
Wednesday, May 15th, 2013  

In your share today: 

-Salad Mix    -Beets -Peas         -Candy Carrots 

-Cooking Greens            -Green Garlic         -Kohlrabi 

 We got a pig on Monday, and we're planning 

on getting two more this afternoon when we do vegeta-

ble delivery.  I'm totally excited to start raising more 

animals; we've had laying hens for a few years, and 

we're starting to process our own meat birds as well, so 

a pig seemed like a logical next step.  We got the first 

one, but he seems kinda bummed out to be hanging out 

solo, so we're gonna get him a couple homies.   

 We're prepping and planting like mad, running 

through the spring successions as we move rapidly to-

wards summer.  The tomatoes are planted except for a 

few stragglers.  A third of the peppers and half the egg-

plants are in, and the melons are fully sprouting in the 

greenhouses.  I've chosen to direct seed more of the 

melons this year because in the past they haven't 

seemed to like being transplanted.  I've read that cucur-

bits (squashes, melons, cucumbers, etc) are extremely 

sensitive about disruption of their roots, so this year 

we're gonna try to never mess with melon roots :).  The 

summer squash plants are massive, and we're gonna be 

harvesting squashes within the next two weeks.  We 

gambled and planted them out early with a row of frost 

blanket over them, and thus far it has totally paid off.  

We're hoping to avoid any real cold snaps before the 

start of the summer, otherwise we're gonna be putting 

row covers on nearly half the farm.   

 We're seeing the first carrots of 2013 in the 

share this week.  We planted them under remay inside 

the greenhouse in late January, and bingo, fresh spring 

candy carrots.  They're so tender and sweet that they 

never make it to the cookpot around me, I just eats em 

up.  We'll dice them up on salads, along with the beet, 

which should be grated.  The bulb of the kohlrabi is 

excellent peeled and eaten raw with dipping sauce, or 

chopped in for a bamboo-shoot-tasting addition to stir-

fry.  The leaves are hearty and full of nutrition.  They 

can be steamed, sautéed, stirfryed, scrambled, stewed 

or souped.  The first green garlic of the season makes 

for excellent flavor and health giving properties; we've 

been eating it diced up on anything you'd use garlic for, 

and some things you might not.  The entire share this 

week (except salad mix) can be turned into one large 

stir-fry by dicing all the vegetables, cooking the 

thicker, heartier ones for a bit longer, then adding in the 

tender greens and some sauce for a final cookdown. 

 

Thank you for your support. 

 

Great Success, Happy Days, Casey :D 

Casey’s Easy Recipe Action: 
Tasty Stir-Fry: 
 

The greens this week make excellent stir-fry 

material.  Use the greens with meat/tofu, 

broccoli, kohlrabi, carrots, etc. 
 

▪ ¾ cup broth 

▪ 3 tablespoons tamari 

▪ 1 tablespoon sesame oil 

▪ 1 tablespoon sesame seeds 

▪ 1 tsp corn starch 

▪ 2 teaspoons minced ginger 

▪ Minced garlic for taste 

▪ Whisk in a small bowl and set aside 

▪ 1 lb boneless chicken or 1 lb firm tofu 

cubed.   

▪ ½ – 1 bag chopped mizuna 

▪ 2 chopped carrots 

▪ 1bag chopped kale 

▪ Diced broccoli 

▪ Sauté meat or tofu in frying pan with 

one tablespoon olive oil until lightly 

browned.  Remove from heat and set 

aside.  

▪ Add another tablespoon of oil to the 

pan and sauté any thicker, heartier vege-

tables.   

▪ Add kale, then mizuna to sauce.  Bring 

to a boil, stirring until sauce thickens 

(about 3 minutes).   

▪ Mix in tofu or chicken, heat through 

and serve over rice or noodles.   
 

Roasted Vegetables: 

▪ 6-8 cups winter veggies: kohlrabi, 

green garlic, beets, carrots, cauliflower/

broccoli 

▪ 2 tablespoons oil 

▪ 1 tablespoon dried or 3 tablespoons 

fresh herbs such as rosemary, thyme, 

parsley, oregano  

▪ Toss ingredients together, keeping on-

ions separate cuz they cook faster; add 

them 10 minutes in. 

▪ 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 


