Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com
“Fruit of the Earth, blessed are you.  Fruit of the Earth, simple and true.  Live in bodies and in souls, bearers of the holy ground.” Ted Lucas and Julie Morris from Sending Forth Song for the Produce written for The Abundant Table and Join the Farm’s produce

“There is a hunger beyond food that's expressed in food, and that's why feeding is always a kind of miracle.  It speaks to a bigger desire.” Sara Miles from Take This Bread
Thank you to everyone who kept me so well fed this year! Erynn
Meet Your Food:  Komatsuna
	Nutrition


	History
	Preparation
	Storage

	As a brassica, komatsuna is very high in calcium and iron (higher than spinach!).  The green leaves are also good sources of beta-carotene, Vitamins A, C and K, potassium, phosphorous.
	Komatsuna is native to Japan.

	Leaves, shoots, and stalks can all be enjoyed sautéed, braised, fresh and raw, in soups, and stir-fried. 

	Wash leaves and store leaves wrapped in moist paper towel in airtight container in fridge.   Leaves are best use most fresh, but will last about one week.  


Sauteed Komatsuna with Basil
 from Chubbybunnyrecipes.blogspot.com
2 tsp olive oil

4 cloves garlic, thinly sliced

1/3 cup (2 ounces) pine nuts

10 ounces komatsuna leaves

½ tsp kosher salt

¼ tsp pepper

2 cups basil leaves

Heat the oil in a large skillet over medium-low heat. Add garlic and cook for 2 minutes. Add the pine nuts and cook until lightly golden, about 3 minutes. Increase heat to medium and add the komatsuna, salt, pepper, and 2 tablespoons of water. Cover and cook, tossing occasionally with tongs, until komatsuna wilts, about 4 minutes. Remove from heat. Add the basil and toss until it wilts, about 1 minute. Serve immediately. Serves 4.
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This is the last week of the Spring CSA!  We will take a week break from the CSA next week.  We will start our Summer CSA the week of July 11th.  Don’t miss out on the farm’s mouth watering summer offerings of eggplant, heirloom tomatoes, tomatillos, peppers, watermelons, canteloupes, cucumbers, and more!  Sign up online before July 9th and get $50 off your summer subscription!  If you’re concerned about being out of town this summer, consider gifting your box the weeks you’ll be away to a friend or family member.  They just pick up the box and sign out your name.  Or donate your box to a local church or organization.  Help spread your farm’s bounty! 





It is a bittersweet time on the farm.  Our interns are finishing up their experience on the farm while new interns are being interviewed for next year on the farm.  So many incredible moments and seasons of life, relationship, hard work, and love have gone into this past year on the farm.  Harvesting our first crop-radishes, of course!  Packing our first round of CSA boxes.  What a joy to see first season subscribers the Mittan, Smith, DeBusschere, and Lucas families at our end of the year party last Sunday!  Flying to Mariposa together with Paul in his airplane!  Painting faces, carving pumpkins, and touring chickens with children at our Dia de Los Muertos/Harvest party! Honoring farmworkers at our inter-faith Thanksgiving service and potluck!  Getting to know all our awesome subscribers-you’ve opened your homes to our vegetables, shared your recipes and vegetable stories, and have become members of our farm family, some of you have even shared in farm work!  Thanks to everyone who came out to the farmhouse last Sunday to celebrate an incredible year on the farm!  Thanks to Julie and Eddie Barajas and Maria for the amazing BBQ feast.  Thanks to Producto B for the music!  Thanks to everyone for an unforgettable year!





The interns will be writing their goodbyes on the blog this week.  Check out each intern’s post at � HYPERLINK "http://abundanttableorganicfarming.blogspot.com/" ��http://abundanttableorganicfarming.blogspot.com/�





Enjoy some Asian variety in your box this week!  Komatsuna is known as Japanese Mustard Spinach.  The bunch of green leaves add a flavorful punch to salads!  Tatsoi is a tasty brassica similar to cabbage and is also great raw in salads and BBQ’d.  For more info check out recipes and veggie info on www.jointhefarm.com 
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                                                                                              Week of June 28th,  2010





Meet Your Farmers:  Stop by your local farmer’s market!








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


Yellow Snap Beans                             


Royal Burgundy Snap Beans     


Hass avocados        Sugar Snap Peas


Lacinato Kale  Green or purple Cabbage                                                     Basil                     Patty Pan Squash          


Swiss Chard              Romaine Lettuce    


Imperator Carrots	        Ruby Lettuce


Candy Striped Beets	  Geode Squash


Siberian Kale                       Tatsoi


Komatsuna                     Spinach


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.
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      Meet Your Farm:





Come visit us at your local farmer’s market!





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


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


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























CSA Reminders





Please bring your empty crates to your pick up site or drop them off at farmer’s markets (we are running low!). 





Drop off your extra rubber bands with your empty crates.  We will use them to bunch your veggies.  





Upcoming Events


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 

































































