
     HappyDay CSA Newsletter  

                     CSA Share, Wednesday, November 14
th 

- Sweet/Hot Pepper      - Eggplant  -Onions  -  Apples  - Garlic 

- Potatoes   - Napa Cabbage  -Kale     -Mesclun salad mix 

     Boy did it sure get chilly there for a couple days!  Killed off all of the vine crops; no more 

tomatoes or squash, and the peppers and eggplants that were outside the greenhouse have also 

been decimated.  It's kinda nice to get an early freeze like this, because it provides a clear ending 

to summer's growth (which I tend to want to let linger along), enabling us to move forward with 

cleanup and removal of wastes, planting of cover crop and mulching of pathways and low sides 

of beds.  We've been putting down lots of straw everywhere, and I'm totally stoked for the heavy 

rains to come.  Erosion control is a game we play on the regular, and my job is to prevent my 

precious topsoil from washing away.  It seems like we've been getting more intense periods of 

rainfall over the last couple of years, and my mission is to create swales on my slope to trap and 

percolate the torrential rains so that the goodness enters the groundwater supply and doesn't just 

wash off the surface.   

      We're fully getting into “greens” season, and they sure are amazing!  We've been picking 

small to midsize leaves of Osaka and Mizuna mustards, Tatsoi (Asian spinach), and napa 

cabbage for hearty Mesclun salads.  I make mines with a miso ginger dressing, and it totally 

tastes like stir fry.  We've been mopping big ol bowls.  The share this week lends itself to 

veggie bake action, we've been getting down with soups n stews also, pretty much dice share, 

add seasonings and meat if you like, simmer till doneski: Great Succes.:) 

       As we move farther into the chilly season, we are, as always, grateful for the support we 

receive from our community.  We serve as sort of a conduit for quality local produce.  We're 

stoked to provide fruit and veggies from John and Marbry throughout the year, and Irene's 

storage crops are the backbone of our winter share action.  We focus on growing the tender, 

flavorful greens which work well with our rotation and limited space, and we are jazzed to be 

able to partner with long-time local farmers to put together a quality share each week.  We are 

also incredibly appreciative of Meadow's efforts at the Laytonville Feed Store, she helps make 

this process possible for us and is supportive in so many ways!  We have an amazing group of 

folks around here, and we're totally thrilled to be participating in this local system of commerce.  

Most of all, we want to thank you, our sharers, for your support!  This whole thing is a dream 

come true.  HappyDays, top shape :)  Casey 
Casey's Easy Recipe Action 

Veggie Bake 

Dice onion, potatoes, apples, eggplant and peppers into bite-sized pieces.   

Put diced veggies in pyrex 

Space out whole garlic heads after removing most of the outer paper.  I like to pretend there are 4 quadrants and 

put 1 head in each.  After the roasting, you can just squeeze the cloves out.  Super uber dankle! 

Drizzle with olive oil and seasonings of choice. 

Bake at 350 for about an hour or to taste.   

You can also nestle a chicken or pieces of chicken into the mix.   

Kale Potato Soup 

1 Large bunch kale, chopped 



Steam and set aside. (don't try to cook it with the potatoes; the flavor will be too strong) 

1 tbsp butter 

1 large onion, chopped 

1 clove garlic, minced 

Melt butter in soup pot. Add onion and saute until golden.  Add garlic and saute another minute.   

2 large potatoes, diced 

2 cuts hot water or broth 

Add, bring to a boil, reduce heat and simmer until potatoes are soft. Remove half of the cooked potatoes; 

puree the rest with the cooking liquid and return to the soup pot. Return reserved potatoes and steamed kale to 

soup pot.  (Puree everything if a smooth texture is desired) 

3 cups water or broth 

½ tsp salt or to taste 

pepper to taste 

Add along with additional hot water or milk to preferred consistency. Heat gently until hot and serve.(Simply 

In Season) 

Pickup On Wednesdays.:)  We're stoked to get veggie bags back so we can reuse please rinse out, 

dry:) 


