
     HappyDay CSA Newsletter  

                     CSA Share, Wednesday, May 22 
 
-Salad Mix        - Broccoli       -Kale             - Green Garlic 

-Cabbage           - Beets           - Radishes  - Carrots        - Kohlrabi 
 

      It sure is getting hectic here on the farm!  We're at that point in the season when it seems 

like everything needs watering, some things multiple times each day.  We're all about drip 

irrigation here, but it only works once things get big and established, so for the time being we 

spend a lot of time with the hose.   

     This week the share has a huge variety of action!  The salad is going strong, as is the kale 

and the green garlic (which keeps getting bigger and bigger:).  There is a smattering of carrots, 

beets and radishes for salads this week, and we're jazzed to offer the first cabbages of the year 

this week.  If you've never had kohlrabi before, here is your opportunity to try an interesting 

new vegetable.  They're in the brassica family, which includes kale, broccoli, cabbage and 

several others.  These vegetables grow well in cool weather, which is why we have such a 

variety of them during this time of year. Unfortunately, the unseasonable heat has caused some 

of the kolhrabi to go to seed, but the leaves are also highly edible and make great additions to 

stir-frys, soups, breakfast eggs and many other dishes.  Cook the greens just as you would 

collards, while the bulb can be sliced and cooked or eaten raw for dipping.   

      We're super excited for the start of the Gravel Pit Market next week.  It's on Wednesdays, 

starting at four o'clock, which means that we'll be switching up our delivery schedule in town.  

We're not quite sure, but we're shooting for Tuesday town delivery for those people who don't 

come to the gravel pit.  We'll be in touch and hope to offer as much flexibility as possible to 

meet the needs of you, our valued customer. :)  

      We're in the period of explosive growth right now, and it's truly amazing to see the 

differences in the plants each day.  Everything is moving so fast, that dramatic changes happen 

in the space of just a few hours.  It always blows me away to water in the evening, and then to 

see how things have jumped by the next morning.  Tending and caring for the little ones 

nourishes the soul and gives me drive and determination.  Farming is anything but easy, but it is 

by far the most fulfilling experience of my life.  We're happy to share the experience with you, 

and we appreciate your support!  HappyDays, great success, top shape awright.  :)  

Casey's Easy Recipe Action 

Cabbage and Beet salad 

Shred cabbage, beets and carrots 

Green garlic optional 

Combine shredded cabbage, beets 

Eat with dressing or sprinkled on top of a green salad with salt or lemon juice to taste. 
 

Grilled Cabbage 

Slice cabbage into wedges 

Coat in olive oil, salt and pepper 



Grill on medium heat til slightly tender 
 

Roasted Vegetables 

Slice cabbage, kale, garlic kohlrabi, broccoli and beets into bite-size chunks 

Coat with olive oil 

Roast in oven until lightly browned stirring regularly 
 
 

  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 :) 

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

they're still quite tasty.   


