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The good news is that Strong Roots Healthy Farming is 
selling product and growing business. This month has 
definitely been a record-breaking month for us. But that also 
means we have to find ways to improve our processes. Josh 

has spent so much time 
harvesting, washing, and 
drying greens that he 
hasn’t had time to do 
much of anything else. 
And God knows, he has 
a lot of other things to 
do! We have herbs and 
flowers that need to go in 
this year to help protect 

our crops form the bugs! I cannot believe the amount of 
aphids that have shown up on our spinach in a matter of just 
one month. I’m terrified for what the months to come will 
hold, hence why I’ve been nagging Josh to get the insect 
netting up on the side walls of the greenhouse. But the 
nagging must have paid off; we have insect netting!  
 
But the insect netting isn’t 
the only thing going in. 
Bring on the flowers this 
year! We’re hoping the 
flowers are a big hit this 
year. We bought a bunch 
of edible flowers seeds 
this year to attract 
beneficial insects and 
maybe even grace the 
salad mix with some 
bright colors. Josh even 
added a few kale flowers 
to some of the mixes.  
 
We also have a partial wash station built to help with the 
harvesting of the greens. Josh built a bubbler to help us get 
the bugs off the greens when we wash them, and he also 

rigged an old washing 
machine as a spinner. Now 
all we need is a drying rack. 
Soon we’ll have the 
harvesting and washing 
down like a well-oiled 
machine. Crazy how the 
small little accomplishments 
mean so much for a 
company our size. I’d like to 

make an attempt to ensure we’re GAP certified before 2019. 
But becoming GAP certified isn’t the only thing on the 
priority list these days. Josh is already talking about another 
greenhouse, a nursery, an irrigation system for the current 
greenhouse, and a raised bed area in the front yard for 
fruits, herbs, and flowers. Yet somewhere in the mist of all 
that racket, Josh is talking about canning salsa and 
dehydrating herbs. So much to do and so little time!  
 
Even with our infrastructure needs growing, our goal in 2018 
was to increase our presence within the community. And 
during the ICT Food 
Circle’s We All Eat 
Event, we did just that. 
We spent the 
afternoon educating 
people about the 
importance of natural 
produce consumption, 
letting people sample 
our microgreens, 
quizzing people on fun 
health food trivia, and 
last but certainly not 
least… giving away a half share CSA.  Josh and Colton did 
a Facebook event online to draw the lucky winner. 
Congratulations to Jandee Nave! We can’t wait to start 
sharing the fresh produce love. Josh and I love events like 
this simply because it gives us a chance to talk about nerdy 
stuff like the importance soil plays in our livelihood. We 
cannot lead healthy, balanced, happy lives without healthy, 
balanced nutrition.  
 
Which is why I’m somewhat sad that one of my ideas this 
month is just now making it’s way into the forefront of my 
brain. Josh also visited the Food Coalition this month for an 
event called Think Tank. During this event Josh gave a 7-
minute spiel about how CSA’s work to a few business 
owners at the downtown Wichita YMCA. And as I sat in front 
of my computer at home working for corporate America, a 
very enlightened thought came over me. Why not offer 
CSA’s as part of a company’s wellness package? With 
today’s insurance prices on the rise, a CSA package could 
be an alternative option for business owners to increase the 
health of their employee population and in turn, decrease 
disease, and eventually insurance prices. Epiphany! Why 
couldn’t we offer our CSA arrangements to businesses? 
Anyone know of any businesses willing to offer a little fresh 
produce this season? 

 

Naturally growing food 
for a better tomorrow 


