
 

 

CSA Member Newsletter 

Eating is an  
agricultural act. 
-Wendell Berry 

Week 3, 2015 

Hi Folks. This is week 3 of the CSA season. I think it’s going to be 
a pretty delicious week! The slightly warmer temperatures are 
bringing on the summer crops now. We will be including patty pan 
squashes and/or zucchinis in your bins this week (probably just a 
few for now). Greenhouse cucumbers will likely be in the bins 
soon too! We’re a few weeks off having any ripe tomatoes, but the 
plants in the greenhouse are looking mighty fine and are already 
over the top of our heads. We have planted a lot more field 
tomatoes this year so we should be able to offer many more 
heirloom and Roma tomatoes. 

The team has been hard at work this week now that the rain has 
finally subsided. The fields are flush with weeds and we’ve noticed 
a bit of nutrient deficiency in some crops, which may be due to 
heavy rains washing some of the nitrogen that we had applied 
prior to planting out of the soil. So we’ve been weeding, trellising, 
side dressing some crops with fish emulsion as well as planting 
out the fall crops – kale, cabbage, broccoli, lettuces and more.  It’s 
safe to say that the season is upon us. With three markets, two 
CSA harvests, pigs going to market, chickens ready to come out 
of the brooder and flowers that are finally blooming…there’s no 
going back now ;) 

The above photo credit goes to Nancy Thompson – thank you! 

www.sideroadfarm.com sideroadfarm@gmail.com  705.446.5503 

 

What’s In The Bin This week 

• Head lettuce 
• Spring mix salad 
• Salad turnips 
• Dill 
• Napa Cabbage 
• Green Garlic 
• Kohlrabi 
• Swiss Chard 
• Summer squash or 

Zuccs 
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This is how we do it 
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When you purchased a share in our 
farm for the season, you put your 
trust in us as your farmers to produce 
food in an ethical and 
environmentally responsible way. For 
the past three years we have 
maintained a certification for our 
produce, ‘Certified Naturally Grown’ 
(CNG), to help assure customers that 
we are producing food and flowers 
using organic principles. The CNG 
program uses the USDA Certified 
Organic (CO) standards as a 
baseline to build upon but instead of 
being governed by the federal 
government, (as Certified Organic is 
in both Canada and the US) a board 
of small farmers sets the standards. 
We chose to certify Naturally Grown 
as opposed to CO because we feel 
that CNG better represents us as 
small farmers, marketing our product 
locally.  

Despite feeling that we fit better 
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under the CNG program, we’ve 
realized that the CNG brand does 
not have nearly the same recognition 
that CO does with consumers – a 
pitfall that has us considering 
certifying organic when we move our 
veg field to the new farm.  

Here is a quick overview of our 
production practices to help shed 
some light on what we do and how 
we do it.  

Seeds: We buy our seeds from 
several North American companies. 
When CO seeds are available in the 
varieties that we are growing, we 
choose CO. If CO seeds are not 
available, we use conventionally 
grown seed. We never use any 
GMO seed. 
Fertilizer: Our primary source of 
fertilizer is a brand called Gaia Green 
(certified organic), which comes in a 
powdered form. We also supplement 
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with fish fertilizer throughout the season. 
We use aged manure from our poultry 
coops in the flowerbeds on occasion. 
Weed Control: Good old fashioned 
hoeing. No herbicides used here! 
Pest Management: We use row covers, 
insect netting and mulches to try to 
detract pests from our crops. We are 
also using yellow sticky traps in the 
greenhouse this year. These are all 
considered “physical’ pest barriers. No 
pesticides used here! 
Chicken and Pigs: The livestock is 
raised on pasture and fed a non-GMO, 
conventional feed. We are not using 
certified organic feed at this time due to 
the cost (which is double our current 
feed cost). 
This is just the tip of the iceberg really so 
please feel free to ask questions, and 
better yet…come out to the farm tour on 
Sunday August 16th to see it all in action! 
 
http://www.naturallygrown.org 

Recipe of the Week: Napa Cabbage Wraps 

So the recipe this week is too big to fit in my fancy new newsletter 
template…which should also be your cue that it is slightly more involved than the 
recipes I typically choose to feature. The link is below.  

Salad wraps of any kind are a fantastic way to use up big leafy greens…and 
perfect for hot summer evenings! I am particularly partial to any wrap that ends 
up slathered in peanut sauce.  

Enjoy! 

http://camillestyles.com/food-and-drink/the-super-foodie-napa-cabbage-wraps/ 


