
 

 

CSA News 
Eating is an  

agricultural act. 
Week 18, 2015 

Hi Folks,  

It’s hard to believe, but we’ve made it to week 18 of the CSA. This 
is the last delivery of the season L 

First off, a big fat thank you to all of you for participating in our 
farm this season. We’ve had a tremendous year, which I will 
attempt to summarize in this newsletter, but will also be writing 
about in more detail in upcoming blog posts on our website (the 
winter is much more conducive to writing and creative thought in 
general). I don’t want to gush too much; however, we do want you 
to know how much we do appreciate you folks and your decision 
to buy local and eat seasonally through our farm share program. 
We wouldn’t be able to run our farm the way we do without you. 
You have our ultimate gratitude.  

If I were to pick three words to describe this season, they would 
be: transition, chaos and optimism.  

This has been a season of change for us. We started off the 
season by moving to our new farm in Walters Falls. With that 
have come many changes in our life as this is really the first time 
that we have been able to live where we are farming. There are 
so many benefits to living and farming in one place including so 
many more efficiencies, the ability to respond to minor (cont…) 
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What’s In The Bin This week 
• Carrots 

• Tiny Winter Squash – 
fantastic cut in half and 
baked as a side 

• Baby spinach 

• Potatoes 

• Salad Turnips 

• Thyme or Rosemary 

• Onions 

• Kale 

• Cabbage 

 

 



 

2 

Recipe of the Week: White Beans with Spinach and Sausage 
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We had this for dins last night…it was delish! Great comfort 
food for cold nights.  
 
Cook and brown the sausage, chop into small pieces. 
 
Pour chicken broth and garlic into a large pot. Place 
on medium high heat and bring to a simmer. Add in the oil 
and oregano then beans. Stir it up before adding in 
tomatoes. Heat through till the beans are tender. It takes 
about an hour or more depending on heat variation.  If 
using canned it won’t take long at all. Once beans are 
tender add in the spinach and cook just until the leaves are wilted. 
Stir it in and sprinkle cracked pepper on top. 

 
3/4 pound kielbasa  
2 cups chicken broth  
2 cloves of garlic  
1 teaspoon dried oregano  
1 tablespoon olive oil  
2 cups Cannellini beans 
Two medium sized 
tomatoes diced up really 
small  
6 cups baby spinach leaves  
Freshly cracked pepper to 
taste 
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farm emergencies and the ability 
to eat a warm lunch inside on cold 
days to name a few. 

We will be continuing this 
transition over the winter season 
as we gear up to grow on the new 
farm this spring.  

Although chaos may seem like a 
negative word to describe our 
season, I would say it would 
accurately describe how we have 
felt at certain points this season. On 
a few occasions I have found myself 
telling you all that we are just trying 
to keep our heads above water. We 
were thrown a curveball this year 
when we ended up being short 
staffed for July and August. There 
was a point in the season when we 
looked at all of the work that we felt 
needed doing in the field and 
instead of trying to tackle it all, we 
readjusted our MO to only do what 
was critical to finish up the season. 
Although this was a good learning 
experience for us (and thus not at all 
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a negative one), this is not how we 
want to run our business going 
forward. This was also our first 
season farming with our new family 
member and we learned pretty 
quickly that it was difficult for me to 
participate much in the production 
side of the farm. Over the winter, 
Patrick and I will be working on 
making some adjustments and 
assessing where we can find 
efficiencies to help make things run 
more smoothly next season.  

With this season of transition and 
moderate chaos under our belts we 
are most definitely looking forward 
to our next season. We are 
extremely optimistic about growing 
food and flowers at our forever 
farm and all signs point towards a 
beautiful and viable future here for 
our family. We want to grow more, 
we want to feed more people in this 
community, and we want to 
continue produce food that we 
ultimately feel really good about 
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selling. We’ll be taking this winter to work 
steadily on setting up the infrastructure 
and systems to get rolling in the spring. 
This will be the first winter that neither 
Patrick nor I will be working an off-farm 
job, and we are looking forward to the 
opportunity to carefully plan the next 
season out in earnest.   

We will be offering a veggie, flower and 
egg share again next season. As current 
shareholders, you will be notified in 
advance of the general public when it is 
time to sign up for the next season. In the 
meantime, we will be in touch at least a 
few more times in order to tie up loose 
ends (like bin collection), to summarize 
the season statistics as well as gather 
your feedback with our online CSA 
survey. Over the next two weeks Patrick, 
Wyatt and I are taking a trip out west to 
spend time with family, have a memorial 
for our dad as well as spend a bit of time 
relaxing on the beach in Hawaii. When 
we return in mid November we will be 
offering the occasional delivery of eggs 
and other products.   


