out our hot crops, along with transitioning the greenhouses from cool-weather 

crops to the beautiful rows and pots of peppers, okra, eggplant and melons.  We've planted half 

of the squashes and we're looking forward to planting corn soon.   

     We love being able to mix the leftover vegetables (and whatever else) from dinner with 

eggs to make breakfast the next morning. We've found that we can't eat a whole romanesco in 

one sitting, but that if we steam it (or prepare it in pretty much any other way) for dinner, we 

simply scramble up the leftovers for breakfast and it's of the greatest success.   

     We're going to be starting the Bell Springs Market on Wednesday June 6
th

, just two short 

weeks from now!  It's hard to believe that we've already come back to market season.  Spring 

has gone by so fast, it's been kind of a blur!  So much has changed here on the farm, and we're 

excited as we continue to grow into our increased productive capacity.  We hired an excavator 

over the winter to make some new terraces for us on the steepest part of our slope, and though its 

hard work, we're enjoying creating new growing spaces on them.  We are slowly but surely 

digging out the rocks/roots and breaking up the clay with large whammys of planting mix, 

compost and amendments.   

      Our friend Eric is staying on farm this summer and he's been tremendously helpful.  It's 

certainly amazing to have another pair of hands to help out, especially because we're doing so 

much deep digging of new, rocky beds/terraces.  With Eric to look after the farm, we were able 

to escape to Usal for the weekend, and what a wonderful experience that was!  We're so 

fortunate to live here in this beautiful place with such amazing people around us.  We truly are 

blessed both in our surroundings and in the community we make for ourselves.  We feel 

honored to share this place and appreciate as always your support as we continue living the 

dream.  HappyDays:) 

Casey's Easy Recipe Action 

Tasty Breakfast Eggs 

     This is great success for a quality, healthy breakfast that will keep you going through the 

morning.   
 

1 cup broccoli or 

1 cup romanesco sliced thinly 

Large pile chopped mustard and/or  

Large pile chopped kale 

4 eggs 



4 cloves garlic chopped 

1 onion chopped  
 

Saute chopped garlic and onion stirring regularly. 

Add broccoli/romanesco stir regularly until lightly browned 

Add chopped greens continuing to stir. 

Saute for three minutes 

Add eggs and stir until cooked. 

Season to taste with salt, pepper, maybe salsa, serve and enjoy!  
 
 

  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). Any large paper grocery bags would be appreciated. Thank 

you :) 

 
** Got some “hardcore” carrots this week.  The inside is becoming woody as they go to seed, but 

they're still quite tasty.  Also, garlic scapes are eaten by cutting off the point tip and dicing the rest 

like green onions.   


