
     HappyDay CSA Newsletter  

                     CSA Share, Monday, September 17th  

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

-Tomatoes  -  Gravenstein Apples  

-Green Beans  - Potatoes 

     It seems impossible that this can week already brings about the last Gravel Pit for the year.  

Summer has been such a whirlwind, I can scarcely believe it's over.  Even though all signs point 

to fall, my brain still wants to believe that it's much earlier in the season than it actually is.  My 

body is sure looking forward to winding it down though!  This is the first time I can remember 

being genuinely excited for the prospect of some winter downtime.  In the past, winter has sort 

of always been the time when I challenge the elements and continue my work.  This year, I'm 

planning to take it a little easier and try to recuperate a bit.  It's been a long year, and I think 

some time at the hot springs will do us well.   

     Mama is home with us and recuperating, and we're sure stoked about that!  It's crazy what 

western medicine is capable of.  Here in the hills we generally eschew doctors for the most part, 

until a predicament presents itself (a la the kidney/kidney tumor mama had removed).  Then 

suddenly, this strange odyssey of doctors and hospitals rides in on a white horse to save the day.  

Strange indeed... 

     We're eating Gravenstein apples from John and Marbry fresh, and diced up with oatmeal or 

other hot breakfast cereal.  They're also really good sliced and spread with almond or peanut 

butter.  We've been eating lots of salsa, and today we had chile verde for dinner, oh boy oh boy 

:).  The bounty is endless this time of year, and we just scamper around trying to gather it all in.  

We're still grillin away with the beans, squash, peppers and onion, either straight on the grill or 

shishkebab stylee.  We're happy to bring you Irene's phenomenal Candy onions, and her divine 

Bintje potatoes:)  Working with other local farmers allows us to offer a wider array of produce 

and enables us to stretch our CSA shares to more people.  We're stoked to serve as a vegetable 

conduit to help bring the quality goodness from our local fields to the kitchens of community 

members so that we can all experience the magic of fresh vegetables.  We plan to continue 

doing the pickups through the winter (with time off here and there), and we'll be working to get 

in touch with people about scheduling and drop-off points.  We're open to suggestions, 

questions, comments and constructive criticisms, and I generally answer my phone between 7:30 

am and 7:30 pm.  My number is 707-354-1546, give me a call to discuss scheduling/winter 

desirability of shares.:) Casey  

Casey's Easy Recipe Action 
Apple Oatmeal 

2 (or more) apples, diced 

Quick oats or rolled oatmeal 

Either maple syrup, honey or brown sugar depended or your taste 

Walnuts and/or almonds, diced 

     I learned to make this amazing breakfast from Amber by soaking the oats overnight and then putting 

them on the stove when I get up in the morning.  Then I dice the apples and nuts and stir them into the 

oatmeal.  I let it simmer gently on the stove until the apples get soft (about 15 minutes usually, maybe 

more maybe less depended on heat of stove).  Serve with sweetener and choice of milk or non-dairy 



beverage.  Super chronic with coffee for a lazy Sunday breakfast :)  It's also a great use for apples that 

have started to get mushy.   

 
Apple-Sauce 

Apples 

Sugar (or other sweetener) 

Cinnamon  

Nutmeg 

     Peel apples and cut into eighths, removing the core.  They sell a $20 tool at Coast to Coast in Willits 

that will peel and core the apple for you while you crank the little handle.  Totally worth the investment 

just to watch it do the magic trick.  It makes the apples into thin pieces so you can then boil them to can 

for pies or sauce, or you can spread them on a screen for dried apples.   

      Boil apples until soft, usually about fifteen minutes after water starts to boil, depending on size of 

apples.   

      Drain off juice, and mash or blend apples.  An immersion blender works fabulously for this.  As 

you smash the apples, mix in cinnamon, nutmeg and sweetener to taste.  Super fuegen. :)  


