
 

 

CSA Member Newsletter 

Eating is an  
agricultural act. 
-Wendell Berry 

Week 6, 2015 

Hello lovely CSA shareholders. We hope you’re all enjoying this HOT 
weather! We've certainly been experiencing the effects of a long hot, 
dry stretch here on the farm…and we hate to tell you that we're 
actually hoping for a nice long slow rain one of these days. Sorry to 
burst your summery bubble J The heat is great for some crops, like 
the eggplants that you’re getting in your bins this week, but takes it’s 
toll on other tender leafy crops like arugula and mizuna which go from 
beautiful to burnt in a day sometimes. We’ve also had a problem with 
cucumber beetles in the hoophouse this year (despite having the 
insect netting up) and I am sorry to tell you that we will be tearing out 
the greenhouse cucumbers as it is just too sad to continue to watch 
them get munched by bugs. Field cukes were also getting attacked 
but seem to have rebounded in the last couple of weeks. We are 
hoping to have enough to include them in CSA shortly. Cherry 
tomatoes, beans and potatoes are all around the corner! 

We have had quite a crew out working in the hot weather this week! 
We are catching up on field chores after limping along for a couple of 
weeks prior. Xavier from France and Luisa from Honduras have 
joined us and will be here for August with possible extension into 
September.  
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What’s In The Bin This week 
• Dill 

• Bok Choi 

• Carrots 

• Onions 

• Eggplant 

• Patty pans or zuccs 
• Kale 
• Radishes 
• Mizuna (for reals this 

time…we had to sub it for 
lettuce on Tuesday last week 
as the planting was crispy).  
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How to get the most of your Flower Share 
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The feature this week is geared 
towards the group of you who have 
indulged in a flower share for the 
season. This is a 12--week CSA 
program that features organically 
grown flowers exclusively from our 
farm as well as the occasional 
foraged item. I have become 
somewhat of a flower nut over the 
last few years and we are now 
growing just about as many varieties 
of flowers as we are veg. We still 
have a few spots left if anyone is 
interested in adding fleurs to their 
veggie share for the balance of the 
season. Here are some of my top 
flower tips to help you enjoy your 
flower CSA, or any bouquet that may 
happen to find its way into your 
home.  

Invest in a vessel you love! The 
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vase or vessel that you put your 
flowers in can make or break the 
arrangement. Some ideas for beautiful 
vessels include: vintage tins, pitchers, 
jars, watering cans and milk glass. 
Really anything you love will do as 
long as it holds water. If you don’t have 
something you love, check out antique 
stores and garage sales. I splurged on 
the enamel pitcher pictured above at a 
local shop…and I am so glad I did! It’s 
refilled over and over again with 
beautiful flowers that really pull the 
room together.  

Trim your stems and change your 
water. Flowers deteriorate because 
bacteria grow in water, which clogs the 
stem so that the flower can no longer 
drink. If you change the your flower 
water every couple of days as well as 
give the stems a trim you will prolong 
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the life of your fleurs.  

Play and rearrange. I will for the most part 
“arrange” your bouquet…but that shouldn’t 
stop you from rearranging and even 
adding your own flowers perhaps. I am by 
no means a professional florist, so take the 
elastic off your bouquets and try your hand 
at arranging as you put them into your 
vessel. You can make your bouquets go a 
long way by adding your own greenery to 
the flowers. Perhaps you could even make 
two…or three arrangements! Just think of 
the possibilities!  

Think flowers are just for show? Studies 
show that there are health benefits 
associated with keeping plants and flowers 
in your home including: improving your 
mood, enhancing your cognitive 
performance, decreasing anxiety, relaxing 
and energizing you. It’s true because I 
read it on the internet ;) 

 
Recipe of the Week: Eggplant and Zucchini Gratin 

This one comes from Julia Child herself…it’s 
like a simple ratatouille.  

We make various versions of ratatouille, 
depending on what is available in the field. This 
one takes the cake for presentation and thus is 
somewhat involved, so rather than me write it 
out for you, here is a link to the recipe (scroll to 
the second page): 
http://www.tucsoncsa.org/wp-
content/uploads/News_090615.pdf 

 

 

1/2 cup or so olive oil 
1 large or 2 medium eggplants 
1 tablespoon herbes de Provence 
1 teaspoon salt 
2 medium zucchini, about 1 
pound total 
3 or 4 ripe tomatoes, about 1 
pound total 
1/2 teaspoon freshly ground 
pepper 
For bread-crumb topping: 
1/2 cup or so fresh bread crumbs, 
not too finely ground 
1/3 cup or so freshly grated 
Parmesan cheese 


