
     HappyDay CSA Newsletter  

                     CSA Share, Monday, September 24th  

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

-Tomatoes  -  Gravenstein Apples  

-Braising Mix  - Potatoes   - Basil  -Carrots/Beets 

     Sunday was my thirtieth birthday, and I'm stoked as hell about it.  Each year, I feel more 

capable of living as a man of my community, and I would never trade this for the foolishness of 

my younger days.  I'm happy to be in the place/time in which I find myself, and I'm grateful for 

the many gifts that have been bestowed upon me.  Life is truly a beautiful thing, and we are 

especially blessed in our little nook of the world.  When I turned 26, I reached a crossroads in 

my life.  I decided that growing food was something that I wanted to pursue, and I set out to 

start a farm by my 30
th

 birthday.  What began as a therapeutic practice to distract my mind from 

my troubles morphed into my driving passion in life.  It has been an amazing journey, all the 

more full of lesson and meaning because of trial and tribulation.  I can truly say that I have no 

regrets about my past, and only hope for the future.   

     I saw a young man spontaneously preach the gospel at Harris store last week.  He asked me 

about my beliefs and I told him that I'd found my path in the soil, and that I don't seek anything 

beyond that.  He wished me to understand further enlightenment, but I remain stubbornly 

planted in the dirt with the roots of my plants.  I find myself on my little ridgeline in the web of 

existence, and I have few questions.  I am content to tend the soil and grow the food, and I look 

forward to continuing to provide for my community.  In doing so, we are hugely grateful for the 

support we receive from the wonderful people around us.  Community is an amazing thing, and 

we look forward to the continued evolution of our farm and our relationship with our friends and 

family in this amazing place.   

       With the equinox this weekend, we've officially moved into fall.  As such, we're gonna 

start to see the wind-down of the hot crops as we move back into the land of tender greens and 

storage crops.  This week marks the first braising/stirfry mix we've been able to offer for some 

time.  Tender kales, collards and mustards make up this highly nutritious, ultra flavorful blend 

of action.  A small bunch of carrots and beets add their tasty, colorful blends of antioxidants and 

other supposed healthful compounds to the share.  Tomatoes, peppers, squash n cukes are the 

hot crop selections, and Irene's potatoes are a stoker for sure, and we've definitely been enjoying 

the Gravenstein apples from John and Marbry.  HappyDay, Casey :) 

Casey's Easy Recipe Action 

Casey's Easy Recipe Action 
Late Summer Veggie Mix/Egg Scramble 

 
    This isn't the first scramble recipe I've given, but with the box this week, it's really a winner.   

 

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.   

For an extra tasty-fueg sprinkle some chopped basil on top when served.   


