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Our farm in summer is a juxtaposition of dusty brown and
luscious green. Irrigation makes all the difference in our arid
warm-season climate. The profusion of flowers is a welcome
explosion of color during the dusty season; the blossoms stand

out even during the heat of the day when colors seem to wash out.

The bees and other insects create an audible hum that connotes a
busy feeling to the air.

We farmers are busy; watering, tending, prepping, weeding,
fertilizing, harvesting and marketing. Looking towards the
seasons to come; sowing the first rounds of fall crops, filling the
woodshed with seasoned firewood. Crops are swelling on stem
and vine, gathering in the sunshine and converting it into food.

To farm is to tend to the conversion of solar currency into
human currency. Paper money; plants; flesh and bone: the
components and contexts that are stewarded by the farmer. Iltis a
powerful thing to know the source of the things we consume; this
is tradition for humans and we are glad to share that process with
you!

In a world of conglomerated agribusiness producing food-like
products, the closer we can be to the sources of our food, the
more agency we have over the ways in which that food is
produced, and the reverberations that go with it. Food produced
by small farmers on land that is stewarded and cared for supports
a way of life that is contrary to industrial agriculture.

Life is a series of relationships which can be deep and
fulfilling, or superficial and without substance. As we go through
this journey, we build community and a shared sense of process
and practice. Or we don't. The choice is made each day with the
actions that we take; are we engaging in positive or negative
feedback loops?

I've been reflecting on the process that is required to maintain
community; how do we create and hold positive feedback loops
that provide good energy and support to the participants? What
processes do we undergo to create structures and systems to
allow for transferral of energy and support? Community is a
system of mutual support that gathers and holds the joy of good
times in deposit against the withdrawals of difficult times.

By sharing the joys and good works, we strive to build
relationships into a vessel that will carry us over stormy.(Over)

www.happydayfarmscsa.com

Interested in other local action like
meat and eggs? Email

happydayfarms42@gmail.com

Always wash your veggies before
eating them! :)

Have any recipes you like
making with CS produce?
Email them to us

happydayfarms42(@ gmail.com

Are you interested in local goat dairy?
Dairyshare at Green Uprising Farm

Support your local farmers and enjoy
fresh, healthy and delicious dairy
products. You can purchase a share in
our goat herd and get to know the animals
that feed you. Herdshare prices are on a
sliding scale from $40 to 350 maonthly for a
single share. Our goats browse in our
fields, hillsides, and orchards, eat organic
or unsprayed hay, and seconds from our
vegetable and herb gardens. We
handmilk, use no chemical cleansers or
dewormers, and deliver in glass jars. The
milk is fresh and unpasteurized, direct
from the teat to you table, For more
information call (707) 216-5549 or email;
homesteadingsara@agmail.com

happydayfarms42@gmail.com
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seas. The bonds we create are forged through time and duty;
we owe it to each other to give our best effort and to work
together to address our shared future.

As farmers, we are delighted by the turning of the seasons
and the ever-changing kaleidoscope of natural beauty that
surrounds us. This same delight occurs with the coming of new
crops to harvest, like the returning of an old friend.

Cucumbers have arrived, and we know that you'll be as
pumped as we are! Great for slicing up with ice water, eating
plain or with nut butter as a tasty snack or diced over salads,
cukes bring a cooling moisture to meals and hydration during the
heat. Also in the share you'll find summer squash, kale, mizuna
(mustard) and herbs. From Irene you'll find lovely carrots and
flavorful garlic.

Enjoy a tasty stirfry or hearty salad. Massaged kale with
olive oil, garlic and herbs can be a cool, flavorful health tonic on
these hot days. Salads are cool and refreshing without having to
heat up the kitchen cooking; we like to add nuts, tuna, or some
form of meat as a topping. Great success and much love! -
Team HappyDay :)

Casey's Easy Recipe Action
Spring Greens Salad
~8 cups various chopped mix. Combine with selected toppings
from the list below. Pour half of the dressing over salad just
before serving, then more as needed.
= Topping Options:
= Green garlic, red onions, chopped, diced radishes, grated
carrots or beets, chopped pea shoots, spicy mustard, bacon
pieces, hard boiled egg slices, diced walnuts,
= Basic vinaigrette dressing:
=2 thsp Dijon mustard, 2 thsp red wine vinegar, 3 thsp olive or
nut oil, 1 sthsp fresh leman juice, salt and pepper to taste
Tuna Salad Wraps
=2 minced cloves garlic, 1 small onion minced small
= 5alt, Pepper, Crushed red pepper to taste.
=Tuna
= Portuguese Kale Leaves
Mix Tuna with the condiments you like and the garlic, onion
and spices you feel like using. Use big flat kale leaves to roll
LUp wraps with the tuna. You can cut out the center of the stem
if needed to make them roll up better (| usually don't).

asev's Easv Recipe Action
Cucumber Salad

— 4 cucumbers, sliced thin

— 1 cup whaole milk plain yogurt

I thsp sour cream

I small bunch dill

1 garlic clove, crushed or minced

Thsp. sea salt,

— Slice cucumbers thin, Chop dill finely,
Mix all ingredients

together and chill until time to serve, Very
nice on hot days.

Cucumber Salad Version 2

- 4 cucumbers, peeled and sliced thin

- ¥ medium red or yellow onion thinly
sliced

- | tsp sugar

- Y4 cup rice vinegar

- Sea salt and ground pepper to taste
- Combine in large bowl. Chill.

Summer Squash Salad

- 3 medium summer squash chopped small
— 2-3 tablespoons chopped basil

— 3-4 tablespoons parmesan

— 1-2 tablespoons minced garlic

— Toss together

— Y cup red wine or rice vinegar

— Y4 cup olive oil

— ¥ leaspoon salt

- Y4 leaspoon pepper

— Y4 leaspoon sugar

Combine and pour over salad. Mix, chill |
hour andserve. Best eaten the

same dav. May be served with letiuce and
chopped green onions
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