
     HappyDay CSA Newsletter  

                     CSA Share, Monday, October 22nd 
 
- Eggplant  -Summer Squash         -Onions       - Cucumber    -Sweet/Hot Pepper   

-Tomatoes  -  Apples 

-Braising Mix  - Potatoes   - Basil  -Carrots/Beets 
 

     The rain is finally here!  I lay in bed last night listening to it hit the roof and thought to 

myself, fall finally arrives.  It never really seems like fall to me until we get our first proper 

rainstorm.  The garlic and onions are mostly planted and are loving the precipitation for sure.  

The brassicas are absolutely exploding and we're just a couple weeks out from broccoli n 

cabbages.  We've sure been loving the greens, after a long summer of not much in that 

department, we've been enjoying mustards, kales, collards, spinach and various others.  We eat 

them cooked with eggs for breakfast, fresh on sandwiches and feisty salads, and pretty much 

anything we cook in a pan that we can stuff some greens into.  We're absolutely crazy about 

them:).  We're also super stoked on the arrival of the winter squash, and a melon treat this week 

as we've gathered the melons in and begun prepping the garden beds for winter.  Some are 

getting replanted in hardy winter greens, while others are being cover cropped to increase 

fertility, tilth, and to prevent soil loss from runoff and erosion.   

      We're mixing it up with the remnants of summer's tomatoes, squash, peppers, eggplants 

and cukes, while we move forward into the hearty greens and storage crops of fall and winter.  

Irene's potatoes and onions are crucial staples, and the Carnival winter squash is fabulous 

chopped up in currys, soups, stews, or roasted in the oven with either olive oil/salt&pepper or 

coconut oil/maple syrup.   

       We've been jazzed the last few days to be able to finally dig the soil in places where the 

summer sun has baked it into a clay hardpan.  If the soil is too wet, it is not a good idea to till it.  

However, the lovely rain we've had has been only enough to wet the top few inches thus far, 

making for a perfect mixing medium.  The dryness underneath is easy to dig because the hard 

layer on the surface has been softened by the falling rain, and the two blend beautifully with 

compost and amendments to make a perfect fall planting bed for the cabbages, beets, 

cauliflowers, broccolis etc. that are still coming out of the greenhouse.   

       Great Success, Casey :)      

Casey's Easy Recipe Action 

Fried Breakfast Potatoes 
 

     It's probably not a surprise that potatoes have always been a staple in the O'Neill 

household.  We love em.  Here is our favorite morning potato recipe.   

 Hashed Browns 

Grate potatoes with grater.   

WASH STARCH.  Very important.  If you don't rinse out the starch, the tates won't get 

all crispy, mushynobueno.  Rinse hashed tates in colander til the water runs out clear.  

Squeeze water out.    



Heat oil HOT- also very important.  High heat required.  Don't put tates in until you can 

drop in a little piece and watch it start to crackle.    (but don't heat oil so much that it 

starts to smoke) 

Put tates in (loud noise) then salt and pepper top layer and cover.   

Cook for 8-12 min dep on how you like em and how hot your stove is. Check em.   

When crispy on bottom, slice into pieshape and flip over.  Turn heat down, cook 4-5 min, 

serve with breakfast eggs below: 
-  Dice and saute onion, garlic, peppers, squash, beans, basil and tomatoes, scramble with eggs serve with 

tates n toast tastyfuegamus maximus (good) 


