
 

 

CSA Member Newsletter 

Eating is an  
agricultural act. 
-Wendell Berry 

Week 1, 2015 

Welcome to Week 1 
Hi Folks! We made it to the first week of CSA! Some of you have 
been waiting patiently since signing up last December. Now…six 
months later, we hope your first bin o’ veg is like Christmas in 
June. We too have been waiting for a while for this week. It seems 
like a long time ago when we were starting our first seeds of the 
season back in January. It’s always exciting/rewarding/a relief to 
get the CSA rolling each season and now that it has, believe us 
when we say that the next 18 weeks will fly by! We hope you are 
looking forward to savouring all of the good stuff that’s coming 
your way and are excited about participating in this extremely 
local, micro-scale food system that we’re all in together.  

Now that we’re rolling, this newsletter will come out once a week 
on Thursdays or Fridays.  

 
www.sideroadfarm.com sideroadfarm@gmail.com  705.446.5503 

 

What’s In The Bin This week 

• Garlic Scapes (use like 
a green onion) 

• Head Lettuce 
• Arugula 
• Spring Onions 
• Radishes 
• Salad Turnips (eat raw 

or cooked) 
• Rainbow Chard 
• Kohlrabi 
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We started from the bottom now we’re here… 
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A question we get asked all the time is 
“how did you get into farming”.  Some 
of you know our story, but we do have 
a group of new CSA folks this year so 
it’s time to do a little “get to your 
farmers” feature. Amy grew up in the 
quaint little town of Victoria, BC. 
Patrick grew up on the streets of 
Etobicoke. Neither of us came from 
farming families. In fact I (Amy) didn’t 
even think about farming until round 
two of my undergraduate career 
where I serendipitously ended up in an 
agroecology program (i.e. UBC 
science dropout turned foodie 
environmentalist). After school I 
landed a backfill job with the BC 
Ministry of Ag as an agrologist. There, 
in 2009, I got connected in with a 
community group who was starting an 
“Incubator Farm” in the Fraser Valley. 
An incubator farm is place for new 
farmers to test their business plans 
and growing skills with relatively little 
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risk or upfront investment. Usually land 
is leased for no cost and some shared 
equipment is available. With a little 
arm-twisting and the promise of some 
community support, myself and two 
other relative strangers started a farm 
together and began farming as the 
pilot farmers on this “incubator farm”. 
Flash forward 2 seasons to when I met 
Patrick. We were both working on our 
Masters of Resource Management at 
SFU at the time – Patrick was near 
completion and I was just starting off.  

Shortly after meeting each other we 
started dating and Patrick was 
immediately roped into various farm 
projects (as one is when they decide to 
date a farmer). Almost right away Pat 
knew he was hooked…and he bought 
into the farm business for the next 
season. We spent another couple of 
years farming on a little piece of rented 
land in Yarrow, BC where we operated 
Skeeter Farm with another partner.  
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We grew lovely veggies and sold at a 
farmers market as well as through a CSA 
program in Vancouver.  

In February 2013 after giving much 
thought to how to make this farm life 
work…we made the decision to shut down 
Skeeter Farm, sell off most of our farming 
equipment, and drive across the country 
with our two dogs to settle in the Beaver 
Valley. For two years now we have been 
growing produce, flowers and raising pigs 
and poultry on Patrick’s family land in 
Heathcote. 

Way back when we had a little video piece 
done about us.  It’s a neat little bit of 
nostalgia from our early farming days. It’s 
funny watching it now as some things I say 
make me cringe…but Pat’s flowing locks 
are too good to not share. 
https://vimeo.com/43065493 

Recipe of the Week: Kohlrabi and Turnip Slaw 

Kohl-whatta? It’s that funny little purple thing. 
 
1. Separate stems from kohlrabi bulb, trim,  
and discard tough bottoms of stems.  
Half leaves lengthwise then thinly shred  
crosswise. Trim root end from bulb and peel  
away tough outer layer; halve lengthwise. 
 
 
2. Fit a food processor with a shredding blade (or use a box grater) and shred 
kohlrabi bulb and turnip. 

3. In a medium bowl, whisk together lime juice, peanut oil, honey, and sesame oil; 
season with salt and pepper. Add scallions, kohlrabi leaves and bulb, and turnip to 
bowl; toss to coat. Let stand at least 15 minutes. 

1 pound kohlrabi (about 2 small 
heads, leaves included) 

1 medium turnip (about 8 
ounces), peeled and quartered 

3 tablespoons lime juice 

1 tablespoon peanut oil 

2 teaspoons honey 

1 teaspoon toasted sesame oil 

Coarse salt and ground pepper 

2 scallions, thinly sliced 

 


