Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com/

“May you walk gently through this world and know its beauty all the days of your life.”

- Apache Blessing, taken from last Sunday’s Abundant Table Liturgy
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Recipes!


Our colorful trio of beans are showcased in this farmhouse original.  The salad is artful with bright purple, yellow and green beans.  Although we can’t remember which intern made this originally, most of us remembered how much we loved it!  We hope you enjoy!





Citrus and Ginger Tri-Bean Salad


One handful each of purple, golden wax, and green beans


1 ½ cups of fresh orange juice


1 tsp of fresh grated ginger


½ tsp of fresh black pepper


Salt to taste


Garnish of chopped green onions or chives


Rinse beans and trim off ends. Cut beans into two inch segments.  Heat pan over medium, add oj and bring to simmer.  Grate fresh ginger and add to oj in pan.  Add beans to pan and stir.  Cover and let beans cook for 8-10 minutes, until fragrant and tender crisp.  Add salt and pepper to taste and garnish with green onions.  Enjoy!  





loved it-♫ (1)    liked it-♪ (.5)    didn’t like- (0)


Citrus and ginger tri-bean salad Review:  Casey: ♫    Katerina: ♫     Erynn: ♫    Sarah: ♫     Cristy Rose: ♫


OVERALL REVIEW:  5


Erynn, “I was skeptical at first (green beans and OJ??), but the beans are tender and bright!  I love the fresh citrus and bite of the ginger.  Easy. Fantastic. Pretty. I’m sold.”



















































































This past week we celebrated the successful launching of our CSA program!  Thank you to all our subscribers who made Join the Farm! CSA a great success!  We love knowing our hard work on the farm has resulted in 45+ families across Ventura County who are enjoying our organic produce.  





While the yields from our 10 acres continue to be prolific, the news from the farm this week is on the technology front.  We are thrilled to have launched our new website!  You can find the new and improved jointhefarm.com at the same address � HYPERLINK "http://www.jointhefarm.com" ��www.jointhefarm.com�  Peruse our site and you can find great pictures, past Join the Farm! newsletters, recipes, and helpful info about all the produce in your box.





Arts4Action, an arts and social justice organization for youth in Oxnard, launched our Join the Farm! video!  You can find our video on our website www.jointhefarm.com
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 Meet Your Farmer: Cristy Rose Smith





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


Green Onions


Golden Wax beans      Napoli Carrots�Purple beans               8-ball squash


Green beans               Geode Squash    


Ruby lettuce          Crook-neck squash


Romaine lettuce          Zucchini                 


Cilantro                       Bok Choy                    


Basil                            Cucumbers


Spinach                       Butter lettuce                          


Beets                             Arugula


Please see backside of newsletter for more information (recipes!) about this week’s featured produce. Check our website (under Join the Farm CSA-VEGGIE INFO) for nutritional info, preparation suggestions, history, and storage ideas for produce. 






































Thank You Volunteers!



































Each week we will highlight a different item from the week’s produce.  All of our produce information and recipes are available on our website www.jointhefarm.com  


Green Beans


Nutrition�
Background�
Preparation Suggestions�
Storing�
�
Low in calories and a great source of vitamins A, K, C, manganese, and dietary fiber.  �
Green Beans originated in Peru.  They made their way through South and Central America with migrating Indigenous tribes.  Spanish explores introduced them to Europe in the 16th century.  Today, U.S.A, Japan, China, Italy, France are the largest producers.    �
Rinse and cut up raw and munch for a healthy snack, leaves too!  To steam in the microwave, rinse, chop off ends and put desired amount in microwave safe container, cover and leave a small opening to vent.  Steam for 3-4 minutes.  To sauté, rinse, chop off the ends, and sauté in garlic and olive oil until tender.  We never blanch ours!�
Store unwashed beans in a plastic bag in the fridge.  They should keep for about 7 days�
�
* Info taken from whfoods.org



























































Thanks to farm volunteers Katherine, Tom, Judy Lucas, and Julie DeBusschere.  Gracias a Priscila y las señoras del Cabrillo Economic Development Corporation for their work this past week. 


Volunteer opportunities this week:


Monday-Friday 8:00 am-noon, 4pm-6pm                     Join us in the field or in our farmstand!  Help us weed, harvest, pack CSA boxes, and participate in other morning farm activities!  Or help with a few hours in our farm stand in the afternoon!


Please contact us at � HYPERLINK "mailto:info@jointhefarm.com" ��info@jointhefarm.com� 





Cristina (Cristy) Rose Smith is originally from Whittier, CA, attended Biola University for her undergrad and CSU, Long Beach for her graduate work – both in English Literature, focused on the Romantics. 


After having spent the last ten years traveling around the world (I liked Capri the most!), she is interested in rooting herself in the earth and in authentic and loving communities as well as doing some hands on research for a PhD that involves Eco-Feminism and Women Story-tellers.  


She enjoys kickin’ it with her dog, Oliver. She likes a good open conversation over a glass of Shiraz and kissing under fireworks. 








Subscriber Spotlight: The Huffs’





10/31, 1-3pm


Harvest/ Day of the Dead Celebration


Bring the family in costume for harvest and Day of the Dead activities to celebrate life and our harvest.  We’ll also be carving green squash and enjoying healthy trick or treating!  Join the Farm is going green for Halloween!


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!


Every Monday at 5:30pm


Community yoga at the Farm House!  A combination yoga is offered for folks of all levels.  4710 E. Hueneme Rd. Oxnard, 93033


 














      Farm Happenings


































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































Michael and Annette Huff are CSA subscribers and the Oxnard pick-up site hosts!  They make the Oxnard pick up site cheery and fragrant with their roses on the front porch.  Both Michael and Annette are retired.  One of their hobbies is gardening and growing their own vegetables and fruits.   Michael donated some of his wriggly red worms to the interns’ vermaculture. 





 Michael and Annette recently became interested in and started educating people about the importance of whole food plant based nutrition.  Their niece, Erynn, became involved with The Abundant Table and Join the Farm! CSA.  Erynn introduced her aunt and uncle to Join the Farm!.  Michael and Annette found the Join the Farm! CSA to be a good fit in their quest for better nutrition.
































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


info@jointhefarm.com














Upcoming Events











What’s In Your Box 





















































































































































