
     HappyDay CSA Newsletter  

 
                     CSA Share, Wednesday, September 10th  

- Eggplant  -Summer Squash         -Onion      – Basil     - Cucumber 

- Garlic    -Sweet/Hot Pepper   -Tomatoes  -  Gravenstein Apples  

-Green Beans 
 

     Woowee!  So much happening these days, life is like a whirlwind of activity, commotion 

and chaos.  I jammed up to Eureka yesterday to see Pretty Lights, which was pretty doggone 

EPIC!:)  It was a tough haul to get myself back down here and have my act together, which is 

why the newsletter is getting written just before market today.  It's funny, but no matter how 

hectic it gets, things often seem to sort themselves out correctly and we move on about our 

business.  This time of year, the machine is running wide open on all cylinders and we just steer 

on down the road and hope none of the tires blow.  Everything is in full-tilt riot; a profusion of 

growth; a cornucopia of abundance if you will.  This is the time of year where if you miss a 

step, you spend the rest of the day trying to catch up.  Miss a couple steps a day and suddenly 

it's plant-the-cabbages-with-the-headlamp-after-midnight time.  To me it's a challenge that I 

enjoy and even relish.  Trying to do the best that I can for the land and the plants that I steward 

is what drives me, and my manic upswing helps to deliver.  Farming is addictive: before the 

seeds have even sprouted in the spring, I'm already thinking about what I'll do differently the 

next year.  Hope springs eternal; present failures simply push me towards future successes.  

Insert appropriate cliché about learning to walk/building of Rome and a yaddada.   

      As I write this, Mama is in surgery getting her kidney removed, along with the tumor that 

is hiding inside it.  The doctors say that the prognosis is good, and that the surgery should 

remove the cancer and make Mama all better.  We sure hope so and we are thinking the good 

thoughts and sending the energy.:)   

      The share this week is as fresh and tasty as ever, with a veritable plethora of tasty goodness 

for the palatte.  You won't be surprised to know that we're grilling it up, loving the beans oh so 

much!:)  We're stoked to have Gravensteins from John and Marbry, so very crisp and delicious!  

We're going for colors these days, with reds, purples, greens, yellows, oranges; we shoot to cover 

the whole rainbow.  The peppers are awesome in stir-frys, salsas or (my favorite) from the grill, 

especially the sweet red mini bells.   

                                               Great success, HappyDays Casey :)       

Casey's Easy Recipe Action 

Beanoa (Bean n Quinoa) Salad 
 

This is a great recipe that we got from Marbry.  It's really nice to be able to pack it along 

on hot days.  It's a great chilled meal for when it feels too hot to eat.   
 

- Prepare two cups quinoa and set aside to cool.   

- Chop beans into pieces and steam until tender.   

- Finely dice basil 



- Chop onion, tomato and cucumber.   

-  Stir altogether with rice vinegar 

-  Chill and serve :) 

-  Optional additions of raw garlic diced raw summer squash and diced peppers.   
 
 

Summer Squash Salad 
 

3 medium summer squash chopped small 

2-3 tablespoons chopped basil 

3-4 tablespoons parmesan 

1-2 tablespoons minced garlic 

Toss together 
 

¼ cup red wine or rice vinegar 

¼ cup olive oil 

½ teaspoon salt 

¼ teaspoon pepper 

¼ teaspoon sugar 

Combine and pour over salad.  Mix, chill 1 hour andserve.  Best eaten the same day.  

May be served with lettuce and chopped green onions 


