Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com/
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“We sit quietly before the one who gives life and love to all creation.” --Christine Sine, taken from Abundant Table Service 11/15/09
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Recipes!


Swiss chard, along with beet greens and kale, can be intimidating ingredients if they are foreign to your kitchen.  However, with easy sauté and steam preparations they are as easy to cook as they are good for your health.  Here’s a delicious and easy recipe that was shared last night at the Abundant Table potluck.  We really enjoyed it and we hope you will too!





Sweet and Sour Swiss Chard (from Simply in Season)





1 lb Swiss chard 


1 medium onion diced


¼ cup of dried cranberries or raisins


2 cloves of garlic (minced)


3 Tbs. white or cider vinegar


1 ½ tsp. sugar


Salt and pepper to taste





To prepare chard, rinse, pat dry, and remove stems.  Chop stems diagonally into small pieces.  Stack leaves, roll up and slice in 1 inch strips, and keep separate from stems.  In deep pan sauté onion in 2 tsp. olive oil over medium heat until softened (5 minutes).  Add rest of ingredients, except chard leaves, cover and cook for 8 minutes.  Place chopped leaves on top of the mixture (do not stir in), cover and cook another 2 minutes.  Remove from heat, stir, and serve.





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





Borscht Review:  Casey: ♫    Katerina: ♫     Erynn: ♫    Sarah: ♫     Cristy Rose: ♫





OVERALL REVIEW:  5





Sarah:  “I was apprehensive to cook with chard since I had never used it before.  But, I am really pleased how it turned out! Great flavor!  The raisins add a really nice touch!”
















































































We think it is the perfect time to show you, our Join the Farm! CSA subscribers, we’re thankful you’ve joined the farm!  To show our thanks and appreciation we are offering each subscriber two boxes the week of thanksgiving!  We are hoping you can use the extra box to help with thanksgiving preparations or you can share what you love about the farm with people you love!  If you are going to be out of town, we are happy to donate your box to an organization feeding our community.  





Since Thanksgiving is Thursday, we will not have drop offs Thursday Nov. 26th.  All Thursday box pick-ups will be at their regularly scheduled pick-up site and time, on Tuesday Nov. 24th.  





Not only are you appreciated, but you’re invited!  On Saturday Nov. 21st from 10 am -12, we are having an open harvest.  So bring the family, sunscreen, water and a snack to come spend some time with your famers and your food in the field!  We want to show you what your produce looks like before it gets to your box!  









































                                                          CSA Newsletter 


                                                                                               Week of Nov. 16th 2009





   Meet Your Farmer: Sarah Baggé





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


Cabbage                     Bi-color corn


Golden Wax beans     Carrots�Purple beans              Butter Lettuce


Swiss chard                Geode squash    


Ruby lettuce               Broccoli


Kale                             Zucchini                 


Cilantro                       Fennel                     


Basil                            Cucumbers


Spinach                       Calendula                          


Beets (Red & Chiogga)   Arugula


8-ball squash


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. 






































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 under Veggie Info and Recipes on our website www.jointhefarm.com


Swiss Chard(our variety is Sunset Magenta Chard) 





Nutrition�
Background�
Preparation Suggestions�
Storing�
�
Swiss chard is an excellent source of vitamin K, vitamin A, vitamin C, magnesium, manganese, potassium, iron, vitamin E and dietary fiber. It is a very good source of copper, calcium, vitamin B2, vitamin B6 and protein.  Chard is beneficial to the digestive system.�
The homeland of chard lies in the Mediterranean region, and was documented by Aristotle in the 4th century B.C. The ancient Greeks and Romans honored chard for its medicinal properties. Chard is in the same species as the beet.�
Wash the chard well to remove any sand or soil that may be hidden in the leaves. Trim the bottom end of the stalk. If you find the stalks to be more fibrous than desired, make incisions near the base of the stalk and peel away the fibers, like you would do with celery. Also, quick boiling helps to free the oxalic acids chard contains and makes the leaves sweeter and less bitter.  Add chard stalks and leaves to any soups, stews, or sautés for added flavor and nutrition.  �
Place unwashed chard in the refrigerator in a plastic bag. It will keep fresh for several days. Large batches of leaves can be blanched and frozen.�
�




























































Thank you to Valerie from CSUCI, St. Michael’s UCSB church, Dr. Nancy Sordetto, and Ximena, Irene and Margot for all their work harvesting, weeding, and manning the farm stand.  Also, a big thanks to the Moreno-Salas family for all their weeding.


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� 





 When asked at age seven what she was thankful for, Sarah presciently answered “fruits and vegetables!” After growing up in Nairobi, Kenya, getting a degree in International Relations at Wheaton College, spending six months living next to a garment factory in Phnom Penh Cambodia, and putting some serious thought into the importance of local, community-based economies as a healthy alternative to the global marketplace, Sarah started reading Animal Vegetable Miracle last December.  Trapped indoors during one of Chicago’s snowiest winters on record, she decided there was only one possible post-graduation step: move to Southern California and work on an organic farm!





While on the Farm, Sarah is enjoying trying new things like raising chickens, teaching our yoga classes, and driving the unpredictable farm pick-up.  When not picking beans, coordinating the CSA, or protecting the “chickies” from the red-tail hawks, she enjoys books, running, following English Premier League football, and cooking from two Mollie Katzen cookbooks bequeathed to her by her mother.








Thanksgiving Week Box Pick-up Schedule





11/21 10 am-noon Join the Farm! field


Open Harvest!


Come meet your farmers and your food!  We’ll be harvesting together in the field.  Bring your family and friends, water, sunscreen and a snack.   


11/22 4:00 pm-7:00 pm  Join the Farm! field


Interfaith Thanksgiving Celebration 


Come to this interfaith gathering to give thanks for our land, the harvest, and the labor of farmworkers.  Bring a traditional dish to share in a potluck.

















      Farm Happenings


































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































 Tuesday 11/24


 1pm-6pm Camarillo 


 2:30pm-4:15pm CSUCI 


 3pm-6pm-Fillmore 


 4pm-7pm Oxnard 


 Wednesday 11/25


 3pm-6pm Ventura 


 4:30-6:30 Farmhouse 


 Thursday 11/26 THANKSGIVING! 


 No pick-ups


 *All pick up site locations and times are the    same, only dates have changed.


























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


info@jointhefarm.com














Upcoming Events











What’s In Your Box 





















































































































































