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                     CSA Share, Monday, October 8th 

- Eggplant  -Summer Squash         -Onion       - Cucumber    -Sweet/Hot Pepper   

-Tomatoes  -  Apples 

-Braising Mix  - Potatoes   - Basil  -Carrots/Beets 

     It's fall, that's for sure.  We've been harvesting winter squash and cleaning onions, trying to 

prepare for the rain they keep tantalizing us with.  Because all the crucial tools are put away, I 

doubt we'll get any precipitation, but we shall see.  We've planted all of the overwinter onions, 

which we're very excited about.  It's a fun time of year here on the farm.  We started cutting 

firewood this morning, and it's the first time I've fired up my saws since spring.  It always feels 

good to cut wood; it's the feeling of providing security for myself in the winter.  It sure has been 

a welcome change for the cool weather crops that have limped through the heat.  The migratory 

birds are moving through it seems, because we've had a dramatic increase in songbird activity, 

which sounds nice but results in total devastation for our latest round of brassicas.  They love 

the tender broccoli, cabbage and lettuce plants.  It's funny, because they didn't mess with the 

first batch much, but this second planting has been almost entirely wiped out.  Back to the ol 

drawing board.  I'm fond of upplanting starts into 4 inch pots and letting them get real big n 

hardy before I plant them, that way they have a much better chance of survival.  Also, running a 

few hoops and some Remay will hugely increase their chances.  I've been meaning to do this, 

but I had hoped to get away with planting without it since I didn't use it on the first batch.  I 

learned that timing is everything, and that after the birds arrive, I must cover my tender 

plantings.   

      We're starting to move back into tender green territory, which is something I look forward 

to with relish.  The lettuces haven't quite made their triumphant return, but the mizuna (tender, 

mild mustard), osaka (spicy purple leaf mustard), collards, kale and spinach make for a 

wonderful stirfry or breakfast scramble.  I also eat the braising mix as a flavorful salad, with 

cukes, grated beets and carrots, tomato and onion.  Occasionally I'll dice up some onion and 

throw on some nuts and apple slices.  I've been eating basil on my sandwiches instead of lettuce 

and have fully come to prefer it.  So much more flavor, mmmm :).  It's almost soup season, 

beef stew is just a pot n some onions n taters away...  Also, pork with apples n onions is a big 

favorite of mine.  I'm sitting here thinking about tasty things that we make and it's fully making 

me hungry.  Off to snacky-time land :) Great Success, Casey 

      Casey's Easy Recipe Action 
Veggie Bake 

Dice onion, potatoes, beets, carrots 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.   

Late Summer Veggie Mix/Egg Scramble 

Sweet/Hot peppers, garlic, onions diced (sample the hot pepper to make sure you don't overburn yourself) 



Braising mix chopped 

Squash diced 

Tomatoes Diced 

Potatoes Diced 

Saute onions, peppers, garlic.  Set aside in a dish. 

Fry potatoes on high heat with hot oil for 5-8 min season to taste with salt, pepper 

Add in pep/on/gar, squash 

For scramble, add eggs  

Add braising mix and tomatoes 

Cook til veggies and eggs are done to taste.   

Optional chopped basil on top  

Homefries 

Boil potatoes until soft inside (or if you have baked potatoes the night before, save some extras). 

Dice boiled or baked tates 

Dice peppers, red or yellow spicy onion, garlic 

Saute vegetables til lightly browned.  Set aside 

Heat oil for potatoes, add potatoes when oil is good n hot.  Cook tatoes, not flipping until brown on the bottom.     


