
 

 

CSA Member Newsletter 

Eating is an  
agricultural act. 
-Wendell Berry 

Week 5, 2015 

Hi Folks! Again, my apologies for lack of newsletter last week. It 
was just one of those weeks…I hope you managed to get through 
your bin with out it J  

We are on week 5 of the CSA season, and now getting into the 
height of summer. You’ll notice less greens in your bin for the next 
while until the days get a little cooler (although this week we’ve 
included quite a few).  The dandelion greens are a cultivated 
variety that we have specifically grown for CSA. We ate our first 
ripe cherry tomatoes of the season this week and we hope to have 
enough to include in CSA next week. I know many of you will be 
excited about that! This week we’re clearing out the last of some 
spring plantings including the kohlrabi and napa cabbage – if there 
is enough for everyone’s bins, then we’ll include both.  

This will be the second week of flower shares and the blooms are 
getting taller and more abundant. I hope you’re all still enjoying the 
first week’s blooms which included zinneas, snapdragons, 
bachelor buttons, cosmos and chinese forget-me-nots mostly.  
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What’s In The Bin This week 
• Dandelion greens 

• Kale 

• Carrots 

• Beets 

• Mizuna greens- use fresh 
in salad or cooked 

• Leeks 

• Garlic 

• Kohlrabi or Napa Cabbage 
• Patty pans or zuccs 
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Farm Update 

1

Instead of doing a newsletter feature 
this week, I thought it was time for just 
a regular old farm update. The height 
of the season is always a bit of a blur 
and this season it is particularly blurry 
for me as I am learning how to be a 
mom and still be part of the day to day 
farm operations. The reality is that I 
am currently not able to do much of 
the fieldwork these days and 
thankfully these is a great team of 
people to keep things moving along. 

Early last week one of our apprentices 
Aaron decided that he was unable to 
finish the season with us due to his 
ongoing struggle with sciatica. This 
has left us somewhat shorthanded 
and we’ve been relying on Kayla much 
more, especially on harvest days. We 
keep telling her that the experience of 
washing veggies til 11 pm on harvest 
days is something that all new farmers 
can relate to at one time or another 
and that this is all part of the true farm 
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experience. However, in anticipation of 
the novelty of washing veg by 
headlamp wearing off, we have found 
another person to join us for the rest of 
the season. Xavier, from France, will 
be starting next week.  

For us one of the challenges of farm 
life has always been maintaining a 
balance between the demands of the 
farm and our own personal lives. Our 
typical MO midseason is to put our 
heads down and not look up til fall. 
Earlier this week we got the news that 
my dad is very sick and we have 
decided that we need to take a break 
from the farm to go visit him and my 
mom in BC. We’ll be taking some time 
off at the beginning of August, which 
will be a first for us. We don’t 
anticipate this will affect farm 
operations too much and your CSA will 
be delivered as planned. We wanted to 
let you know though in case you see 
some unfamiliar faces at the market 
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around the beginning of August.  

Onto more positive things – we’re having 
our best farm season in Ontario yet. The 
growing conditions have been fantastic for 
us – the abundance of rain has done 
positive thing for most crops (but has been 
challenging for a few). We’ve been able to 
bring more and more to farmers markets 
this year and as a result our books are 
showing that we are selling more than we 
have in seven years of farming, week after 
week. I think this reflects positively on us 
as well as the farmers markets in the area, 
which seem to be really taking off.  

We are starting to process some meat this 
month and will have chicken available in 
mid-August. Patrick built the chickens a 
shiny new movable coop this week and 
they are all happily munching away on 
grass, fattening up and living large. We 
have availability for pork at the end of the 
fall – please be sure to order it early this 
season as we seem to be selling out J 

Recipe of the Week: Dandelion Greens 

Heat olive oil over medium heat until 
shimmering in a sauce pan. Add the garlic 
and crushed red pepper. Cook, stirring 
frequently just until the garlic starts to 
brown. 
 
Add the chopped dandelion greens in and 
toss well to coat. Pour in the vegetable 
broth and simmer, stirring occasionally over 
medium heat until the broth is almost 
completely absorbed. 

Toss in pine nuts, lemon juice, then add the vinegar and mix to 
incorporate. Serve hot or warm as a side dish — or make it a meal by 
serving with a couple of fried eggs. 

Large bunch dandelion greens, 
rinsed of dirt and rough chopped 
with stems 
2 tablespoons olive oil 
5 garlic cloves, sliced thin 
1 teaspoon crushed red pepper 
1/2 cup vegetable broth 
2 tablespoons pine nuts 
Juice from 1/2 lemon 
Salt and pepper to taste 
Splash of hot pepper vinegar 
sauce (apple cider vinegar can be 
used instead) 


