Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com
“Come light of lights into my heart.  Come wisdom of spirit into my heart.” Taken  from 1/31/10 Abundant Table service
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 Subscriber Recipes!





Since there are no new items in your box this week, we will give the vegetable profiles section a break and introduce a new and improved recipe section.  We are featuring a few recipes contributed by our favorite folks-you all!  Subscriber and farmer Julie Morris tested out two really great recipes at our last Abundant Table service (everyone raved).  The first is a raw beet salad recipe from one of her favorite cookbooks From my grandmother’s kitchen: a Sephardic cookbook, by Vivienne Alchech Miner with Linda Krimm.  The second is a really tasty curried mustard greens and pinquito beans recipe from allrecipes.com.  








Fresh Beet Salad                                                                                                                                                                                                                                              3 or 4 fresh beets                           2 tbsp red wine vinegar                                                                                                                                                                                                                         1 small onion                                  2 tsp. lemon juice                                                                                                                                                                                             ¼ cup extra virgin olive oil              salt and pepper to taste   


1.  Slice greens from one bunch of 3 or 4 beets (I make another salad with the greens.), or use trimmed beets.  Scrub beets well with a vegetable brush and water, but don’t peel. 2.  Put in a pot with plenty of water, bring to a boil, and simmer 30 to 45 minutes, or until just easily pierced with a fork or knife tip.  Drain (if you save some of the bright red water, it adds great flavor to soups.)  3.  Meanwhile, finely dice one small yellow, white or red onion. Make a dressing of ¼ cup extra virgin olive oil, 2 T (tablespoons) red wine vinegar (cider vinegar will do if necessary), 2 T lemon juice (at least partly fresh), ½ t (teaspoon) kosher or other salt, and a few grinds of black pepper.  4. Let beets cool enough to handle gingerly—they must still be warm when you dress them.  Wear rubber gloves if you don’t want dyed hands. The skins will come off easily.  Cut off the ends and slice thinly (for ease, cut in half and then slice flat side down). 5. Put beets, diced onions and dressing in a pretty bowl.  Refrigerate, but take out a little early so it won’t be icy cold.  Taste and correct for salt.





Curried Mustard Greens and Pinquito Beans


1 bunch mustard greens				1 cup soaked pinquito beans, drained and rinsed


1 tablespoon butter					1 (15 ounce) can tomato sauce


1 small onion chopped				2 teaspoons curry powder


1 tablespoon minced fresh ginger root			1/2 cup lowfat milk


1 pinch red pepper flakes


Directions


1.Bring a large pot of lightly salted water to a boil. Place greens in the pot, cover, and cook 7 minutes, or just until tender. Drain, and rinse under cold water. 2.Heat the butter in a skillet over medium-high heat, and cook the onion until lightly brown. Stir in ginger, and season with red pepper. Mix in greens, beans, tomato sauce, and curry powder. Stir in the half and half, and continue cooking until heated through. 



































  





When the winter growing is slow on the farm, your bunches get bigger!  You’ve probably noticed your box last week was a bit smaller than the abundance you’ve become accustomed.  We are in a winter transition; waiting for our new plantings to be ready.  However, with winter in full swing the new plantings are growin’ slow.  So, this week we’ve upped the size of your standby bunches-more carrots, chard, and kale.  We especially picked the biggest heads of ruby lettuce and doubled your spinach bundles.  We appreciate your understanding of seasonal fluctuations of crop varieties and amounts.








Join the Farm! was featured in Sunday’s Opinion-Editorial section of The Ventura County Star, thanks to subscriber Sheen Rajmaira’s fabulous letter to the editor!  Sheen highlighted our CSA, internship program, food justice and sustainability work, our Abundant Table campus ministry, and even our yoga class-all in one concise, eloquent letter.  Thank you, Sheen!


  


  


A big thanks to Julie Morris, Judy Lucas, and Dr. Nancy Sardetto for their help with harvesting, weeding, and farmer’s market these past few weeks.  If you’d like to connect with your farm, check out volunteer opportunities in the side box.








Thanks also to our subscribers who came out for our native plants landscape program with Nopalitos Native Landscaping this past Sunday.  Antonio showed us how native plant landscaping saves important resources like water (and time!).  Native plant landscaping is much more than standard succulents.  He showed us the beautiful variety of native plants like Hummingbird Sage and Monkey Flowers, and Manzanita.    We also learned about the cool work Nopalitos is doing in propagating plants only native to the Channel Islands.  





Hello, avocados!  We hope you will do a little dance, just like we did, upon seeing your avocados.  This week 4 fat Bacon avocados are nestled in every box.  These avocados are from a section of the DeBusschere ranch that was sprayed once seven months ago.  Avocados are plagued by the avocado thrip, an insect that feeds on developing avocado fruits and damages or can kill young fruit.  Parts of the ranch were sprayed for thrips, however other parts of the ranch are under “organic transition.” This means they have not been touched with non-certified organic materials since Spring 2007 as they are undergoing the three year wait to become certified organic as mandated by the organic certification process.


You will be getting avocados from the organic transitional trees later in the season.  This will provide a great opportunity to reflect on the differences between the transition and conventional avocados and their marketability.  More on those reflections later…
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Meet Your Farmers:  Stop by your local farmer’s market!





 You will most likely find these items in your box this week:


        


Carrots                          Calendula      Red Giant Mustard greens                         


Ruby lettuce            Baby cabbage                


Lacinato Kale          Early Wonder Beets                                                      Spinach                         Bacon avocados    


Chard                             Baby bok choi Daikon radishes (white and long) 





Not sure what an item in your box is? Check our website (under Join the Farm! CSA-VEGGIE INFO) for pictures, nutritional info, preparation suggestions, history, and storage ideas for all produce in your box.


 


What the next few weeks looks like: 


Cilantro


Yellow onions


Baby leeks 










































































      Meet Your Farm:





Come visit us at your local farmer’s market!  





Wednesday:  mid-town Ventura, 9am-1pm, Pacific View Mall


Thursday:  downtown Oxnard, 9am-1pm, Plaza Park


Thursday:  Thousand Oaks, 1:30-6:30pm, The Oaks Mall


Saturday:   old town Camarillo, 8am-12pm, 2220 Ventura Blvd





           Upcoming Events

















    Volunteer on Your Farm


Come out to your farm and spend sometime with the farmers in the field!  We enjoy connecting with our subscribers during our Monday, Wednesday, and Friday harvests!  Just meet us out in the field from 8am-12pm or give us a call (805) 246-1070





Volunteer Harvest Days:





Monday        8am-12pm


Wednesday  8am-12pm


Friday          8am-12pm

















































































































































































































































































































Every Sunday at 5:30pm


Join us for The Abundant Table worship and dinner at the Farm House!  We share liturgy and break bread.  Food for the soul and then a potluck style dinner!  All are welcome.  





Every Monday at 5:30pm


Community yoga at the Farm House.




















� HYPERLINK "http://www.jointhefarm.com" ��www.jointhefarm.com�


info@jointhefarm.com























What’s In Your Box 

































































