
Wednesday, April 3rd, 2013  

In your share today: 
 

-Salad Mix -Collards -Kale  -Mesclun Mix        

-Carrots -Beets  -Broccoli -Green onion 

 Wowee Zowee, April already!  Time sure flies 

when you're having fun, and we're having a blast!  

We've been getting some moisture which has been abso-

lutely crucial, but we really still need a heckuva lot more 

than these showers that keep rolling through.  The thun-

der, lightening, sun and cloud patterns have sure been 

beautiful, and we haven't had to do much watering ex-

cept in the hoop houses.  It's pretty incredible to see the 

difference one thin layer of plastic makes.  It gets so hot 

in the hoopers that it's hard to work in there during the 

middle of the day, even on a cool, cloudy day.  The shel-

tered warmth of the hoop house microclimate is incredi-

ble.  I've taken a gamble and direct seeded melon hills 

into half of a 10x20 hooper.  I cover the hills with remay 

so that they are doubly protected from the elements.  

Eliot Coleman says that each layer of covering moves 

your plants one climatic zone to the south, so theoreti-

cally my double covered melons should be solidly in 

Florida Citrus territory.  With a little luck (and no super 

hard, long freezes) we'll be harvesting bigger and better 

melons than ever before to share :).   There's nothing 

like that first melon of the summer; I've been looking 

forward to it since I ate the last one on Thanksgiving.   

 Enough about melons though, for those are still 

a long ways off.  We're still in tender green territory, and 

it sure is tasty!  We've been loving all sorts of stir-frys 

and cook-downs (as in chop it all up, throw in meat/

sauce and cook it down til you wanna eat it).  Salads 

with beets and carrots grated on them are so tender and 

mild that I haven't even been eating salad dressing 

lately.  We've been picking all sorts of tender broc-

colinis from the flowering brassicas.  I've been espe-

cially enjoying the seed heads of cabbages and brussels 

sprouts.  Everything is super tender and mild; I'm like a 

rabbit eating my way through the garden, sampling all 

sorts of things.  This is the time of year when there aren't 

any harsh tastes in the garden.  Another couple of 

months and the greens won't be nearly so tender and 

mild.  We'll be using sweet dressings and sauces to 

cover the whammy, but for now it's the most incredible 

of greatest successes.  Speaking of great success, Molly 

and Joel's Easter party was awesome, pretty classic to 

see all the munchkins go nuts after the eggs.  Really 

takes you back...  Super epic mega stoker, tomatoes are 

all in 4” pots, peppers are coming along slowly, first 

round of summer squash is up and gonnna be planted 

out under frost blanket soon. 

 

Great success, HappyDays, Casey :D 

Casey’s Easy Recipe Action: 

Kale Potato Soup: 
▪ 1 Large bunch kale, chopped 

▪ Steam and set aside. (don't try to cook 

it with the potatoes; the flavor will be 

too strong) 

▪ 1 tbsp butter 

▪ 1 large onion, chopped 

▪ 1 clove garlic, minced 

▪ Melt butter in soup pot. Add onion and 

sauté until golden.  Add garlic and sauté 

another minute. 

▪ 2 large potatoes, diced 

▪ 2 cups hot water or broth 

▪ Add, bring to a boil, reduce heat and 

simmer until potatoes are soft. Remove 

half of the cooked potatoes; puree the 

rest with the cooking liquid and return to 

the soup pot. Return reserved potatoes 

and steamed kale to soup pot.  (Puree 

everything if a smooth texture is desired) 

▪ 3 cups water or broth 

▪ Add ½ tsp salt for taste 

▪ Add pepper for taste 

▪ Add along with additional hot water or 

milk to preferred consistency. Heat gen-

tly until hot and serve. (Simply In Sea-

son) 
 

Bacon, Eggs N Greens: 
▪ Start by cooking bacon in large pan.  

When it gets greasy, pour off some of 

the grease into a smaller skillet.   

▪ Sauté diced onions and garlic in the 

smaller skillet while bacon continues to 

cook.   

▪ When bacon is cooked, remove from 

large skillet.  Save some grease for eggs, 

and transfer onions from small skillet 

into big one.  

▪ Add in chopped greens to big skillet; 

cook down with lid on stirring regularly.  

We'll literally use all the greens in a 

share for one meal (and if we're lucky 

have some left for brekky) they cook 

down that much.   

▪ Add last of grease to small skillet for 

frying over-easy eggs.   

▪ Serve with greens as a bed, eggs on top 

with bacon on the side to dip in the yolk 

as it saturates the greens.   

 
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 


