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Slow Cooked Meat n Greens 

-  Start with one large chunk of meat, spe-

cies doesn’t matter much, and if it’s kinda 

tough that’s even better cuz the length of 

cooking time will soften it up nicely.   

-  Fill large cookpot with water and chunk 

of meat.  We had a leg of lamb this way, 

it was awesome.   

-   Chop and throw in carrots, garlic, on-

ions, any hearty greens (heartier the bet-

ter) including the leaves from broccoli/

cauliflowers.   

-  A little butter if you so desire adds fla-

vor and will soften the meat even more. 

- Salt/Pepper, rosemary/thyme if so in-

clined.   

-  Put in crock pot or on woodstove or 

stovetop, slow cook on med-low heat, 

stirring occasionally.   

 

Bacon n Eggs Over-Easy Greens 
- Start by cooking bacon in large pan. 

When it gets greasy, pour off some of the 

grease into a smaller skillet. 

- Saute 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 use in the  next meal) they 

cook down that much. 

- Add last of grease to small skillet for 

frying over-easy eggs. Serve eggs on top 

with bacon on the side to dip in the yolk.   

                    Hooray for Rain:) 

 
Your share this week is spring at it’s finest, in tune with the cool, moist weather we’ve been having.   

The salad mix is accompanied by candy carrots and a beet for grating on top.  I haven’t bothered with salad 

dressings since the spring beets and carrots started coming in; they’re so candy sweet we eats a lots of them.  

We had a slow cooked leg of lamb with a whole mess of greens stewed all day in the oven of the woodstove.   

I made sausage with greens n garlic n onions n broccoli, then scrambled up the leftovers for breakfast the next 

day.  We do a lot of roasted veggies (cuz they’re easy) by chopping stuff up and putting a little olive oil and 

some rosemary/thyme or whatnot.   

Today’s Share: 

 

- Salad Mix 

- Broccoli/Cauliflower 

- Candy Carrots 

- Cooking Greens 

- Green Garlic 

- Beet 

 

 

 
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)354-154 

 

Please return bags when  

possible, we are trying to limit 

our plastic consumption.  :D 

Casey’s Easy Recipe Action 



HappyDay CSA Newsletter 
The Official HappyDay Farms Weekly Newsletter 

Wednesday, May 29, 2013 

 Boy did it ever get cold for a few days there!  

We had to break out every bit of row cover we had 

and scramble like mad to get everything covered, 

but we managed to handle it.  We’re certainly  

enjoying this cool, rainy weather!  It was so hot for 

awhile there that we have been getting seriously 

worried about water.  We’re nowhere near out of 

the woods but at least it doesn’t feel quite so 

parched.  The cool 

weather crops (brassicas, 

greens, salad mix, peas 

etc) are sure stoked about 

the cooling trend.  The  

broccolis, cabbages and 

romanescos were totally 

comfortable with the cold 

last week and are  

absolutely thriving with 

this cool, moist pattern.   

 We’ve planted 

nearly all of the peppers 

and eggplants in the greenhouses, and the melons 

have all sprouted and are beginning to get their true 

leaves.  Everything is growing like mad, we’re 

coming into the best crops of broccoli that we’ve 

ever grown.  We’ve started harvesting summer 

squash, and soon enough they’ll be appearing in the 

shares.  We grow so many different crops that no 

matter what the weather, some things are gonna like 

it and some things aren’t.  It’s a nice balance to 

have, because no matter what the weather is some 

things will be totally thriving.   

 We got two new 5000 gallons tanks from the 

Tank Depot to use for storing water for agricultural 

purposes.  We started filling them, and low and  

behold one of them had a bad fitting on the bottom 

resulting in a sizeable leak.  I was predictably irate 

but the guy on the phone assured me that a new  

fitting could be put in with ease.  My skepticism 

was erased when the delivery guy duct taped a 

piece of baling wire onto a stick of PVC and used it 

to first fish out the old fitting and then fish in the 

new one.  We tightened it down and hopefully  

today the thing will fill up.  

Here’s to prompt responses 

and quality business  

practices.   

 On the same note, 

we're all about maintaining a 

responsive, quality farm-

based business, but I’m kind 

of forgetful and usually 

moving in too many  

directions at once.  If I screw 

something up in your share, 

let me know and I’ll  

reimburse or bonus you something nice the next 

week.  Also, we totally appreciate any constructive 

criticisms and are interested in adjusting our  

practices to better fit the needs of our customers, 

and we need your feedback to do this.  CSA is a 

relatively new modality for food production and 

consumption, and the model must always be refined 

and directed towards the best fit for growers and 

eaters.  The experience has been a dream come true 

thus far and we’re grateful for your participation on 

the journey; it doesn’t do any good to grow the 

food if there isn’t anyone to eat it.   

 

Happy Days, Great success, Casey  :)   

 Musings of a Happy Farmer… 

 


