
 

 

CSA News 
Eating is an  

agricultural act. 
Week 15, 2015 

Hi there and welcome to October. This is the last month of CSA and we’re 
finally feeling the season change to fall around these parts. We just about 
have had our first frost in the field…but I think the wind has kept it from 
settling on the plants for now. For those of you non-gardener types, the 
frost marks a real change in the veggie garden. Crops that are not frost 
hardy (i.e. tomatoes, squashes, eggplants, many flowers) will be done after 
frost hits, if they haven’t already succumb to disease or other plant perils. 
On the other hand, frost hardy crops like kale, Swiss chard and lettuce 
actually sweeten after a frost. This is due to a neat trick where the plants 
release sugar into their leaf tissue to keep them from freezing.  

Sadly this is the last week of the flower shares, as I don’t think we can 
reliably produce any frost hardy flowers… at least not yet anyways. It’s 
been a great 12 weeks though, and I thank all of you flower share folks for 
participating in our first year of offering a flower CSA. You will be asked for 
your feedback on the experience in a future survey (as will all CSA 
shareholders).  

Exciting update on our well! It’s finished. We got to 60 feet, but found water 
at about 52. The water is abundant, and crystal clear. The well driller was 
pretty excited about this all (as were we) after apparently drilling through 
some pretty slow-going and difficult rock. We’ll be able to irrigate on 
demand with a flip of a switch next year. Those of you who are familiar with 
our current set up will understand how much easier and time saving that 
will be J 
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What’s In The Bin This week 
• Apples (not sprayed at all, 

from our farm) 
• Rosemary 
• Potatoes 
• Onions 
• Baby Kale 
• Spicy Salad mix 
• Head Lettuce 

• Radishes 

• Eggplants 

• Garlic 
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Soil: The Lifeblood of the Farm 

1

I was an eighteen year old, 
disillusioned science undergraduate 
drop out. For a couple of years 
anyways til I realized that retail 
wasn’t my calling. When I found 
myself back at university, one of my 
first courses was Soils 200. I had no 
idea what to expect from a soil 
science course….but I think I 
thought it was going to be easy 
,because the Aggie kids probably 
weren’t all that smart. It turns out 
that it wasn’t all that easy…but man 
was it interesting (and the Aggie 
kids were pretty smart too). Soils 
200 was a science course that put it 
all together – biology, chemistry and 
physics all working together in 
harmony to create this magical 
world beneath our feet. I was 
hooked. Humans are intrinsically 
connected to the soil – it is what 
filters the water that we drink, grows 
the plants that produce the air that 
we breathe, and of course it grows 
much of the food that we eat.  
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Soil is made up of sand, silt and 
clay as well as organic matter. 
Depending on the type of soil, and 
how you manipulate it, there are 
different fractions of each 
component. On our current farm in 
Heathcote, we are farming in soil 
that is mostly clay. Clay particles, 
being small, and tightly bonded, 
tend to hold water and nutrients 
more so than sand particles. Clay 
soil is generally not regarded as 
great market garden land as it 
takes a long time for the soil to dry 
enough to be workable in the 
spring and after any rainfall event.  
Clay soil is prone to compaction so 
it is very important to not work it 
while it is wet. While this aspect of 
our current soil has been 
challenging, we’ve found that the 
land produces great tasting veggies 
(possibly because of the high 
mineral content of the clay?)…but 
in some cases not the best looking 
stuff. 

3

The farm we will be growing on in 
Walters Falls is a sandy loam (basically 
the opposite of clay). Sand particles are 
large and generally don’t hold water or 
nutrients very well, therefore with this 
type of soil, it is very important that we 
maintain high levels of soil organic 
matter (which absorb water and hold 
nutrients).  Compost and cover crops will 
be of critical importance to the ongoing 
health of our soil. We are also expecting 
to have to irrigate more frequently, 
especially to achieve good germination. 
We are really excited to work with this 
soil type as it is much more conducive to 
market gardening. We’ve tilled up some 
of our first patches on the new farm to 
plant rhubarb and garlic….the dirt is so 
dreamy! 

It goes without saying that soil is the 
most important natural resource that we 
depend upon on the farm. It also 
happens to be non-renewable, which is 
why as farmers we must be stewards of 
our soil…. caring for it just as we care 
for our animals and our plants and all 

things we love.  

Recipe	  of	  the	  Week:	  Sautéed	  Eggplant	  with	  Honey	  

1

It’s been a good eggplant season…am I right? This recipe is like eggplant French toast. 
Sub out the thyme for rosemary if you wish.  

• Peel the eggplant and slice it into thin 1/8 inch rounds. Place the eggplant slices 
in an airtight container and pour the milk over it. Cover and refrigerate over 
night. 

• In a small pie pan, mix the flour with 1 tsp. salt. Heat 2 tablespoons of olive oil 
in large skillet over medium-high heat. Line a plate with paper towels. 

• When the oil is hot, dredge a few slices of eggplant in the flour and tap off the 
excess. Gently place them in the skillet and pan fry for 2 minutes per side. 
Remove and place on the plate to drain. 

• Repeat with the rest of the eggplant, adding oil to the 
skillet as needed. Sprinkle the slices with a little more sea 
salt as they come out of the skillet. Serve warm, drizzled 
with honey and sprinkled with thyme. 

 
1 large eggplant 
2 cups whole milk 
½ cup all purpose flour 
3-5 tablespoons olive oil 
3 tablespoons honey 
2 tablespoons fresh thyme 
leaves 
Sea Salt 
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