Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com
“Love and joy come to you, and a Merry Christmas too. And God bless you and send you a Happy New Year. And God send you a Happy New Year[image: image2.jpg]


.” -“The Wassail Song” Sung at the 1st Annual Abundant Table Farmhouse Christmas Sing-Along
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Recipes!


Julie Morris, CSA subscriber and half of the Join the Farm! DeBusschere/Morris farming duo, shared this recipe with Join the Farm! after successfully debuting it at a holiday party.  Thanks to Doris Guthrie, Fillmore CSA subscriber, for sharing this recipe with Julie.  So much sharing! Must be all that Christmas cheer…





Kale and White Bean Soup�1 lb dried white beans such as Great Northern, cannellini, or navy�2 onions, coarsely chopped�2 tablespoons olive oil�4 garlic cloves, finely chopped�5 cups chicken broth�2 qt water�1 (3- by 2-inch) piece Parmigiano-Reggiano rind�2 teaspoons salt�1/2 teaspoon black pepper�1 bay leaf (not California)�1 teaspoon finely chopped fresh rosemary�1 lb smoked sausage such as kielbasa (optional), sliced crosswise 1/4 inch thick�8 carrots, halved lengthwise and cut crosswise into 1/2-inch pieces�1 lb kale (preferably lacinato), stems and center ribs discarded and leaves coarsely chopped��Cover beans with water by 2 inches in a pot and bring to a boil. Remove from heat and let stand, uncovered, 1 hour. Drain beans in a colander and rinse.��Cook onions in oil in an 8-quart pot over moderately low heat, stirring occasionally, until softened, 4 to 5 minutes. Add garlic and cook, stirring, 1 minute. Add beans, broth, 1 quart water, cheese rind, salt, pepper, bay leaf, and rosemary and simmer, uncovered, until beans are just tender, about 50 minutes.��While soup is simmering, brown sausage (if using) in batches in a heavy skillet over moderate heat, turning, then transfer to paper towels to drain.  Stir carrots into soup and simmer 5 minutes. Stir in kale, sausage, and remaining quart water and simmer, uncovered, stirring occasionally, until kale is tender, 12 to 15 minutes. Season soup with salt and pepper.





























  





Christmas cheer is indeed contagious!  Everyone caught a little Sunday night at the First Annual


Abundant Table Farmhouse Christmas Sing-Along.  Join the Farm! CSA subscriber Ted Lucas played Christmas favorites on the piano while we all sang along (the “cheer” in the eggnog helped).  The highlight of the night was a successful rendition of “The 12 Days of Christmas.”  We divided up the days of Christmas and managed to stand and sing our parts triumphantly!   





Winter CSA subscriptions are available for purchase at � HYPERLINK "http://www.jointhefarm.com" ��www.jointhefarm.com�!  We are looking forward to a fantastic winter harvest of cauliflower, turnips, white and purple carrots, kohlrabi, artichokes, Napa cabbage, yellow onions, leeks, brussel sprouts, and eggplants!  We hope you’ll enjoy our winter abundance!  Purchase winter CSA subscriptions at � HYPERLINK "http://www.jointhefarm.com" ��www.jointhefarm.com�  


Check out our Christmas week CSA pick-up changes.  Because Christmas Eve is Thursday, December 24th, all Thursday CSA box pick-ups have been changed to Tuesday Dec. 22nd.  Same locations and times.  Please see the box below.


Join the Farm! has teamed up with a local poinsettia grower to sell beautiful red poinsettias in 6” pots.  Poinsettias are $6 each or $5 each with a purchase of 100.  We are happy to deliver small orders to your pick up site for free.   For a fee, we can deliver large orders in our truck.  Please email Sarah Nolan at abundanttablefarm@gmail.com to arrange your poinsettia payment and delivery.


Give the gift of health to friends and family with delicious certified organic produce!  A season's subscription to Join the Farm! is a wonderful way to show your love for friends, family and the earth.  Or, $100 will start your loved ones off to a healthy, earth-friendly New Year.  They will be entitled to 3 weeks of boxes (the weeks of Jan. 4, 11 and 18) at their nearest pick up site. We will design a lovely gift card for you to give them. Please email � HYPERLINK "mailto:Erynn@jointhefarm.com" ��Erynn@jointhefarm.com� for more info or to purchase a gift subscription.
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Christmas Week CSA Box Pick-up Schedule





Due to a Downey mildew problem plaguing Ca. farms, we had to stop our spinach and butter lettuce harvest.  We know you love these items and it hurts us as much as it hurts you.  However, we’ve researched how to prevent the mildew and have more spinach and butter coming up, so hopefully we’ll have more soon.  


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


French Breakfast Radishes    Parsley              


China Rose Radishes             Carrots                        Calendula		             Mustard greens


Ruby lettuce                          Broccoli


Lacinato Kale           Beets (Red & Chiogga)                  


Cilantro                                 Fennel                     


Chard                              Peas (for shelling)   


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. 





























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


Lacinato (Dinosaur) Kale


Nutrition�
Background�
Preparation Suggestions�
Storing�
�
Kale is an excellent source of vitamin A, vitamin C and manganese. It is also a very good source of dietary fiber, copper, calcium, vitamin B6 and potassium.�
Kale is a leafy green vegetable that belongs to the Brassica family, a group of vegetables including cabbage, collards and Brussels sprouts.  Like broccoli, cauliflower and collards, kale is a descendent of the wild cabbage, a plant thought to have originated in Asia Minor and to have been brought to Europe around 600 B.C. by groups of Celtic wanderers.  English settlers brought kale to the United States in the 17th century.�
Kale's flavor adds an uplifting note to raw salads, and makes a wonderful addition to soups, stews, and rice dishes. Unlike other leafy vegetables, kale doesn't lose its deep green color or its crunch when cooked, so it can be steamed or blanched on its own and eaten as a healthful side dish.  Sauté kale with fresh garlic and sprinkle with lemon juice and olive oil before serving. Braise chopped kale and apples. Before serving, sprinkle with balsamic vinegar and chopped walnuts. Combine chopped kale, pine nuts and feta cheese with whole grain pasta drizzled with olive oil. 


�
Kale should be wrapped in a damp paper towel, placed in a plastic bag and stored in the refrigerator crisper. It should not be washed before storing since this may cause it to become limp. Kale can be kept in the refrigerator for several days, although it is best when eaten within one or two days after purchase since the longer it is stored, the more bitter its flavor becomes.�
�










































Tuesday 12/22			Wednesday 12/23		Thursday 12/24                                         


 1pm-6pm Camarillo 		3pm-6pm Ventura			Christmas Eve! No pick-ups


 2:30pm-4:15pm CSUCI 		4:30pm-6:30pm Farmhouse


 3pm-6pm-Fillmore 			


 4pm-7pm Oxnard 


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











           Upcoming Events

















      Farm Happenings

















































































































































































































































































































   1/4/10 Winter CSA Kick-off!


Sign up on-line for our Winter CSA!


Don’t miss our winter crops like cauliflower, turnips, different varieties of colored carrots, kohlrabi, leeks, onions, etc!  Subscriptions are available for purchase at www.jointhefarm.com


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!


Yoga at the farmhouse will be postponed until the New Year.  


Our resident yogi Sarah B is visiting her family in Nairobi, Kenya.














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


info@jointhefarm.com























What’s In Your Box 

































































