
Wednesday, May 8th, 2013  

In your share today: 

-Salad Mix    -Beets/Radishes -Peas         -Onion 

      -Broccoli or Cauli           -Onions          -Kohlrabi 

 Finally, we're getting a few sprinkles!  This is 

the first time in what seems like all spring that it's actu-

ally felt like spring.  The grass us here on the hill has 

already started to brown out so it sure is crucial to see 

some moisture falling out of the sky.  It's been nice not 

to have to water much for the last couple days, just the 

occasional sprinkle in the greenhouses.  We've been 

planting out peppers, tomatoes, eggplant, and melon 

seeds in the greenhouses.  Outside we've planted out 

three long rows of matoes with one to go.  The summer 

squash are absolutely exploding under their frost blan-

ket row cover.  This is the first time that we haven't had 

to worry about picking cucumber beetles off of the 

squash.  By pushing the envelope a bit earlier and cov-

ering with a floating row cover we are able to grow 

healthier plants faster because they aren't having to 

fight off pest pressure and there is less overall tempera-

ture fluctuation. 

 We're moving thoroughly into our spring har-

vest this week, with a nice pile of crunchy peas, some 

crisp, tasty kohlrabi with highly edible leaves and a 

passel of salad/cooking greens.  The beets are excellent 

roasted or grated over salads.  I use grated beets and/or 

carrots as replacement for salad dressings because they 

are so sweet and tasty.  Kohlrabi is great diced up and 

served raw with dipping sauce, or diced and cooked as 

you would potatoes.  They are great in soups, stews, 

stir-fries and roasted veggie dishes.  I think of them as 

a cross between a radish and a potato. 

 As we gear up for our third season of opera-

tion, I'd like to take a moment to thank everyone who 

has helped make this happen.  Without so much loving 

support from the community, we never could have 

made it this far.  We're in the process of building a new 

model for community; a return to the days when goods 

and services were produced locally and thereby funded 

the local economy.  Dollars spent in your community 

will be recirculated, from the lumber yard to the feed 

store to the grocery to the gas station, etc.  By support-

ing each other and choosing to spend our money lo-

cally (even if it means paying more for items) we are 

changing the way the system works.  I enjoy the trans-

parency of knowing my customers and being able to 

look people in the eye and assure them that we have 

produced their food in a quality manner.\ 

 

Thank you for your support. 

 

Great Success, Happy Days, Casey :D 

Casey’s Easy Recipe Action: 
Kohlrabi Ham Bake: 

▪ 3 Tbsp butter  

▪ 4 kohlrabi, peeled and diced  

▪ 8 ounces thick ham, diced  

▪ 2 Tbsp fresh chopped parsley  

▪ 3 egg yolks  

▪ 1 cup heavy cream  

▪ 2 Tbsp flour or gluten free alt -Pinch of 

ground nutmeg  

▪ Salt and freshly ground black pepper 

▪ Preheat oven to 350°F. In a large skil-

let, melt the butter on medium heat. Add 

the diced kohlrabi and gently cook for 8 

to 10 minutes. 

▪ Beat the egg yolk, and whisk in the 

heavy cream, flour, mace, salt and pep-

per until well combined.   - Place half of 

the cooked kohlrabi on the bottom of an 

oven-proof casserole dish. Layer on the 

diced ham and parsley. Top with the 

remaining kohlrabi. Pour the sauce in-

gredients over the kohlrabi and ham. 

▪ Bake for 30-35 minutes or until lightly 

browned on top. Serve immediately. 
 

Roasted Kohlrabi: 
▪ 1 1/2 pounds fresh kohlrabi, ends 

trimmed, thick green skin sliced off with 

a knife, diced 

▪ 1 tablespoon olive oil 

▪ 1 tablespoon garlic  

▪ Salt 

▪ Vinegar 

▪ Set oven to 450F. Toss the diced kohl-

rabi with olive oil, garlic and salt in a 

bowl. (The kohlrabi can be tossed with 

oil and seasonings right on the pan but 

uses more oil.) Spread evenly on a 

rimmed baking sheet and put into oven 

(it needn't be fully preheated) and roast 

for 30 - 35 minutes, stirring every five 

minutes after about 20 minutes.  

▪ Sprinkle with a good vinegar (probably 

at the table so the kohlrabi doesn't get 

squishy).  

 
\ 

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 


