
 

 

CSA	  Newsletter	  

Eating is an  
agricultural act. 
-Wendell Berry 

Week	  12,	  2015	  

Hi There. We hope everyone had a good first week back to 
school…and first week of real fall weather it seems too! We’ve had a 
surprising amount of rain here, which combined with the heat earlier in 
the week means we’re seeing some good growth out in the field.   

We're now at the point in the season where we are starting to see 
some items on their way out. Our field tomatoes, which you’ve been 
enjoying for the last several weeks will soon succumb to blight (which 
seems to be prevalent this year in our area…but not nearly as bad as 
we’d get it in BC). Other heat loving crops such as eggplants will begin 
to slow down as well. We have some new crops coming on scene 
though. This is the first week for fennel this year – perhaps a veggie 
that some of you have never worked with. I featured it in the recipe for 
the week to help you out a bit. Our second planting of beans is really 
tasty. We're including purple, green or yellow beans in the bins this 
week.  

Some not so great news about squash is that we have had a complete 
winter squash crop failure this year. The jury is out on exactly why  
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What’s	  In	  The	  Bin	  This	  week	  
• Eggplant 
• Peppers 
• Onions 
• Beans 
• Spring Mix 
• Salad turnips 
• Radishes 
• Fennel 
• Carrots 
• Cherry Tomatoes 
• Parsley 
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Fall	  on	  the	  Farmstead	  
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As you may have guessed from the 
previous page, we’re starting to think 
about fall around here and with fall 
comes fall projects. We have a lot of 
them this year, as we will be moving 
the veggie/flower operation to our 
new field for next season. That may 
sound like a daunting task (it is) but 
not one that we are unfamiliar with. 
Our forever farm is the fourth farm 
that we have set up since we began 
farming. Luckily it has the most 
preexisting infrastructure. After the 
markets end for the season, and we 
have a bit more time on our hands, 
we’ll be moving the three 
greenhouses that are currently in 
Heathcote and rebuilding them on 
site here. Three of which will be used 
for growing early and late season 
crops and our fourth (which is 
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already at the new farm) will be a 
dedicated seedling and sprout 
greenhouse. Our current irrigation 
system will be cut into transportable 
pieces and some of it will be 
reassembled at the new farm. We will 
likely have to buy some new PVC pipe 
and hoses to replace parts that are not 
configured properly for the dimensions 
of our new field. Considering that we 
will be growing on drier sandy soils 
and not clay, we will be investing in 
more overhead irrigation in addition to 
the driplines that we currently use to 
help with germination of crops during 
dry months. We have already 
mentioned that we’ll be drilling a farm 
well on the new farm to provide for 
irrigation and livestock water that is 
separate from the household well. 
We’ve had the well driller onsite and 
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he is confident that there is an 
abundance of water on the farm and 
that the well can basically go wherever 
we like it. Good news as we struggled 
to find a water source in Heathcote 
and it is expensive to run power lines 
long distances. We’ll also be setting up 
our large barn to house the pigs over 
the winter. The plan is to build some 
stalls, common areas for pigs to 
mingle as well as an outdoor run in the 
barnyard. The barn needs a massive 
clean up effort before we can 
comfortably house animals in it so we’ll 
be bleaching and whitewashing (which 
brightens and helps to preserve the 
wood and stone) in November. We are 
often asked what we do in the 
offseason - perhaps this gives you a 
better idea. There will be time for the 
occasional nap…but just quick ones! 

Recipe	  of	  the	  Week:	  Roasted	  Fennel	  
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Fennel… some people seem to love it, some hate it. If 
you’re on the hate side of this one, I suggest roasting it. It 
takes the licorice all but right out of it. Some other ideas 
include putting it on pizza or sliced thinly on a salad.  

 
2 fennel bulbs (thick base of 
stalk), stalks cut off, bulbs 
halved lengthwise, then cut 
lengthwise in 1-inch 
thick wedges 
   
2 Tbsp (or more) of Olive oil 
   

2 teaspoons (or more) balsamic 
vinegar 
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