Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com
“When you do things from your soul, you feel a river moving in you" – Rumi[image: image2.jpg]


, Taken from 12/20 Abundant Table service.  The Abundant Table celebrated the Fourth Sunday of Advent together last week and ended with Christmas greetings.  We will begin meeting again at 5:30 p.m. on January 10.  All are welcome.
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Recipes!


Here are a few different preparations for mustard greens…





Chili Garlic Mustard Greens from bigoven.com


2 tbsp � HYPERLINK "http://www.bigoven.com/whatis.aspx?id=Sesame%20Seed" �Sesame seed� oil 


1 lb Green or purple � HYPERLINK "http://www.bigoven.com/whatis.aspx?id=Mustard" �mustard� � HYPERLINK "http://www.bigoven.com/whatis.aspx?id=greens" �greens�; washed, dried & cut into strips 


1 tbsp � HYPERLINK "http://www.bigoven.com/whatis.aspx?id=Garlic" �Garlic�; minced 


1 tbsp Chili � HYPERLINK "http://www.bigoven.com/whatis.aspx?id=Pepper" �pepper�; minced or chili flakes


1 tbsp � HYPERLINK "http://www.bigoven.com/whatis.aspx?id=Ginger" �Ginger�; minced 


Salt & black � HYPERLINK "http://www.bigoven.com/whatis.aspx?id=Pepper" �pepper� to taste 


1 tsp � HYPERLINK "http://www.bigoven.com/whatis.aspx?id=Sugar" �Sugar� 


2 tbsp � HYPERLINK "http://www.bigoven.com/whatis.aspx?id=Olive%20Oil" �Olive oil� 


2 tbsp � HYPERLINK "http://www.bigoven.com/whatis.aspx?id=White%20Vinegar" �White vinegar� 


In a large saute pan, combine sesame and olive oils, and place over high heat until hot but not smoking.  Add the greens, and stir vigorously for I minute.  Add garlic, chili and ginger, and continue to cook, stirring constantly, for 30 seconds.  Add vinegar and sugar, remove from heat and stir to combine. Season to taste with salt and pepper, and serve at once.


Rachel Ray’s Braised Mustard Greens


4 slices bacon, chopped                                                  2 tablespoons white vinegar                                                                        1 bunch mustard greens, trimmed and chopped             2 teaspoons sugar                                                                                       2 cups chicken broth                                                        Coarse salt 


In a large skillet over medium high heat brown bacon and render its fat. Add chopped greens to the pan in batches and turn until they wilt, then add more greens. When all of the greens are in the pan, add vinegar and cook a minute. Season greens with sugar and salt. Add chicken broth to the pan and cover. Reduce heat to medium low and simmer greens 15 to 20 minutes then serve. 



































  





As 2009 and the inaugural fall 2009 Join the Farm! CSA comes to an end, Join the Farm! and The Abundant Table Farm Project have many blessing to count.  We are thankful for the project, the land and the farmers.  We are especially thankful to all our CSA subscribers who have made Join the Farm! possible.  Since this project is about building community around local, organic produce, here’s a little recap about what we have all done together here on your farm…


In July, the first section of the 10 acres was planted.





In August, the interns moved into the farmhouse and jumped into farm work and community justice work with Ventura County Clergy and Laity United for Economic Justice (V.C. C.L.U.E.) and House Farm Workers!  





In September, Join the Farm! began hands on, educational tours of the farm.  Three preschool classes and a CSUCI social business class have visited and planted in the educational bed.





In October, Join the Farm! kicked off it’s Fall CSA!  Each week CSA subscribers pick up boxes of our fresh, organic produce at 5 pick-up sites throughout the county.  In honor of a spectacular fall harvest and Dia de los Muertos, CSA subscribers gathered at the farmhouse to carve squash, paint faces, feed chickens, jolly jump, plant marigolds, and decorate a Dia de los Muertos altar at the 1st Annual Join the Farm! Harvest Celebration.





In November, Join the Farm! CSA subscribers, local farm workers, and other community members gathered on the Join the Farm! field to celebrate a beautiful inter-faith thanksgiving for the land, farm workers, and local food.  The week of thanksgiving CSA subscribers generously donated their extra thanksgiving boxes to Ventura County Food Share.





In December, Join the Farm! CSA subscribers, board members, visiting Catholic Workers and Maryknoll nuns, and friends gathered to sing Christmas carols around the farmhouse piano and drink eggnog, cider, and hot chocolate at the 1st Annual Farmhouse Christmas Sing-Along.  





While our fall CSA comes to a close this week, Join the Farm! is gearing up for an even bigger and better winter CSA starting January 4th, 2010!  We are tending the cauliflower, turnips, white and purple carrots, kohlrabi, artichokes, Napa cabbage, yellow onions, leeks, brussel sprouts, salad greens, spinach, and eggplants.  Look for all these items in your winter CSA boxes!  Sign up online now!


Merry Christmas! 


Join the Farm! in 2010!
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Yes! That’s fruit in your box!





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              Fennel               Calendula      Red Giant Mustard greens                         


Ruby lettuce                          Broccoli


Lacinato Kale          Early Wonder Beets                   


Cilantro                           Persimmons                  


Chard                        Peas (for shelling)   


Oranges		    Mexican Limes                 


Daikon radishes (white and long)                       





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


Red Giant Mustard Greens


Nutrition�
Background�
Preparation Suggestions�
Storing�
�
Mustard greens are an excellent source of many vitamins including vitamin A, vitamin C, folate, and vitamin E. They are also an excellent source of the mineral manganese. In addition, mustard greens are an excellent source of dietary fiber.�
Mustard greens are the leaves of the mustard plant, Brassica juncea. In addition to producing nutritious greens, this plant also produces the acrid-tasting brown seeds that are used to make Dijon mustard. Mustard greens originated in the Himalayan region of India and have been grown and consumed for more than 5,000 years. Mustard greens are a notable vegetable in many different cuisines, ranging from Chinese to Southern American. They became an integral part of Southern cuisine during the times of slavery, serving as a substitute for the greens that were an essential part of Western African foodways.�
Mustard greens make great additions to salads. Serve healthy sautéed mustard greens with walnuts and lemon juice. Add mustard greens to any soups or stews.  Add chopped mustard greens to pasta dishes for a tasty kick. 


�
Mustard greens should be stored in a plastic bag in the refrigerator. They should keep fresh for about three to four days.�
�










































The idea was so obvious.  Let’s use fruit growing right in the backyard of the farmhouse in our CSA boxes!  While our backyard is not certified organic, we guarantee it is very local.  The oranges, persimmons, and Mexican limes have fed a few generations of DeBusscheres and are now spicing up the interns’ oatmeal.  





The Mexican limes, which look like mini-lemons, are great for any lemon or lime juice substitutions.  The persimmons can be added to oatmeal or baked for 15 minutes in a 350 degree oven covered with a honey, cinnamon and nutmeg spice glaze.  














           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! The Abundant Table celebrated the Fourth Sunday of Advent together last week and ended with Christmas greetings.  We will begin meeting again at 5:30 p.m. on January 10.  All are welcome.


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 

































































