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In Your CSA Box: Braising Mix - Woody Ryno. Leeks,
Rutabaga, Paul’s Produce. Collards - Front Porch Farm. Winter
Squash - Seely Farms.

Ah sweet spring we are glad for your coming! Daffodils rejoice
in the breeze and the new grass grows with exuberance, shining a
fresh and vibrant green. The landscape is alive and the farm
begins to awaken from slumber. The gentle rains continue in a
lovely alternation between sun and moisture. Itis good to have
the wet days to help slow the pace; when spring goes full-bore
without the rainy days, the farmer feels the stress of work to be
done.

This year thus far we have been in a methodical approach,
biting off reasonable chunks and moving along with the changing
of the weather. We are neither late, nore early, which means we
must be in the right spot. The prep work continues during the
sunny periods, and rainy days are occupied in the hoophouses
and on admin and planning.

| am striving to balance the work on farm with my work off farm,
seeking time management and acceptance. There is always more
to be done than can be accomplished in a given day and it is
important to celebrate the smaller milestones. Breaking farming
up into manageable pieces is a necessary part of the process. It
is important to take the time for oohs and ahs upon completion of
a project.

Today | was struggling with motivation. Too much caffeine
lately, not enough downtime. | haven't been smoking much during
the daytime, but | took a bonghit, and as | headed outside a few
minutes later, | experienced a simple but powerful feeling of
gratitude for the opportunity to be alive and to do physical labor. It
was a noticeable shift in my mental attitude, and | am glad for the
herb bringing me into the present and making bright the light of the
day.

As | sat writing just now, | received news that a man whom |
think of as a brother has passed. | am reflecting on the fleeting
nature of life. | open myself to the feeling of loss and accept it. |
feel the feels.

Mow, in this moment of reflection, | am grateful for the life | live.
My heart is glad to have spent the day working on the farm. |
deconstructed a hoophouse that has been with us since the early
days of our C5A. So many trays of plants, so many crops from
the long bed. It was a bittersweet journey of memory, the effort
resonating in my muscles with the strength of the past. (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 :)

happydayfarms42@gmail.com
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That resonance is now compounded; | am feeling the
impermanence of life and thinking about the inexorable nature of
change, both that which we choose and that which is thrust upon
us.

Life is a joyous gift, to which we do honor by recognizing and
sharing in love and respect for those with whom we share the
journey, and for the places we are blessed to experience. There
is pain in the voyage, just as there is happiness. Gratitude
amplifies the joy, and acceptance makes bearable the pain. We
walk the paths of our lives, and when those paths cross we share
in the joy of the meeting. We exchange energy and move
farward, forever touched by each other.

| am glad for community, for the imprints upon me from so
many. | love, and | receive love. As it is given, so it returns as
though from a deep and boundless wellspring. Sometimes the
path is smooth and sometimes it is rocky; we help each other to
shoulder the burdens as we journey along. We sojourn with
love.

Casey’s Easy Recipe Action
Roasts n Rutabagas
- 1 Chicken, Pork Roast, Hamlet, Brisket or other large chunk of
meat.
- Rutabaga, carrot, potato or other hearty vegetables.
- Shallat, Leek, or other allium.
- Salt

-Place chunk of meat in deep dish

-Chop rutabagas and other hearty veggies into bite-size pieces
and add in around chunk of meat.

-Slice shallot, leek or other allium and place slices over the top of
everything.

-Salt liberally.

-Add enough water so that the dish is half full.

- Slow cook in dutch oven, deep pan with lid, or crock pot. | like
to go 350 for an hour and then 275 for the rest of the day or
night.
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Casey O’Neill 707-354-1546 wWw.happydayfarmscsa.com

Casev's Easy Recipe Action
Ground Pork n Spicy Mustard Greens
Soup from Mama
- 12 Ib ground pork
- 2 minced cloves garlic
-1 small anion minced small
= 12 tsp cumin seed
- 2 tsp grated fresh ginger
- 1 tsp crushed red pepper
— 4 cups chicken stock
= 4 cups chopped spicy mustard greens
— 2 thep tamari (or soy sauce)
— rice noodles for serving
Mix ground pork with spices (ginger,
garlic, cumin, red pepper) and a tsp salt
Put nto 3 quart stock pan with
minced onion and cook until brown. Add
chicken stock, tamari and mustard greens,
simmer for 30 min. Serve
over cooked rice noodles, top shape
indeed,

Spring Frittata
- Saute garlic n shallots in cast-iron skillet
or other oven-safe pan, preferably with
bacon grease.
- If you would like meat (| like ground beef
or pork) add a pound of ground meat and
saute until it begins to brown,
— Add in diced hearty vegetables like
potatoes, cabbage or camots, keep
sauteing. {If you roast the rutabagas and
winter squash in the oven beforehand until
soft, they make phenomenal additions fo
frittata).
— - When hearty veggies start to soften a
little add chopped greens and cook for a
few minutes,
—- Crack 12-18 eggs (depended on how
many pecple you want to feed) in a bowl,
whisk with salt/pepper,
rosemary and any other spices.
= Put cast iron in oven, cook for 45+
minutes at 350, depended on how you like
your eggs and how big you made
It. To make this same dish as a scramble,
just keep it on the stove top and stir
regularly to keep the eggs from burning.
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