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This week's share includes: Beets, Carrots, Squash, Potato,
Onion, Cuke, Kale

Fire is the ever-present threat during the dry months; it
seems to get warse every year. Our hearts go out to those suffering
fram the current conflagrations. It is hotter and drier, earlier in the
season than in the past. We are seeing the impacts of climate change
firsthand; we need strong community on the local level and a societal
response that includes major spending on decentralized water and
land-use projects.

Fira beqins and we react, scrambling to put it out. How do we
become proactive, responding to the threat of fire danger with actions
that will reduce the severity over time?

There is a tremendous, untapped potential for small reservoirs to
support pasture management programs that build deep-rooted, perennial
grasses. These ponds and lakes could aid in fire suppression, while
helping via irrigation systems to create green-belts that can slow or stop
fires,

California was green in the summertime when it was covered with
old-growth forests and perennial grasses. The shallow-rooted annual
grasses took over as grazing animals prefered eating the more nutritious
perennials. The old-growth was felled, and fast-growing young trees with
heavy water needs have grown up. More people need more water for
more uses, while there is less rain and hotter, drier summers.

Human landscape management has existed in a negative feedback
loop since the beginning of agriculture. Our history is one of denigration
and abandonment, from the pine forests of the Middle East to the
redwoods of California. We have used the resources without returning
the proper care and attention to the land, and we are wilnessing the
results.

Rotational grazing and irrigation can help rebuild the native grasses
to their rightful place of prominence in the landscape. This would create
more organic matter in the soil and would help rainfall to sink into the
groundwater instead of running off during heavy rain events. The
groundcover and soil would hald more water and dry out slower during
the warm months.

Installing reservoirs would mean more water to the ecosystem, and
could also be used to provide water for pasture and animal management,
along with row crop cultivation. This would invigorate a decentralized
system of small farms engaged in direct action to reverse the process of
desertification that is underway.

Government spending should provide professional support and
infrastructure needs to jump-start this decentralized land-management
system. The program should include grant funding and a support system
to help install water storage, solar power, electric fencing, mobile
livestock enclosures and food production capacity,
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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 340 to $50 monthly 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



Week 9

July 30th, 2018

HappyDay CSA Newsletter

This week's share includes: Cabbage, Kale, Tomatoes, Basil,
Squash, Flower Bouquet

Farmers/land managers should be paid a base salary, keeping the
farmer from needing an off-farm job, but avoiding overuse of land due
to economic pressure. Clear benchmarks and programmatic
engagement could ensure maximum productivity and accomplishment
of regenerative land-use goals.

Paying farmers to manage brittle landscapes to make them more
healthy and abundant would yield fulfilled humans engaging in a
thriving environment to create rural economies that benefit everyone.
Mutritious food and exercise would help to lower obesity rates and
provide connection with the earth, lowering depression and anxiety
levels.

A public-private partnership of this magnitude would require
massive investment, but could be counted on to produce measurable
gains in productivity, overall water availability, quality of life, and access
to healthy, nutritious food. If this program were launched on a large
scale, it could help to lower landscape temperatures and buffer floods
by slowing water in the highlands. This program would redress
damage caused by industrial timber and ranching.

We need a comprehensive infrastructure spending plan along the
lines of the New Deal, geared towards a decentralized land
management strategy that would create opportunity for meaningful
employment and measurable changes in quality of ecosystem at a
landscape level. Management plans could be utilized to deal with
invasive species like bullfrog and thistle.

In vegetable land, the share this week has crisp, cool carrots and
crunchy beets from Irene's Garden Produce for grating over salads or
roasting in the solar oven (or in the oven early in the morning before the
heat arrives). Potatoes from Inland Ranch offer themselves as roasting
companions. Kale and onion provide nutritious greenery and a burst of
flavor from us at HappyDay, along with refreshing cucumbers and
grillable summer squash. Don't be afraid to dice up carrots,
cucumbers, onions and squash, with beets grated over the top and
your favorite salad dressing. Oil and vinegar with salt and pepper can
work wonders. As always, we are enjoying the bounty and we trust that
you are too, much love from Team HappyDay! :)
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asev's Easv Recipe Action

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

= % cup red wine or rice vinegar

- % cup olive ail

— ¥ teaspoon salt

— ¥ teaspoon pepper

— X teaspoon sugar

Combine and pour over salad. Mix, chill 1

hour andserve. Best eaten the same day.

May be served with lettuce and chopped

green onions

Cucumber Salad
— 4 cucumbers, sliced thin
— 1 cup whole milk plain yogurt
— 1 thsp sour cream
=1 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 5alad Version 2
- 4 cucumbers, peeled and sliced thin
- ¥ medium red or yellow onion thinly
sliced
- 1 tsp sugar
- Y cup rice vinegar
- Sea salt and ground pepper to taste
- Combine in large bowl. Chill,
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