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In Your CSA Box: Apricot Jam - The Good Life. Onions and
Shallots - Paul’s Produce. Winter Squash - Seely Farms. Citrus
- Small Kin Big Time Ranch Pickled Beets - HappyDay Farms

Yesterday was a day of heart and soul contentment,
engendered by the 7th Annual North Coast Farmers
Convergence. | love this event because it holds space for
enjoying the company of people who hold shared value around
local food production. | am grateful for all the hard work that went
into making it happen, especially to Narth Coast Opportunities, the
MendolLake Food Hub, Ridgewood Ranch the School of Adaptive
Agriculture and the amazing humans who co-create these
organizations. | am grateful for the speakers, the exhibitors and
the attendees, and for the sharing of knowledge and information. |
am grateful for the amazing food!

A gathering centered around food production is a tapestry
made by the weaving of interrelated threads, offering a picture of
our local food system. This picture encomapasses the earth tones
of the land, and those who tend it. It encompasses the glorious
sunburst and the growth of plant and animal life. The picture
shows local food purchasers, seed producers, nonprofits and
policy organizations. Vibrant threads of communication stand out
as irdescent lines that weave the difficulties and victories of the
practical aspects of farming, regulation, and policy into a complex
and shifting sight which is interpreted through human interaction.

| appreciate the ritual of coming together and the reverence
that it inspires. Donna D'Terra opened with a keynote that
articulated clear lines of connection between herbal medicine and
food production. Beholding a vision of thriving, healthy
communities based in strong, local production of food and
medicine was a beautiful way to start the day.

The chance to hear from so many amazing and varied
perspectives from within our food farming community was a
powerful experience. | am glad for the balance | received, from a
panel of different farmers, to workshops on different topics during
three sessions of breakout groups. | chose to attend a discussion
centered around food policy and advocacy, one for season
extension and one about how to keep going when it gets tough.

It is difficult to articulate the feeling of connectedness and “like
work” that comes from sharing this experience. | am coming to
understand on a deeper level the meaning of a guild or profession;
a shared "farmerness” and set of goals around (over)

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 :)

The newsletter gets printed the
night before CSA and there are
sometimes changes that happen on
packaging day. If you ever find that
what is in your share differs from
what is listed on the newsletter,
this is the reason :)
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food systems work created an element of deep connection. | feel
empowered to continue in the journey, and | feel supported and able
to offer support.

Mendocino has an incredible local food system, and it is a
place where people are learning to work together to build the
agriculture that we want to see for the future. We are sharing in
lessons and strategies that begin with husbandry of land and
animals and continue through the planes of human interaction and
systems of government. These interrelated dimensions have much
crossover and many pathways of understanding and information.
There are as many journeys in these dimensions as there are
humans. We are working together to create the society that we
want to see, envisioning the path forward one step at a time.

To be in meeting with a community of people who share a
life-commitment to building a just and sustainable food system
offers a profound feeling of actuation. A deep knowing of “right
place, right time” creates a sense of reverence and a joy for the
holding of gathering and ceremony. Sharing of food and
conversation fosters new connection and strengthens existing ones.
The weaving of the tapestry becomes both more defined and more
beautiful, an artwork of human culture.

The plane of the natural world and the our interactions with it
are the foundation upon which is built the plane of interaction
between humans. Human interaction influences and creates the
plane of systems, which is inhabited by markets, legislation and
regulation. It feels good to take small, measurable strides towards a
different form of food system that honors land, animals, farmers and
eaters. We imagine the world we want to see, and in doing so
breathe life-force energy into the vision.

It is important also to give voice to the difficulties in the journey,
sharing the good and the bad in a cathartic process that offers a
sense of group therapy, a deep sharing in commonality that soothes
the soul. Farming is a struggle, it is difficult and will break everyone
at some point. Farming is also such a deep and joyous experience
that it becomes fundamental to life; it gets in the blood like oxygen.
To be a farmer is to encompass duality, to be worn down and lifted
up at the same time. It is a difficult balance to hold, and many
farmers suffer from overwork and lack of self-care but will give
anything to work the land. It is a calling, and it feels good to share
the journey.

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

Casey's Easy Recipe Action
Wintersquash Harvest Stew

- 2 ths butter

-1 12 lbs boneless pork cut into
bitesized cubes

- 1 medium onion chopped

- 2 cloves garlic minced

- Melt butter in large saucepan. Add
pork, onion and garlic and saute until
meat is no longer pink; drain off fat.
- Next Add 3 cups chicken broth

- 34 tsp salt

- 144 tsp dried rosemary

- 1 bay leaf

- Add, cover and simmer 20 min

- 1 medium winter squash chopped
- 2 apples chopped

- Add and simmer uncovered until
sqguash and apples are tender, about 20
min. Discard bay leaf.

- Great with biscuits n honey

*From Simply in Season

by Lind&Hockman-Wert

Roasted Winter Vegetables
- 6-8 cups winter veggies: parsnips,
onions, winter squash, carrots
- 2 tablespoons oil
-1 tablespoon dried or 3 tablespooons
fresh herbs such as rosemary, thyme,
parsley, cregano
-Toss ingredients together, keeping
onions separate cuz they cook faster;
add them 10 minutes in. Roast in
preheated oven at 425 til tender, 30-45
min

Winter Squash Pancakes
- RoasRoasted Beets with Mustard
Sauce
-Slice large beets into thin slices,
between less than ¥ inch thick.
- Roast in oven laid out flat until they
start to get soft.
- Drizzle with mustard vinegarette
sauce. Great success.
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