Join the Farm! CSA RECIPE
California Bacon and Eggs 
from Tyler Florence, “Stirring the Pot”

Serves 4

Crispy Potato Pancake

4 medium Yukon gold Potatoes

¼ cup finely diced onion

2 egg whites

3 tablespoons flour (preferably rice flour)

Kosher salt and freshly ground pepper

Olive oil

6 slices of bacon

2 tablespoons extra virgin olive oil

4 eggs

Celery Pesto

2 celery ribs

½ cup celery leaves (and/or cilantro leaves)
¼ cup fresh parsley or cilantro
1 garlic clove, peeled and smashed

¼ cup toasted walnuts

½ cup extra virgin olive oil

2 tablespoons grated Parmigiano-Reggiano
To prepare Crispy Potato Pancakes, peel and shred potatoes using a mandolin or grater.  Place shreds in a kitchen towel and squeeze our any moisture.  In a large bowl combine potato, onion, egg whites, and flour.  Mix well and season with salt and pepper.  In a large nonstick skillet heat a 3-count of oil (about 3 tablespoons) over medium high heat.  Add spoonfuls of the potato mixture to make free-form cakes about 4 inches in diameter.  Fry until golden brown, turning once.  Drain on paper towels and season with salt and pepper.  Keep warm.  

In a sauté pan fry bacon over medium-high heat, stirring as it cooks so it curls up.  Drain and set aside on paper towels.  In a large nonstick skillet heat the 2 tablespoons of oil over medium heat.  Gently add the eggs and fry sunny-side up, until the yolks are cooked but still runny in the centers.  Keep warm.  

Just before serving, prepare the Celery Pesto.  In a blender combine celery ribs, the ½ cup celery leaves, the parsley or cilantro, garlic, walnuts, and ½ cup olive oil.  Process until well combined.  Add cheese. 

To assemble, place a spoonful of celery pesto on each plate.  Top with potato pancake, fried egg, sunny-side up.  Season with a little salt and pepper.  Top with bacon and garnish with celery leaves.
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WHAT’S IN YOUR BOX


This week, you will most likely find these items in your produce box: 


Full Boxes:


Red Russian Kale-


Cilantro-


Swiss Chard-


Cauliflower-


Yellow Onions**


Beets-


Broccoli*


Romaine Lettuce*


Celery*


Potatoes**


Cabbage*


Baby Spinach-Country Fresh Herbs


Baby Arugua-Country Fresh Herbs


Lemons—organically grown by Milman Family Farm in Camarillo


Navel Oranges-Sespe Creek Organics in Fillmore


Grapefruit-King and King Ranch in Fillmore





Mini Boxes


Rainbow Chard-Givens


Beets-Givens


Yellow Onions-Tutti 


Broccoli-Deardorff


Romaine-Deardorff


Baby Spinach-Country Fresh


Baby Arugula-Country Fresh


Lemons- Milman Family Farm in Camarillo


Navel Oranges-Sespe Creek Organics in Fillmore


Grapefruit-King and King Ranch in Fillmore














This Winter CSA season has flown by!  This week is the last week of our winter CSA.  We’ll take a week break to review the winter season, regroup, and improve our CSA for our Spring CSA launch the week of April 9th!  





Thank you subscribers for another amazing season!  This season was a time of huge transition here on the farm.  The farm business transitioned from the DeBusschere family to The Abundant Table, we moved off the 5 acres where we’d been for 2.5 years, grew our relationships with other local organic farms as we sourced their vegetables and fruits for our CSA, and said goodbye to farm manager, Julie Barajas, who moved to Seattle and is working on an organic farm (she found her farm calling here with us, we’re so proud of her!).  With every change, we welcomed new opportunities and exciting possibilities.  Our farm team, with me placing produce orders and picking produce up from farms, Reina overseeing our box packing operations, and Sam helping with packing and box deliveries, is solid and working cohesively to ensure each box is excellent! Our CSA is thriving due to awesome subscriber support and great word of mouth!  As we are deepening our relationships with John Givens Organic Farm, Tutti Frutti Organic Farm, Sespe Creek Organics Ranch, Milman Family Farm, and new farm friend and supplier King and King Ranch in Fillmore, we are gaining valuable experience and knowledge in new farming methods, farm management practices, and produce sales.  We are soaking up all kinds of goodness from these farms, especially fantastic produce!  In land search news…We have very promising leads on new land in Santa Paula and Fillmore.  I’ll update you soon as these leads solidify!  See you in Spring!





A big thanks to those of you who gave box improvement suggestions!  Marie Poulin and Yvonne Lux would like to see different varieties of kale, arugula, and more onions in boxes.  Voila!  This week we were able to put all of those items in boxes!  So please, let us know what you’d like to see in boxes! Email me at � HYPERLINK "mailto:Erynn@jointhefarm.com" �Erynn@jointhefarm.com� 





Thanks for feedback on the celery overload situation!  Next season we’ll slow down on the celery!  In the meantime, definitely try this brunch-tastic California Bacon and Eggs recipe from chef Tyler Florence.  Knock the socks off your Easter brunch guests with this recipe that includes many items from your CSA box past and present.  A crispy savory potato pancake, smoky, rich, and farm fresh bacon and eggs (not from our farm…yet!), and delicate fresh CELERY pesto!  I know!  Celery pesto, I couldn’t believe it either! But we tried it the other night and it was dynamite! 


Enjoy your veggies this week!





See you 4/9 in our Spring CSA!
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