
Wednesday, May 1st, 2013  

In your share today: 

-Salad Mix       -Beets        -Kale/Collards         -Carrots 

-Broccoli        -Onions            -Asian Stir-Fry Mix 

 We've been wanting bees, but we have been 

hoping for a native swarm because they'll already be 

acclimated to the elevation and weather patterns here.  

On Monday, I was building the hive stand (to put them 

up in the air so the bears can't reach) when I got a call 

from Brother Ben.  He said that a swarm had landed on 

a Manzanita branch near where he was working.  Am-

ber calls this kind of incredible coincidence a “living 

right road sign”.  We went and met up with Ben, and 

there was the swarm, a ball of bees a little smaller than 

a soccer ball all clustered on a dead branch.  I lifted the 

branch and Amber slipped a cardboard box under the 

bees, then I used a bow saw to cut the branch (it 

seemed to take forever, and boy did I think I was 

gonna get stung), and we nestled it into a cardboard 

box.  We left the box until evening when all the bees 

had gone in, and then we taped it shut and brought it 

home for Tuesday morning shake of the box into the 

hive.  Before they swarm, bees gorge themselves on 

honey so they're more docile than they normally would 

be.  We didn't have any protective equipment, so we 

were sure counting on them being docile, and they 

were totally mellow.  Neither of us even got stung!   

 The first spring broccoli and the last winter 

carrots accompany the share this week, as we make the 

transition from winter's crops into the freshy newynies.  

Some of the carrots have gone hardcore, but the out-

sides are still tasty, and two weeks from now we'll 

have candy greenhouse carrots :).  The hearty greens 

and stir-fry mix have served us very well lately with 

tofu, chicken, beef and sausage, and also for egg 

scrambles in the morning.  We're just finishing up a 

big batch of tofu curry with all kinds of veggies in it.  

We're eating plenty of salads with grated carrots over 

the top, along with chopped peas and the occasional 

diced onion or florets of broccoli.  There's a hefty sack 

of salad mix this week because we're harvesting an 

abundance of it!  The greenhouse beds have been super 

productive but it's been so hot that this is the last har-

vest of lettuce from the high tunnels, from now on it 

will be coming out of low tunnels covered with remay, 

which will soon be shadecloth if this heat keeps up.  

The stir-fry mix is mizuna and osaka mustards, kale, 

collards, tatsoi (chinese spinach), and young nappa 

cabbage leaves (chinese cabbage).  We eat it raw for 

Chinese chicken salad, or cooked in all manner of stir-

fries and scrambles.   

 

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, onions, carrots, etc. 
 

▪ ¾ cup broth 

▪ 3 tablespoons tamari (soy sauce) 

▪ 1 tablespoon sesame oil 

▪ 1 tablespoon sesame seeds 

▪ 1 tsp corn starch 

▪ 2 teaspoons minced ginger 

▪ Minced garlic to taste 

▪ Whisk together in a small bowl and set 

aside 

▪ 1 lb boneless chicken or 1 lb firm tofu 

cubed.   

▪ ½ – 1 bag chopped stir-fry mix 

▪ Chopped carrots 

▪ 1bunch kale, chopped  

▪ 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 stir-fry mix to sauce.  

Bring to a boil, stirring until sauce thick-

ens (about 3 minutes).  

▪ Mix in tofu or chicken, heat through 

and serve over rice or noodles. 
 
 

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 


