
Wednesday, April 3rd, 2013  

In your share today: 
 

-Salad Mix -Collards -Kale  -Mesclun Mix        

-Carrots -Broccoli -Green onion 

 It's April for sure.  I know because we're jam-

ming extra maximum.  April and May are the craziest 

months around here, because this is the time of year 

when there's both lots of off-farm work and more on-

farm work than ever seems possible.  We keep plow-

ing along, prepping, planting and transplanting.  

We've been cutting the thick, lush cover crop so that 

we can prep the rows beneath, and the chickens are 

sure excited about their new rations.  We take all the 

nonsalable greens/garden waste to the chickens, and 

they sure love it!  It's pretty awesome to see how 

much richness and organic matter is added to the soil 

through the use of cover crops.  They really do make 

a huge difference in on-farm fertility; the secret is to 

get the seed planted sometime in September or Octo-

ber so that the cover has time to develop before win-

ter.  If you get it in early, it will totally cover the row 

and pathways, smothering out all sorts of bad weeds 

and sending down roots that will decompose into 

greater tilth after we've hand-scythed their attached 

plants.  Cover crops are a great way to build fertility, 

prevent erosion and discourage weeds.   

 We've been loving both regula salads and sal-

ads made from the heartier mesclun mixes.  Growing 

some of the heartier greens closer together under Re-

may hoop rows allows us to harvest smaller, more 

tender leaves of mustards, kales, collards and various 

Asian greens that make an excellent health tonic 

salad, extra mega high in vitamins and minerals.  The 

mesclun can also be braised (steamed lightly) or sau-

teed with butter or bacon grease. We've been eating 

lots of soups and stews with hearty greens chopped up 

and thrown in.  Lots of roasted veggies with different 

types of meat (chicken, pork or beef), especially with 

the green onions, broccoli, beets and carrots we've 

been seeing.  We do a huge amount of scrambling 

with eggs and stir-frying with meat.  We start by sau-

téing diced garlic/onions, then we add in whatever 

veggies are handy, chopping them up first.  Once 

things are cooking along, we add in the scrambled 

eggs and let it all cook together.  When we cook with 

meat we usually add it in after onions and garlic, be-

fore the rest of the veg.  Play around with different 

meat/veggie/sauce combinations; I think of it as kinda 

like a slot machine, the three wheels rotate around and 

stop on a meat, a sauce and veggies to whip up to-

gether.   We're mega stoked on the community garden 

and the farm to schools program.   

 

Great success, HappyDays, Casey :D 

Casey’s Easy Recipe Action: 
Sausage and Greens Soup: 
 

▪ ½ lb. Sausage. 
▪ Brown in soup pot and drain all but a 

spoonful of fat.  Remove meat. 
▪ 1 cup green onions chopped 

▪ Green garlic diced 

▪ 4 cups vegetable broth 

▪ 1 cup diced potatoes 

▪ Salt and pepper for taste 

▪ Add together, bring to boil, reduce heat 

and simmer til tatoes are soft, 10-15 min 

▪ 1 ½ cups evaporated milk 

▪ 1-3 cups fresh spinach, kale, collards 

or mesclun mix chopped 

▪ Add and cook until tender, (just a min-

ute for mesclun, a few extra minutes for 

hardier greens 

▪ Garnish each bowl with freshly grated 

parmesan.  
 

From Simply In Season by  

Lind and Hockman-Wert 

Roasted Winter Vegetables: 
 

▪ 6-8 cups winter veggies: potatoes, gar-

lic, green onions, carrots, broccoli 

▪ 2 tablespoons oil 

▪ 1 tablespoon dried or 3 tablespooons 

fresh herbs such as rosemary, thyme, 

parsley, oregano  

▪ Toss ingredients together, keeping on-

ions separate cuz they cook faster; add 

them 10 minutes in by cutting down the 

middle long-wise and chopping into 1-2” 

sections. 

▪ Roast in preheated oven at 425 til ten-

der, 30-45 min 

 
 
 
 
 
 
 

 
 
 

Check out our blog! We’re posting all 
sorts of stuff with the goal of creating 
a more interactive process, so that 
everyone can see what we’re up to 

here on the farm.  
 

www.happydayfarmscsa.com 
 

"Like us" on Facebook at  
HappyDay Farms 

 
Contact us at: (707)354-1546  

Please return bags when possible, 

we are trying to limit our 

 plastic consumption.  :D 


