
Wednesday, April 17th, 2013  

In your share today: 
 

-Salad Mix -Collards -Kale  -Mesclun Mix        

-Beets     -Broccoli or Cabbage       -Shallots       -Radishes 

 We're picking vegetables a day early this 

week because Amber and I are headed off to San 

Francisco later today.  Ma is getting her thyroid re-

moved today because of cancerous growths, so we're 

gonna head down and hang out with her for a couple 

days.  The prognosis is good, her doctor referred to it 

as a “nuisance cancer”, so we're looking forward with 

good thoughts and energy. :D 

 We got the onions in yesterday despite na-

ture's repeated attempts to force us inside via snow 

flurries.  We persevered and are very pleased to have 

done all the onions plus a goodly number of flowers.  

Thanks to Joni, Julia and Morgon for their help on the 

farm, Morgon especially has been responsible for a 

tremendous amount of bed prep, allowing us to plant 

more and different spring successions than we've ever 

been capable of before.  We're upplanting tomatoes 

into 1 gallon pots, and we're going to plant out the 

first summer squash under frost blanket on Friday.  

Our peppers are totally struggling, but we're limping 

them along and hoping that they'll pop n go sooner 

rather than later.  The spring brassicas look incredi-

ble; we'll be seeing new heads of broccoli, cabbages 

and romanescos by the middle of May, and we're ab-

solutely in full swing for salads and greens.  We've 

used a dozen different types of structures to provide 

cover for plants too tender to handle the cold/wind, 

and at any given time we have upwards of twenty dif-

ferent rows/greenhouses hooped and covered. 

 Dice up the first tender radishes of the year 

for color and flavor on your salads, and grate beets 

over the top to aid digestion and provide a sweet little 

flavor.  I literally eat my salads without dressing, just 

grated beets and/or carrots.  This week we've pro-

cured shallots (which are also good diced on salads) 

from Uncle Matt's garden for your enjoyment; we've 

been cooking them with everything, especially mush-

rooms.  Amber and I went Morel hunting last week, 

and it was great success indeed.  We've been eating 

them with garlic, onions, and various types of coconut 

oil/butter/bacon grease etc.  We'll cook down a big 

pan of greens with onions and garlic (O&G), and then 

do the mushrooms in their own O&G.  The more 

O&G you get, the better says I.  Last night we had 

roasted beets n squash with sautéed greens and curry 

lentil soup.  We put lots of greens in the soup, and eat 

a salad as well.  There's no such thing as too much 

greens. 

 

Great Success, Happy Days, Casey :D 

Casey’s Easy Recipe Action: 
Spring Greens Salad: 
 

▪ 8 cups leaf lettuce or mesclun.   
▪ Combine with selected toppings 
from the list below.   
▪ Pour half of the dressing over salad 
just before serving, then more as 
needed.   
 

Topping Options: 
 

▪ 2 green onions chopped 
▪ 1 small red onion (cut into thin 
rings) 
▪ 1 cup diced radishes 
▪ 1 cup celery 
▪ 2 cups mushrooms sliced 
▪ ½ cup crunchy bacon pieces 
▪ 2-3 hard boiled eggs sliced 
▪ ½ cup diced and toasted almonds 
or walnuts 
 

Basic vinaigrette dressing: 
 

▪ 2 tablespoons Dijon mustard 

▪ 2 tablespoons red wine vinegar 
▪ 3 tablespoons olive or nut oil 
▪ 1 tablespoon fresh lemon juice 
(optional) 
▪ Salt and pepper for taste 
▪ Combine in jar with tight lid and 
shake well.  Especially recom-
mended with walnuts 
 

Celery Seed Dressing: 
 

▪ ¼ cup sugar 
▪ ½ teaspoon each dry mustard/salt 
▪ 1 ½ teaspoon chopped onion 
▪ 3 tablespoon vinegar 
▪ 1/3 cup+1 tablespoon oil 
▪ 1 teaspoon celery seed 
▪ Blend first six ingredients in blender 
until slightly thickened.  Stir in celery 
seed. 
 
 

From Simply in Season by Lind 
and Hockman Wert 

 
 
 

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 


