
Wednesday, April 24th, 2013  

In your share today: 

-Salad Mix -Collards -Kale  -Carrots 

-Broccoli        -Onions            -Asian Stir-Fry Mix 

Everything on the farm is growing so fast that 

it's a bit stunning to behold.  Things grow noticeably in 

just a 12 hour span; overnight visible growth will oc-

cur.  We're riding the wave of succession planting, try-

ing to keep in step with the starts coming out of the 

greenhouse.  So far, it's been absolutely incredible.  The 

young brassicas look absolutely amazing, especially 

vibrant after receiving a dose of hot compost to give 

them a kick.  It's been so doggone warm that we've 

been doing a whole lot of hand watering, and we've 

started firing up timers and drip systems on various 

parts of the garden.  It's been so warm that we've de-

cided to gamble on summer squash.  We planted out the 

first batch of fifty and put a PVC/frost blanket row 

cover over them.  So far they're totally thriving, and 

we're hoping that the gamble is gonna pay off with 

squash by the beginning of June.   

We're transitioning heavily from winter green-

house crops to plantings of summer hot crops.  We've 

also been battling the aphids by ripping some stuff out 

and spraying neem oil on the young seedlings in the 

greenhouses.  With the prolonged warmth this spring 

the aphids have been troublesome.  We apologize for 

any of the little buggers you may find that sneak 

through our washing (if you don't find any then pretend 

you never read this part ;D )... 

The salad and Asian stir fry mix really shine 

this week.  The stir fry has tatsoi (Chinese green very 

similar to Spinach), tender mizuna (Japanese mustard), 

Osaka (Japanese purple mustard), Nappa cabbage 

(Chinese Cabbage), and some baby collards and kale.  

Very good sautéed, steamed, stir-fryed or eaten 

chopped for hearty salads.  Massaging olive oil and 

salt/pepper into kale leaves is an excellent way to in-

crease the flavor and digestibility of this ultra high pro-

tein/vitamin/mineral vegetable.  The carrots, broccoli 

and onions dice up nicely for stir-fry, or can be eaten 

raw on salads or as snacks.  I eat the entire broccoli that 

has flowered, so if it made a yellow flower in the bag 

after I picked it, it’s still tasty, mmm :).  

With so much violence in so many places, let 

us be thankful for our little piece of the planet, and let 

us continue to work towards local food security.  Aban-

doning the agrindustrial complex is the first step to-

wards achieving more food equality for everyone.  

Vastly simplified, if most things people consumed 

came from someone they knew, the world could feed 

itself. 

 

Great Success, Happy Days, Casey :D 

Casey’s Easy Recipe Action: 

Spring Frittata: 
 

▪ Sauté garlic n onions in cast-iron 
skillet or other oven-safe pan 
(preferably with bacon grease) 
▪ Add in diced carrots and broccoli, 
keep sautéing.   
▪ When broccoli/carrots start to sof-
ten a little add chopped greens and 
cook for a few minutes til greens 
cook down a bit.   
▪ Crack 12-18 eggs (depended on 
how many people you want to feed) 
in a bowl, whisk with salt/pepper, 
rosemary and any other spices you 
like.   
▪ Put cast iron in oven, cook for 30-
45 minutes at 350, depended on how 
you like your eggs and how big you 
made it.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Collards, Kale, and other hearty 
greens are excellent added in at the 
end of any beef, chicken or veggie 

soup :)   
 

 
 

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 


