
     HappyDay CSA Newsletter  

                     CSA Share, Wednesday, October 31st 
 
- Eggplant/Pepper   -Onions  -  Apples   - Napa Cabbage   - Garlic 

- Potatoes   -Carrots          -Beets   - Winter Squash  - Tomato 
 

      They say it might snow tonight.  I have a hard time crediting weather reports; for some 

reason, I just always disbelieve what they say, and then I find myself surprised when it comes to 

pass.  True enough that they've been wrong plenty, but one would thin that after being smacked 

in the head a number of times, I might have learned.  Alas, it is not so, and I continue to hope 

that the sunshine will hold and I'll be able to keep working outside.  It has been so glorious this 

last week!  We've been able to get a tremendous amount done, and I can honestly say that the 

farm has never looked as good as it does right now.  We've been on top of cleaning out beds as 

they finish, so that we can replant to fall/winter crops or cover crops, and we've mulched the 

pathways heavily.  This gives the garden a very tidy look, with the dull color of the straw 

offsetting and dramatically accenting the vibrant greens of the flourishing hardy vegetables.   

      We're excited this week about the Napa cabbages.  They've gotten huge, but have retained 

a tender, lovely texture and mild flavor because of the cooler fall temperatures.  We grew them 

last spring and they didn't do nearly as well because of the increasing heat.  The recipe this week 

is a concoction of mine that uses the Napa heavily, along with taters, onions n garlic.  I calls it 

greens n taters with sausage, cuz i'm super original ;).  This week is definitely the last of the 

tomatoes, we're pulling up the vines tomorrow.  The peppers are still going real strong though, 

so we're thinking that they'll be around for a goodly while.   

       I'm discovering more and more about farming as time goes on.  This is self-evident, but 

is still worth noting because of the sense of wonder the process imparts.  I love learning and 

being able to apply new ideas and concepts to my actions on the farm.  I'm super excited for the 

winter crop season because I get a chance to try some of the things I've been scheming on since 

last winter ended.  We had tremendous luck with beets, carrots and all sorts of greens in various 

types of hoophouse structures, and I 'm gearing up to start a whole new series of protected 

microclimates in which to grow more, tenderer crops than I would otherwise be capable of.  We 

appreciate the support of our members in our quest to provide more, different, fresh and tasty 

vegetables, great success indeed.  :) Casey  
Casey's Easy Recipe Action 

Greens n Taters w/ Sausage 

 

One package sausage cut into bite size pieces. 

6 tatoes diced 

Minced garlic, onions n peppers 

Chopped Napa cabbage 

   

Heat oil (or bacon grease or other high heat action) HOT, add in potatoes and sausage and cover.  

Keep heat on high 6-8 min before flipping (depended on how crispy you like em) 

After flipping, turn heat down to midrange 



In separate pan, saute onions n garlic for couple min then add in chopped cabbage and cover.  

Cook greens down for three min 

Mix greens into sausage n tates.  By cooking separately, you can get the tatoes n sausage to brown 

then add in the greens.  If you no care bout browning, no worry bout separate pans :)  

 
 
 
 
 
 
 
 
 
Wednesday is the pickup day for the time being.  If it's gonna change, I'll write it right here :) 


