Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com
“The Prophet said, ‘Nobody has ever eaten a better meal than that which one has earned by working with one's own hands.’" [image: image2.jpg]


-Iqbal Quidwai, an Islamic blessing from Nov. 22nd's Abundant Table Farm Project Inter-faith Thanksgiving celebration 


[image: image1.png]



Recipes!


Since arugula has been a CSA box staple for months, the interns have been adding it salads galore.  A light lemon vinegarette goes very nicely with arugula salad.  However, after conducting preliminary arugula “research” for the CSA newsletter, we found a delicious and simple arugula pasta recipe on chowhound.com.  To make this a more nutritious and CSA box using recipe add squash, spinach, basil, purple or yellow beans, and broccoli to the onion, tomato and arugula sauté.  





Roasted Tomato and Arugula Whole Wheat Pasta adapted from recipe found on chowhound.com





1 red onion, sliced


1 large can chopped roasted tomatoes


5 cups of arugula leaves


3 cloves of chopped garlic


1 tbsp capers


Salt and pepper to taste


Bag of preferred whole wheat pasta 


Feta cheese crumbles


*chopped additions included:  squash, spinach, basil, purple beans, and broccoli 





Bring pot of water to boil.  Add pasta and cook according to package directions.  Reserve a ladleful of pasta water.


In a few tablespoons of olive oil sauté sliced red onion until slightly caramelized (about 10 minutes).  Add garlic,  harder vegetables, and roasted tomatoes and sauté until tender.  Lastly, add soft vegetables-arugula, and capers.  To thicken the mixture, add a ladleful of pasta water.  Season to taste with salt and pepper.  Simmer mixture to saucy consistency.  


Plate pasta and top with the arugula tomato mixture.  Top with feta cheese crumbles and serve!





Loved it-♫ (1)    Liked it-♪ (.5)    Didn’t like it- (0)





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





OVERALL REVIEW:  5


Erynn:  “A simple recipe that can be modified with whatever needs to be used in the fridge.  The arugula and tomatoes give tons of flavor! A staple dish.”
































  





Our farm is a gathering place for people who care about food and community.  This past Saturday as a CSA community, with the help of CSUCI students, we harvested over 100 boxes of produce - boxes of produce that will feed our families, friends, and fellow community members.  On Sunday subscribers, farmworkers, clergy, Abundant Table members, and community members gathered on our field to celebrate and give thanks for our land, produce and the workers who plant and cultivate our Earth.  After the blessings, we ate together as the sun set on the field and farmhouse.  





For these opportunities to connect our community with our farm, farmwork, and the greater farming community, we are thankful.  





For our subscribers, who share in our farm, and help to grow and make our CSA better, we are thankful.





For our land which absorbs our care and nurturing and gives us our produce abundantly, we are thankful. 





This thanksgiving week the farm wishes you an abundance of love, family and friends.   
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    Meet Your Farmer: Julie Morris





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


Cabbage                      Corn


Carrots      French Breakfast Radishes �Purple beans              Butter Lettuce


Green Onions             Geode squash    


Ruby lettuce               Broccoli


Kale                             Zucchini                 


Cilantro                       Fennel                     


Chard                           Peas   


Spinach                       Calendula                          


Beets (Red & Chiogga)   Arugula





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


Arugula


Nutrition�
Background�
Preparation Suggestions�
Storing�
�
Arugula is � HYPERLINK "http://www.foodscout.org/food/arugula.html" \t "_blank" �high in vitamins� A and K, and also folic acid. It is a good source of zinc, potassium, calcium and iron.�
In Roman times Arugula was grown for both its leaves and the seeds. The seeds were used for flavoring oils.  Arugula seed has been used as an ingredient in aphrodisiac concoctions dating back to the first century, AD.�
Raw arugula adds a peppery kick to salads and sandwiches.  Arugula can also be used like spinach in any dish.  Very popular in Italy, arugula can be added to any pasta dish.  The heat of the pasta will wilt down the arugula.  Arugula can also be substituted for basil in pestos or added to basil pestos.    �
Rinse the leaves in cool water and dry on paper toweling. Wrap leaves tightly in plastic or a zip lock bag.  Best if used within two days.�
�







































A special thank you to all our subscribers, friends and families who came out to help harvest over 100 boxes of produce on Saturday.  CSUCI students joined in field work Saturday and Monday, easing the extra Thanksgiving harvesting. 





 


Julie Morris will not allow herself to be called a farmer (yet) because she believes she has not earned the title. She prefers "aspiring farmer." She is connected to Join the Farm! as wife and partner to the Lead Farmer, Paul DeBusschere, and as one of the team members who works to articulate the spiritual dimensions of our project and connect it to social and environmental justice. An ordained priest in the Episcopal Church, Julie has been known to write blessings for the produce (put to music by Ted Lucas). If you like adding edible flower petals to your salads, thank Julie - it was all her idea. She is also a big fan of the carrots and arugula. Julie is thankful that her work at Trinity Church (Fillmore) and her life's responsibilities as mother to Emily (11), Molly (7) and Megan (4) are also her great joys, because she doesn't have time for much else. Every now and then, though, she drinks a hot cup of tea, reads the New Yorker and knows how good life really is.





           Upcoming Events

















      Farm Happenings

















































































































































































































































































































12/12 Christmas Sing-Along at the Farm House 4 pm


Be a part of the first Christmas celebration at the Abundant Table Farm Project Farmhouse!  Bring friends and family to sing along to Christmas classics around the farmhouse piano.  We will keep the hot chocolate flowing, bring a favorite dessert to share.  


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.




















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


info@jointhefarm.com























What’s In Your Box 

































































