
Casey’s Easy Recipe Action 
 

Early Summer Stirfry 
 

 4 cups summer squash (sliced, 

diced or shredded) 

 ½ cup onion (sliced or diced) 

 ½ tsp salt, ¼ tsp pepper 

 

Sauté together in 1 tbsp oil until 

tender (time will tell depended on 

size of pieces: grated will cook 

faster than sliced).   

 

Add one option below: 

 

 ½ green pepper or chili pepper 

diced with 2 tbsp chopped 

parsley and 1 tbsp chopped 

basil, 1 chopped bay leaf.  Add 

to onion and squash, cover and 

steam until tender. 

 ¼ cup fresh parsley (chopped), 

with ½ tsp grated lemon peel 

and ½ tsp lemon pepper 

(instead of reg pepper above).  

Add and simmer 2 min longer. 

 Soy sauce to taste before  

serving 

 2 tbsp pesto added before  

serving 

 

MamaMade  

Gluten-Free Bakery 

 

We're stoked to offer MamaMade  

gluten-free breads and tasty treats.  

 

Ask us about it or give Annie  

a call at 354-2332 for a list of  

what she's baking this week  

or to place an order.  

 

Check out our website :) 

www.happydayfarmscsa.com 

 

 “Like” us on Facebook! 

 

Questions, comments,  

or concerns: 

Casey: 707-354-1546 

HappyDay CSA Newsletter 
 

Wednesday, July 10, 2013 

 

It’s full summer riot around here! We picked 70 pounds of squash 

this week, which for us is a pretty astounding number.  We planted more 

of pretty much everything this year, and it’s sure starting to pay off.  The 

peppers, eggplants and melons grew so big and unruly that we had to take 

the covers off to make the beds more accessible and provide the plants 

with enough room to expand.  In typical Casey fashion I had us put way 

too many plants in most of the beds so now we’re dealing with over-

crowding and loss of path space. I tend to value bed space much more 

than paths, which leaves us weeding, feeding and harvesting in all sorts of 

yoga-like positions as we work our way down the rows. As we continue to 

expand we're working on combining narrow rows and double-digging our 

beds so as to be able to grow bigger and better vegetables. It's a tremen-

dous effort led by Morgan with help from Will. It takes intensive prep-

work to create the type of deep, loamy soils we're looking for, and we're 

only just getting to that point. The patience and perseverance of all of the 

people who have helped us along the way is evident in the vibrant, lush 

terraces sweeping down the slope. Sunflowers volunteer in patches 

throughout, with rudbeckias, bachelor buttons, mallows, status, poppies... 

so much gorgeous color! 

We're stoked to partner with Irene this week to offer amazing    

cabbages and beautiful head lettuces, neither of which we do well at this 

time of year because we lack the cool valley nights. Because we lack the 

cooler nights, we've got an abundance of squash for you this week, we 

know you're as stoked about them as we are at this time of year. The share 

makes excellent scrambles and stir-fries. Cabbage cooks down to be so 

tasty in frittata, I made one with sausage and lots of onions/garlic last 

week, mmmmm:). We grill out pretty regularly with squash, onions, and 

cabbages sliced into wedges.  Marinate in olive oil with tamari and S/P, 

totally outstanding! Roasting is also an excellent option with the share this 

week, including the whole heads of garlic. We roast a whole chicken in 

the solar oven with loads of whatever vegetables are around and throw in 

some heads of garlic. You squeeze the cloves out like popsicles, flavor 

splosion, tell you what.   

 

First tomato action, they’re bout to jam out.   

 

Great success, Amber  & Casey :) 

Today’s CSA Share:    
 

-Yellow/Red Onions   -Summer Squash -Garlic 

 

-Cabbage -Head Lettuce  -Tomato - Kale 

http://www.happydayfarmscsa.com/

