
 

 

CSA Newsletter 

Eating is an  
agricultural act. 
-Wendell Berry 

Week 8, 2015 

Hi Folks, We hope you are all doing well. We have a great mix of 
veggies this week for our eighth CSA bin of the season (see left)! The 
flowers are all looking fantastic for week 5 of the flower CSA as well.  

We returned home from BC on Monday and were very happy with how 
the team managed without us for five days. Kayla, Joe and Patrick’s 
sister Laura all stepped up to the plate to tackle the daily farm chores 
as well as attend the Collingwood Market and do the CSA deliveries.  

On a more personal note, its with heavy hearts we share with you that 
my dad, Gene, passed away earlier this week. At this point I feel like 
it’s all still sinking in as it was just three weeks ago when he was 
diagnosed with pancreatic cancer. We managed to have a lovely visit 
with him and the rest of my family last week where he was in decent 
spirits and still looked quite well despite what was going on internally. 
We are so incredibly thankful that we managed to see him before he 
passed. Our family is planning two memorials in the fall, one on 
Denman Island and one in Zihuatanejo, Mx, where my parents spent 
their winters. My dad was always a huge supporter of our farming 
ventures and made a point of helping us out as much as possible. Last 
year he spent two weeks with us in the spring during which Patrick and 
he constructed quite the washstand. Our plan is to move the 
washstand to our new farm this fall and repurpose it as “Grandpa’s 
Cabin”, a tribute to my dad complete with living quarters and an 
outdoor kitchen.  
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What’s In The Bin This week 
• Tomatoes 

• Eggplants 

• Tomatillos or ground 
cherries 

• Spicy salad mix 

• Head lettuce 

• New potatoes  

• Onions 

• Dill 

• Peppers (sweet) 
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Farm Update 

1

You may recall us mentioning that 
we had two new apprentices 
joining us for the remainder of 
season a couple of weeks ago. 
Unfortunately it became clear that 
they were not going to be a good fit 
for the farm and we had the make 
the difficult decision to send them 
home just before we left for BC last 
week. We are now in a position 
again where we are somewhat 
shorthanded…but realize that it is 
so important that we find the 
RIGHT people to help us, 
especially when we are welcoming 
these people into our home and life 
as well as on to our farm.  This lack 
of help is again temporary and 
we’re looking forward to having 
Joe, Kayla’s partner, join us on a 
more permanent basis in a week.  
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This week we have started to seed the 
last of our fall crops. Our plan is to 
plant out our three small greenhouses 
with spinach, which will hopefully last 
well into the winter months. We have 
had mix success growing spinach 
through the winter here…so we’ll see 
how it turns out. We’ll plant the large 
greenhouse out with lettuce and other 
salad crops once (god forbid) the 
cherry tomatoes are done.  

We’re at the point in the season now 
where we are starting to process meat. 
The chickens go in to the butcher on 
Wednesday next week and our third 
run of pigs goes in a week later. It’s 
always nice to have the freezers filled 
up with our own meat but the whole 
processing bit adds a whole other 
layer of logistics to our operation. 
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Despite the logistical challenges, 
Patrick is really excited to announce 
that we have decided to again do 
pasture raised turkeys …but this time 
they will be ready for Christmas, not 
Thanksgiving. I am not yet convinced 
that this is a good idea. We’ve had a 
hard time achieving the ideal weight 
for our turkeys – they are fed freely 
(i.e. food all the time) and in our first 
year we had turkeys in the 30 – 40 lb 
range (try fitting that in a roasting 
pan!). Last year our turkeys were 
smaller – around 15 lbs, which our 
customers were happier with, but it 
meant that we made no money for our 
time and efforts. Third time is a 
charm?  We’ll let you know when the 
order form for Christmas turkeys is 
ready…regardless of their size, they 
are always delicious.  

Recipe of the Week: Lemon and Dill Taters 
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This is such a delicious way to eat new potatoes. 
You probably don't need a recipe, but here it is, just 
in case J 

Preheat oven to 450 degrees. 
 
Place whole potatoes on a baking sheet and toss with oil 
and 1/2 teaspoon salt. If they are bigger than two inches 
long, chop into big chunks instead. Roast for 20-30 minutes. 
Test them at 20 minutes by poking with a fork. If the fork 
slides in and out easily, they are done. The roasting time 
depends on the size of your potatoes. 
 
In a large bowl combine the remaining ingredients. Don't 
forget the additional salt. When potatoes are done, add them 
to the bowl and stir to coat. The heat will slightly cook the 
garlic and wilt the herbs. 

3 lb bag of small Gold Potatoes* 
2 Tablespoons Extra Virgin Olive 
Oil 
1 1/2 teaspoons Sea Salt, divided 
1 teaspoon Lemon Zest (about 1 
Lemon) 
1 Tablespoon fresh Lemon Juice 
1 clove minced Garlic 
1 Tablespoon fresh minced 
Parsley 
1 Tablespoon fresh minced Dill 
Freshly cracked Black Pepper 
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