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In the Share This Week: Aarugula, Kale, Apples and Onions
from HappyDay. FPotatoes from Covelo Organics, 'Wild Sorrel
from Murturing Seed. Carrots and Beets from Irene’s Garden
Produce.

We're hoping to get garlic planted this week, and we've been
sowing cover crop like mad. As harvest has gone along we've
been breaking down cages and pulling the stumps from the beds.
Replanting of cover crop and brassica ensures both soil building
and food harvests during the winter.

Harvest is a time of adjusting priorities because there is more
work to be done than can be accomplished in any given day. All
the work will get done, but defining the order and maximizing
efficiency can be difficult with the shifting landscape of weather,
labor, ripeness, drying space and farm needs.

The last couple of weeks have been long hours every day,
working from before first light until well after dark most nights;
such is the journey of harvest time. As a friend and fellow farmers
says, "things all seem to get ripe at the same time".

Farming is a juxtaposition of life-cycles, always some
beginning and some ending. As we move through fall, the leaves
begin to yellow and fall from the oaks and the garden and
landscape take on amber, yellow and brown hues. The lush green
of new growth provides vibrant contrast to the mellowing of
harvest colors, accenting the dichotomy of life and death in
continuous embrace,

After the few days of rain we had at the beginning of the
month, the weather has turned hot and dry again. Our efforts
towards pasture irrigation are paying off with a thickcarpet of
green, pulsing with life. By bookending the rain with irrigation
before and after, we have jump-started the fall growth, far
exceeding that which is happening on surrounding areas.

Being able to increase the rate of pasture growth means
that we are increasing soil organic matter, carbon sequestration
and water-holding capacity while sopping up leftover nutrients
from our pastured poultry operation. The rapidly growing grass
will prevent erosion and will become more lush each season as
we work through the choreography of animal husbandry and land
management.

It is a deep joy to walk out in the morning and see the green
of the small pastures; the culmination of many hours and many
dollars of effort to create the opportunity to re-engage the natural
carbon-sequestration system. It will take decentralized,
human-scale landscape management to reverse (over)
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Always wash your veggies
before eating them! :)

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 :)

happydayfarms42@gmail.com
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impending climate change. Developing systems and working
models is an important step in that direction.

The hot weather has things growing well; there is a late
flush of tomatoes that may have time yet to finish out, and we've
brought in our winter squash. We are very much in the lull as
some summer crops begin to languish while fall crops are not yet
ready to harvest. We are grateful for the opportunity to partner
with stellar local farmers to gather quality local produce to share
with you!

Casey’s Easy Recipe Action

Au Gratin Cabbage
From Simply In Season by Mary-Beth Lind
and Kathleen Hockman-Wert
— 2 cups cabbage shredded
— % cup carrots shredded
— 1/3 cup green onions (or green
garlic or both) chopped
— Saute until crisp-tender in frypan
with oil of choice. Transfer to greased 1-
quart baking dish.
— Ve cup milk
—-1egg
— 3 tbps shredded cheese
Combine in a small bowl. Pour over
vegetables. Garnish with 1 tablespoon
chopped fresh parsley and 1 tablespoon
grated Parmesan cheese (or choice of
alternative). Bake at 350 for 30-35 minutes.

Cabbage and Beet Salad/Simple Kraut
— Shred cabbage and beets
— Green Garlic optional
— Combine shredded cabbage, beets
— Put in big jar make sure food is covered with salt brine.
Let ferment to desired fermentedness. Serve raw prior to
fermentation or post, with dressing or sprinkled on top of a green
salad with salt or lemon juice to taste. Simple, easy, really really
good for you.

Casey O’Neill 707-354-1546 www.happydayfarmscsa.com

Casey's Easy Recipe Action
Chops n Home Fries
| whipped this little doozy up the
other night and found it to be a
winner.
— Dice several potatoes and two
large onions. Peel some garlic for
squeezer. Have some chops thawed
and ready.
— Heat lard hot and throw potatoes
into one pan, onions into the other.
Cook on high heat, stirring onions
regularly
but NOT STIRRING POTATOES
UNTIL ¥OU FLIP THEM. Let them
get brown on the bottom rocking it
on high heat for 6-
10 min depended on how high high
heat is. When tatoes are nicely
brown, flip them over and turn down
heat.
— As onions start to brown, add in
pork chops to the pan, spreading the
onions out of the way so as to get
good meat-
pan contact for browning. Sgeeze
garlic onto chops. Brown chops on
each side and get em good n
oniony.
—When potatoes and chops are
nicely browned, you can serve, or
you can combine the two pans, pour
in a little stock
and let it simmer for awhile. The
result is a slow-cook potato pork
chop with grasshopper flavormaster
of brownpan. Great
success,
- You can also add in greens when
you are browning the chops. Top
shape.
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