August 27th, 2018

HappyDay CSA Newsletter

In the Share This Week: Kale from Emerald Spirit. Tomato,
Garlic, Squash, Sweet and Hot Peppers from HappyDay. Apple
from Redtail Ranch. Carrot from Irene’s Garden Produce.
Onion from Strong Roots Farm.

I've been thinking about how energy carries on from
generation to generation; ideas and methods of being as a means
of reincarnation. How is energy recreated and continued on
through connection of thought? Thought becomes a form of
energy converted into reality via practice.

History repeats itself with lessons and knowledge, cyclical
loops that have a certain feeling of inevitability to them. We learn
to emphasize that which is passed down to us, along with that
which we encounter in life. A wide range of reading material offers
opportunity to encounter many different ideas and schools of
thought. There is much to be gained; much fo know.

| read Helen and Scott Nearings “Living The Good Life”, and
then read Melissa Coleman's “This Life is in Your Hands". The
energies that were put forth in life by the Nearings refracted and
reflected in part to create the “back-to-the-land movement”,
espousing ideals of sustainability and self-sufficiency.

We live now in the coming of age of the third iteration, the
children of the generation that followed the trail blazed into the
woods by the Nearings. To be a member of that generation is to
look upon a bifurcated worldview; we are taught by mainstream
culture to be mass-production consumers, while we look back at
our roots and the ideals that were handed down to us. The
dichotomy between the two is a source of tension as we strive to
navigate the world.

Fumping gas and | think to myself “here | am, pumping
fossilized hydrocarbon back into the atmosphere; from carbon in
the atmosphere to carbon in prehistoric plants to carbon in oil
locked in sediment to carbon back in the atmosphere from my
tailpipe. For less money than it costs for a latte, | can by a gallon
of liquid dinosaurs that will transport me in my two thousand
pound chunk of metal down a highway made of more dinosaurs
and the plants they ate.

We do well to contemplate the reality in which we live, and the
things that we consume. As humans, we have all got to do a
better job if our future is to avoid a terrible fate. The fires and
smoke that have become the norm in August here in NorCal are a
prelude to a hotter, drier future. We all hold responsibility {over)
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Interested in other local action like
meat and eggs? Email
ha dayfarms42@gmail.com

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

happydayfarms42(@gmail.com

On the back of this newsletter
you'll find a recipe. To see other
recipes you can go to the blog page
at happydayfarmscsa.com :)

Always wash your veggies
before eating them! :)
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in part for this. What can we do?

We can think about what we buy and how we use consumer
goods. We can bring our own plastic bags and containers when
we go to the grocery store. These are small things. More
important, we can vote, we can become active, we can run for
office. We can elect politicians who will help make changes, and
we can talk about how have a healthier future.

Poisons in our food, our air, our water. We must do better,
and we do so together or not at all. It takes direct action, making
choices and learning to be more effective. We struggle as
farmers with the output of plastic that tends to come with
commercial food production. Trying to bring produce to market
in a way that gets it home to consumers without losing it's
nutritional and aesthetic qualities is a difficult thing during the
heat of summer. We are trying to learn how to have less waste,
but it is a slow process.

The point is that we can all learn to do better and the more
we are able to discuss it, the more ideas and potentials will be
generated. The more we encourage each other and support
each other in these conversations, the more we will create
positive feedback loops that build more sustainable practices.
We have a duty to ourselves and to future generations to strive
towards a more regenerative future of land-use. We need a
supportive dialogue, which is one of the things that is so beautiful
about the current “small-farm social media" sharing that is
happening. Itis a joy to share the journey with so many talented
and caring individuals, working together to try to learmn to have a

better future.
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asey's Easy R
Ground-Nut Stew
— This is one of my favorite dishes. It
doesn’t completely fit with
the share but you can adjust the
recipe accordingly or grab the
missing things from the grocery.

— Cabbage

— Potato

- Squash

— Peppers

— Carrots

— Onions

- Garlic

— Tomatoes

— Any other vegetable

— Apple Juice

— Peanut Butter

Dice ingredients, simmer in pot with
apple juice, stirring in peanut butter
to taste. Sooooooo good ;)

ipe Action

Beanoa (Bean n Quinoa) Salad
— This is a great recipe that we
got from Marbry. I's really

nice to be able to pack it to go
places. It's a great chilled meal
for when it feels too hot to eat.

- Prepare two cups quinoa and
set aside to cool.

- Chop beans into pieces and
steam until tender.

- Finely dice basil

- Chop onion, tomato and
Cucumber.

- Stir altogether with rice
vinegar

— Chill and serve :)

- Optional additions of raw garlic,
diced raw summer squash,
tomatoes and

diced peppers.
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