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Where should I begin this week? We dropped the queen 
bee from her comb, we lost a chicken, and we ate hot dogs. 
It’s been a long week. The silly thing is that if we had 
actually listened to the signs outside, we might have been 
able to save “Black Betty.” If you saw the discoveries we 
posted last week, you saw that Josh and I saw a fox 
looming around our community during one of our morning 
walks. See picture below. You think that would be enough to 

start guarding our chickens 
better, right? Instead, the very 
next morning, the chickens 
were raising all hell outside, and 
it was pretty early for them to be 
squawking, but Josh assumed 
since the days are getting 
longer, they may want to start 
getting out earlier. He went 

outside to let them out of the coop, he fed them, and then 
came back in. But he didn’t turn the fence on. About ten 
minutes later, I was eating breakfast at our nook in the 
kitchen when I noticed the fence moving strangely. I asked 
Josh if it was windy outside, and he said ‘no.’ To which I 
then said, “You’re fence is moving pretty strangely then.” 
And sure enough, when he went outside to check on them, 
the fox had already started on his breakfast. Now Josh and I 
are mourning the loss of a chicken. I keep kicking myself 
because the signs were all there; we just didn’t listen to 
them.  
Before we move on to dethroning the queen, let me provide 
you with a bit of knowledge about bee hives. Bees don’t 
build hives to suit humans; you have to train them. Crazy, 
right? Top bars are made so that the bees build their combs 
along the “top bar” for you to pull 
apart and get the honey a little at a 
time. The bees, however, have to be 
trained to build their combs down, 
versus across the top bar. Josh and 
Ashton opened up the hive this week 
to “move” the comb that had “cross-
combed.” But you’re supposed to 
move it a little at a time. Josh found out 
very quickly that he moved too much of it. 
The queen and all her larvae ended up on 
the ground which Josh quickly picked up 
(while simultaneously being stung) and put back in the hive. 
We hope they are not too angry at us and that they simply 
rebuild. We later found out, by a few other bee keepers, that 
we probably should have put some wax on the top bar 
before we put the bees inside. Live and learn, right?    

And if all of that wasn’t enough, 
we ate hot dogs this week. 
Although we did eat them with 
pea shoots and salad. My family 
tends to love microgreens. It’s 
kinda weird, but I’m not 
complaining.  Microgreens 
(which can also be referred to as just baby plants) actually 
have more vitamins and minerals than their mature 
counterparts because their nutrient content is concentrated 
during the early stages of their life cycle. That means my 
kiddos are actually getting all that antioxidant power X 2.  
My only regret is that we couldn’t top the hot dogs with the 
radish microgreens you will be getting on the week of April 
20th. Those are my absolute favorites. But alas, those 

microgreens are not quite ready.  
But the good news is that my sister 
was on top of her game this week, 
and I get to share a few more 
appetizing pictures (and recipe) from 
her. Check out this amazing green 
garnish recipe to spice up your 

breakfast burritos.  
On a positive note, I love the pictures 
we got from you about what you’re 
doing with our food. Keep them coming! 
We’ll share them on Instagram and 
Facebook for everyone to see. Did 
everyone see this amazing looking breakfast plate on our 
site this week? 
 

• Mizuna with Garlic and Bacon (Mizuna) 

• Spinach, Bacon, and Gruyere Breakfast Strata 
(Spinach)  

• Grilled Cheese with Ham and Brie Cheese with 
Microgreens, Apple, & Dijon (This dude uses 
kohlrabi microgreens, but we use the radish.) 
 

As a final reminder, this week (April 13th),  you will receive 
arugula, radish, Bok choy, sunflower shoots, and chives. 
Next week (April 20th), you will receive spinach, radish 
shoots, mini romaine, carrots, and mizuna mix.  
 
If you want to add any additional products to your bag this 
week, you can buy add ons by reviewing the online 
availability list and emailing, texting, or calling us. We’ll 
invoice you via square electronically. 
Also, please don’t forget to bring back your bags, so we can 
wash and recycle them. Have a Happy Easter! 

 

Naturally growing food 
for a better tomorrow 

http://strongrootshealthyfarming.com/recipes
http://strongrootshealthyfarming.com/recipes
https://www.alldayieat.com/recipe/mizuna-japanese-mustard-greens-garlic-bacon/
https://www.cookinglight.com/recipes/spinach-bacon-gruyere-breakfast-strata
https://thefeedfeed.com/eatswithmichael/grilled-cheese-with-ham-and-brie-cheese-with-microgreens-apple-and-dijon
https://thefeedfeed.com/eatswithmichael/grilled-cheese-with-ham-and-brie-cheese-with-microgreens-apple-and-dijon
http://strongrootshealthyfarming.com/availability-list

