
 

 

CSA Newsletter 

Eating is an  
agricultural act. 
-Wendell Berry 

Week 14, 2015 

Hi Folks,  

This is week 14 of the CSA season veggie season and week 11 of 
flower shares.  This season for us has been very much a blur…we all 
can’t believe that it’s already the second day of fall! It seems like just 
yesterday we were dropping the first bins off at the Collingwood 
Market..and here we are now with just 5 weeks left in the veg season 
and only 2 in the flower season! If there are flowers left in the field (very 
much frost dependent) I will add them as an a la cart option to the CSA 
on a week-to-week basis.  

You’ll notice that the bins will really change into fall veg now - this 
means roots, alliums and greens for the most part. As mentioned 
earlier, unfortunately our winter squash failed this year…so none in the 
bins, but we highly suggest you still stock up on it elsewhere. We do 
have a planting of zucchini in the greenhouse that is just starting to 
produce now so perhaps we’ll all enjoy a little summer squash in the 
fall this year too.  

Last week was choc-full of celebrations with Patrick and my birthdays 
as well as our friends’ wedding in Ottawa over the weekend. We had 
friends here from Vancouver to help out on the farm before we all took 
off to Ottawa on Thursday with the wedding flowers and pig for pig 
roast in tow. It was a good break, which we needed, but now we’re 
back to finish the season off with a bang! 
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What’s In The Bin This week 
• Eggplant or Peppers 
• Beans 
• Leeks 
• Salad turnips 
• Carrots 
• Dill 
• Head lettuce 
• Arugula 
• Braising Greens 
• Garlic 
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Farm Updates and Announcements 
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It’s been awhile since we’ve 
corresponded and we have several 
things to talk about/tell you/remind 
you. So this newsletter feature is 
pretty much just a bunch of little 
soundbites.  

T-shirts are being ordered today and 
should be ready well before the end 
of the CSA season. Thank you to 
everyone who contributed to our 
well drilling project by buying a T.  

The well drillers (Jim Clarke) are 
currently out in the future field 
drilling our new irrigation well! They 
are currently 19 feet down. Pretty 
exciting stuff. I put a video on our 
Facebook page. 

The Bruce Wine Bar in Thornbury 
has invited us to partner in a special 
harvest dinner, which they are 
hosting on October 4th. Tickets are 
available through the restaurant and 
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are $125 which includes multiple 
courses and wine pairings.  

We are hosting our own harvest 
supper in our big barn in Walters 
Falls on Saturday October 17th.  
Tickets are free J We’ve heard 
from several of you, but remember 
to please RSVP so we can plan for 
the main course. The party gets 
started at 4, beginning with a tour 
of the new farm.  

We have Christmas Turkeys! I 
have yet to set up the order form, 
but if you’d like one, send us an 
email and we’ll get you on the list.  
Same as our other meat offerings, 
they are pasture raised (as long as 
it’s warm enough to let them out 
during the day), fed non-GMO feed 
and not medicated. They are half 
sold at this point.  

We’ve started moving our 
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equipment/infrastructure from the other 
farm, starting with the lovely winter pig 
range houses that Pat and Laura built 
last fall. We ended up acquiring a new 
tractor, several implements and hay 
wagon from a farm that is being sold near 
Kimberley earlier on in the month. 
Although I was initially opposed to Patrick 
adding to the pile of rusty metal that he is 
collecting, the hay wagon is proving to be 
invaluable in moving all of our large, 
heavy stuff from one field to another. 

Our kitchen renovation is finished 
(hooray)! We tore the existing kitchen out 
before we moved in May, and were living 
with initially no kitchen, and for the last 
three months with a partial kitchen. This 
is really of no importance to you other 
than the fact that the farm team is all 
much happier now that we’re not cooking 
on plywood counters and filling our water 
glasses in the bathroom.  

Recipe of the Week: Braised Greens 
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You’ll start to notice more greens in your bins again in the coming weeks. Greens are a 
spring and fall staple around here…and this is a great way to use them up! The braising 
greens that are in your bins this week are perfect cooked up…but you can still eat them 
raw if you wish.  
 

• Heat oil in a large skillet over medium-high heat 
• Add greens stirring to coat with oil 
• Stir until greens are barely wilted 
• Add garlic, salt and pepper flakes 
• Continue stirring until greens are tender 
• Serve 

 

 
• 1 tablespoon olive oil 
• 4 ounces mixed greens 

(kale, collard, mustard, or 
greens of your choice) 
about 3-4 cups chopped 
and well packed 

• 1 clove garlic, minced 
• ⅛ teaspoon sea salt 
• ¼ teaspoon red pepper 

flakes 
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