
 

 

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’ve seen it when farming 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 in the CSA – 
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 for squash lovers - we have had a complete 
winter squash crop failure this year. Yes, what a bummer. The jury is 
out on exactly why we have failed to grow winter squash this year but it 
is likely some combination of our wet, dry, wet, dry, wet summer and 
the onslaught of cucumber beetles, which damage the plants physically 
as well as transmit a virus. The same reason the cuke season was so 
short too L  
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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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The Business of CSA 
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An observation that we have made 
over the years is that relative 
strangers seem to have few qualms 
about asking us about our farming 
related income. While no CSAer has 
ever been so bold as to ask us how 
we are doing financially, we have on 
occasion found ourselves in 
conversations where someone 
(usually a friend of family) points out 
that we “aren’t going to make a living 
doing what we’re doing”. I don’t 
blame people for thinking this 
way…farmers, for a long time, have 
been telling anyone who will listen 
that they are financially crippled (and 
sure, in some cases they are). I do 
find this party line frustrating though 
and think we are really doing a 
disservice to potential future farmers 
(who you may have heard we 
desperately need) and ourselves 
when we continue to tell the story of 
the debt ridden, poor farmer.  

Not claiming in any way that we have 
figured it all out…but I think we’re 
getting there in terms of making this 
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farming thing work for our family. Our 
business is fairly diverse – we are 
producing Certified Naturally Grown 
veggies and cut flowers and pasture 
raised pork, chicken, eggs and turkey. 
We market our product in several ways 
including the CSA, farmers markets, 
farm-gate sales and to restaurants. 
Revenue-wise we think of our business 
in thirds. About a third is CSA, a third is 
farmers markets and a third of it is 
direct or farm gate sales (mostly meat 
with a small amount of produce going 
to restaurants).  

When we first starting farming, we were 
supplementing our income with off-farm 
work, which has slowly tapered off and 
all but stopped this season (we are still 
doing the odd consulting contract here 
and there). We have been able to 
purchase our farming equipment 
outright and are happy to be debt free 
(with the exception of our mortgage on 
the forever farm). The CSA program is 
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really essential to the farm being 
financially viable – the revenue from 
our 50 person CSA, with eggs, veggies 
and flowers covers off the bulk of our 
farming related expenses for the year, 
allowing us to avoid using a line of 
credit to purchase our inputs at the 
beginning of each season. As well, in 
the true sense of the CSA, our 
members are sharing in the risk and 
reward of farming – rejoicing in the 
bounty of a good season and feeling 
the pinch along with us during a lean 
season…what a lean season looks like 
is yet to be determined.  

When you add up all of the parts, this 
little farm is set to gross just over 
$100,000 this year – a number that to 
us provides a modest yet viable 
income. Our business goals for the 
future include growing the farm slowly, 
focusing our operations on a niche 
(rather than trying to do it all) and 
finding that balance where we can 
continue to do what we love, be 
comfortable financially and not burn 
ourselves out in the process. 

Recipe of the Week: Roasted Fennel 
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Fennel… some people seem to love it, some dislike it (hate is a 
strong word and vegetables have feelings too). If you’re on the 
dislike 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 slice it thinly on a salad.  
This super simple recipe is from SimplyRecipes.com – a recipe 
blog so fool proof that even my hopeless little brother uses it.  
 
1 Preheat oven to 400°F (205°C). Place the fennel wedges in a bowl and toss 
them with 1 to 2 tablespoons of olive oil, just enough to coat them. Sprinkle with 
balsamic vinegar, again just enough to coat. 
2 Line a roasting pan or baking dish with aluminum foil brushed with olive oil.  Arrange 
the fennel wedges on the pan and roast them for 40 minutes or until the fennel 
wedges are cooked through and beginning to caramelize at the edges. 

 
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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