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                     CSA Share, Wednesday, November 28th 

- Beet/Carrot    - Potatoes   -Onions   -  Apples   - Garlic 

- Cabbage      - Stirfry Mix      - Pepper        -Winter Squash 
 

     I don't know that I can ever remember seeing rain like we've gotten in the past week.  

We've been extremely lucky here on the farm, and we've only lost part of one bed of onions to 

washout.  We're on a super steep slope, but we were very careful with our straw and erosion 

control measures (ditches, drainpiping, planning for runoff) so we've been able to weather the 

storms pretty well.  There have been a couple of mornings that I fully expected to see my 

greenhouses blown away, but everything weathered well and we're still standing and moving 

forward.  We got a donation of a sixty foot piece of plastic, so we've skinned up most of the new 

big spring greens-house that I built on one of the lower terraces.  We've never had a greenhouse 

this size and it's going to allow us to expand our production of greens so that we don't have a lull 

when we run out of winter storage crops.  We're excited to have the sheltered space for 

production, because we're finding that our outside crops just take such a beating from the wind 

and the rain that we'd rather grow them under cover.  On that note, you may have noticed bits of 

dirt in the greens; we wash the heck out of them, but there's so much soil getting splashed onto 

the leaves by the rain, that it's difficult to get it all.  We call it garden pepper and worry not, but 

a bit of extra rinsing will take care of it.:)  

     We're rocking the winter squash for sure, we've been eating them baked in various forms, 

and in all sorts of soups n stews n such.  We've pureed them for a thick soup, and we've diced 

them into chunks for tasty curry addition.  They're great for groundnut stew cooked up with veg, 

peanut butter n a little apple juice... mmm :).  We've been eating greens in everything; lotsa 

breakfast scrambles and putting of greens into the aforementioned soups/stews.  It's nice to still 

have a few peppers coming out of the greenhouse, we've sure been enjoying the extra color and 

occasional spice, reminding me of the August heat.  Time sure seems to fly, hard to believe 

we're already on the opposite end of the spectrum.  Soon enough, the pendulum will swing again 

and we'll be back in the heat.  I try never to complain about the heat cuz I don't like the cold, and 

I'm fully looking forward to summer already.  That's why the greenhouses are nice; a little piece 

of summer in the middle of the chillyness:).   

                           Great Success, Casey :) 
Casey's Easy Recipe Action 

Ground-Nut Stew 

Cabbage 

Potato 

Squash 

Broccoli 

Carrots 

Onions 

Garlic 

Tomatoes 

Any other vegetable  



Apple Juice 

Peanut Butter 

Dice ingredients, simmer in pot with apple juice, stirring in peanut butter to taste.  Sooooooo good :) 

      

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

dry:) 

 
:) Questions, comments or constructive criticisms: 

      Casey- 707-354-1546  


