Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com/
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“Like the water of a deep stream, love is always too much. We did not make it. Though we drink till we burst, we cannot have it all, or want it all. In its abundance, it survives our thirst." - Wendell Berry, taken from 10/25 Abundant Table Service
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Recipes!


Calendula are pretty in a vase, petals are pretty and yummy tossed in a salad, or really yummy carrot soup!  Perfect for fall!  





Calendula Carrot Soup��4 tablespoons butter�1 cup purple onion, coarsely chopped�4 cloves garlic, crushed�1 cup tart, Granny Smith apple, coarsely chopped�1/2 cup peanuts, chopped in food processor�1/4 teaspoons cinnamon�1/2 teaspoon freshly ground nutmeg�1/4 teaspoon cumin�2 pounds carrots, coarsely chopped�4 cups vegetable or chicken stock�1/2 cup milk�1 cup fresh calendula petals��In a large stockpot, melt butter over a medium low heat. Add onion and�garlic, sauté until they turn translucent. Add apple and peanuts, cinnamon,�nutmeg and cumin. Continue to cook for 3 minutes. Add carrots and cook for�5 minutes over a low heat, stirring intermittently. Pour in stock, cover�and allow to simmer for 20 - 25 minutes. Remove from heat and allow to cool�slightly before pouring into a blender or food processor. Puree until�smooth. Return to pot and stir in milk. Cook over a medium low heat for 5�minutes. Do not let it come to a boil. Stir in petals just before serving.�Serves 4 - 6. 


Recipe from Cathy Wilkinson Barash's book, Edible Flowers, found at:


http://www.longcreekherbs.com/2007/08/calendula-recipes.html


The intern music review, a favorite Join the Farm! newsletter feature, will be back next week!
















































































As our CSA grows, the interns and famers are adapting to new rhythms of harvesting and packing.  We are working the land, and our bodies!  It’s amazing to witness the miracle of life as our plants produce in abundance.  





While we continue working to provide our CSA subscribers with the freshest, quality, organic produce, we are also working on another important goal: quality food accessibility for all in Ventura County.  To meet this goal, the Abundant Table Farm Project interns formed the Ventura County Food Justice Coalition with CAUSE* (Central Coast Alliance United for a Sustainable Economy), Arts4Action*, and Poder Popular. We had our second meeting to discuss action steps towards ensuring quality, affordable food in all areas of our community.  One of the ways Join the Farm! and the Abundant Table Farm Project is working toward accessibility, is providing lower cost boxes.  Thanks to subscribers (St. Aidan’s School!) and community members for donations for these boxes!                                            � HYPERLINK "http://www.coastalalliance.com" ��www.coastalalliance.com�    http://arts4action.wordpress.com
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 Meet Your Farmer: Casey Hopkins





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                       Fennel tops                    


Basil                            Cucumbers


Spinach                       Calendula                          


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 pictures, 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  


Calendula


Nutrition�
Background�
Preparation Suggestions�
Storing�
�
Calendula has been used for centuries as a culinary and medicinal herb.  Blossom preparations are used as antiseptic treatments for cuts, scrapes, and burns.  Tea infusions are used as digestive remedies and skin treatments.�
“Calendula is native to Asia and southern and central Europe. Early settlers brought the herb to North America where it has become a garden favorite. It is cultivated throughout the world and valued for its culinary and medicinal uses. The first name, Calendula, is from the Latin kalendae, the word Romans used to indicate that it bloomed throughout the year in their area. The second name officinalis indicates that calendula was included in official lists of medicinal herbs.” �
Toss petals n soup or salads. Or, place 2 ounces of  fresh calendula blossoms (1/2 if dried) in 2.5 cups of boiled water.  Let steep for 15 minutes and strain.  Drink warm as a healing tea or apply as treatments to skin irritations.  Tea will keep in fridge for 2 days.�
To dry blossoms, spread on a paper-lined tray and dry in a bright, airy room away from direct sun. When the blossoms are completely dry, remove florets and throw centers away.  Store in glass.  The dried florets will keep for a year.  To use fresh, cut off floret petals.�
�
* info taken from healthline.com



























































Thanks to farm volunteers the Lucas’, and the whole DeBusschere-Morris family! They were all great a help in harvesting and weeding and farmhouse repairs. 


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� 





Casey Lynn Hopkins was born and raised in Phoenix, AZ, where her mother, father, and glorious younger sister currently reside. In May of this year, she graduated from Azusa Pacific University with a Bachelor of Arts in Global Studies. 





In the fall of 2007, she spent 4 months listening, living, loving, and learning in Cochabamba, Bolivia. She has an ongoing desire to wander, and is looking into a Peace Corps position in urban agriculture (though she has difficulty making concrete plans, and thus is keeping her options open).





She is drawn to agriculture not only because deep down she is the biggest of biology nerds, but also because she simply loves food. Daily you will see her out in the field, bent over the cucumber plants with a furrowed brow, chomping on a carrot and trying to figure out how on earth she can get rid of all the caterpillars.








Subscriber Spotlight





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


































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































If you visit the Ventura pick-up site at St. Paul's Episcopal Church, you'll often find 10-year-old Clare Knutson there with her dad, Bill, serving as site hosts. She will frequently be reading a book about horses, a major passion, but will pause to talk with you about sustainability and what we can do to live more harmoniously with our planet, her other avid interest and one she shares with her mother, Carin, a catalog editor with Patagonia, the adventure clothing company that was "green" before green was hip. Bill, who is making a mid-life career change and studying to be a priest, coordinates spiritual education programs at St. Paul's and plays bass in the "worship/party" band Temple Forte. Bill is outrocked on a regular basis by his 14-year-old son, Blake, who loves shredding on both skateboards and the lead guitar. The entire Knutson family are big fans of Join The Farm beans -- green, yellow, and purple! – and carrots, some of which Clare shares with a lucky horse.


























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


info@jointhefarm.com














Upcoming Events











What’s In Your Box 





















































































































































