
 

 

CSA Member Newsletter 

Eating is an  
agricultural act. 
-Wendell Berry 

Week 2, 2015 

Hi there. By now most of you have dug into your first CSA veggie 
bin of the season (perhaps even your first ever!) We hope that it 
didn’t disappoint! As far as we know the pickups went smoothly. 
Please don’t hesitate to contact us if you have any questions or 
comments.  

Over the last two weeks, more so than usual, the weather has 
been top of mind and the source of farmer anxiety across North 
America. Farms in the PNW are experiencing the worst drought 
they’ve had in a while, coupled with severely high temperatures… 
with no end in sight.  

Meanwhile in our region we’ve had high and consistent rainfall 
with cool temperatures. All of this rain has made it impossible to 
keep up with our planting plans and as a result we may have a lull 
in some of our successively planted crops, like salad greens, 
around the beginning of August. This won’t be such a big deal, as 
we’ll have many other crops ready to fill up your CSA bins at that 
time. The weather forecast over the next two weeks here is  
looking promising…and we are praying for rain for our farmer 
colleagues out west. 
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What’s In The Bin This week 

• Arugula 
• Salanova Lettuce 
• Radishes 
• Mint 
• Peas  
• Salad Turnips 
• Onions 
• Kale 
• Baby Beets 
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CSA Survival Guide 

1

Making the transition from grocery 
store shopping to full-fledged CSA 
member can be a daunting one. Most 
of you have done at least a year of 
CSA veg but we do have about 10 
new shareholders this year, some of 
who may have never participated in a 
CSA before. SO…I have put together 
some tips to help you enjoy and get 
the most of the CSA season.  

1. Store your veggies away 
properly. Knowing how to put your 
veg away in the right place (fridge, 
cellar or countertop) is critical to 
keeping things fresh and tasting great. 
Here is a link to help you out with 
that.  

2. Embrace seasonality. We 
recognize that the amount of certain 
veggies that you receive may seem 
daunting, (i.e. OMG…more greens!) 
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but trust that you will receive a diverse 
mix of crops throughout the 18 weeks 
and abundance of certain crops will be 
short lived. The early shares are 
always heavy in greens…that will be 
changing in a few weeks time.  

3. Change up your recipe repertoire. 
There’s no doubt that you’ll have to be 
somewhat creative to make full use of 
each week’s veg. We try to help you 
out with this by featuring at least one 
veggie in a recipe each week in the 
newsletter.  

In addition to the newsletter I have 
been working on a CSA recipe 
Pinterest board over the last three 
years that now has over 150 recipes.  

Not really a recipe person? That’s 
okay (neither am I actually). Here are 
some basic ideas of what to do with all 
the veg: 
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• Coleslaw: carrots, cabbage, 
kohlrabi  

• Fries: Potatoes, sweet potatoes, 
eggplant, turnips, kohlrabi 

• Spring rolls 
• Pesto: basically any green works 
• Stir fry 
• Barbeque kebabs 
• Soup: a great way to use up lots of 

greens! 
• Pickles 
• Pasta Sauce 
• Roast (everything is delicious 

roasted!) 
• Chips: beets, kale, potatoes 
• Cake: zucchini, carrot, beets. 

Share your ideas with us…email recipes to 
sideroadnaturalfarm@gmail.com and we’ll 
feature them in the newsletter! 

Recipe of the Week: Roasted Radishes 

This is a great little tip for radishes to take the bite out of them. Recipe from 
thekitchn.com 

When I roast radishes, this is generally how I do it. I trim the top 
and stem ends off of a pound of these beauties, then slice them 
in half. I toss them with about 1 tablespoon of olive oil and 
some salt and pepper. I arrange them cut-side-down on my 
heaviest, darkest sheet pan (a cast iron skillet is also good) and 
roast at 450°F for about 10 to 12 minutes. 

I take them out when their white faces have browned a little, but 
they're still firm inside. I usually sprinkle with a little more salt, a 
finely chopped garlic clove, and some minced parsley. Eat and 
enjoy; they're best when they're piping-hot. 

 

Radishes 

Olive Oil 

Salt 

Garlic 

Herb of choice 

 


