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April is definitely the month to be outside (6 feet away from 
everyone of course). Even if you don’t have the capability to 
take a walk, at the very least, go outside on your front or 
back porch and watch nature slowly wake up from it’s long 
winter sleep. There are so many birds, animals, plants, and 
even organisms waiting to be discovered. Being outside has 
certainly lifted up my spirits the last couple of weeks. On 

one of the walks Josh and I took this week, I 
asked him what the beautiful purple flower 
was, and he laughed. “That’s not a flower, 
Cindy. That’s a weed.” When I looked it up 
later, I found the name of that weed to be 
“henbit”. And if you don’t spray your weeds, 
you can actually eat it in your spring salads. 
It’s high in iron, vitamins A & C, and fiber. It 

can help regulate your digestive system and even help 
reduce fevers. There is a wonderful site on 
the Internet called Eat the Planet. I 
encourage you to search that site for any 
other plant nuisances that may not be 
nuisances after all. Besides...who wants a 
plain old green lawn, when you can 
have a front yard full of purple henbit 
and yellow dandelion? It’s all about perspective, 
but your HOA might disagree. I think we should make a 
game out of it this week: One Walk, Once a Day, One 
Discovery. We’ll post our discoveries on Instagram & 
Facebook every day this week. We’d like to hear about your 
discoveries too – big and small to silly and fascinating. 
Please tag us on your posts.  
 

• Fun Fact: The common name, Henbit, comes from 
the observation that chickens like it (which might be 
why we don’t have any of it in our backyard). 
 

 Want to know what else the 
chickens love? Mizuna. We give our 
chickens all our greens that we 
terminate from the garden. These 
greens give our chickens extra 
nutrients that they wouldn’t 
otherwise get from our compost or 
organic grain mixture. Josh is 
terminating crops because we’re 

planting all the new Spring crops like 
broccoli and kohlrabi and fennel. If you 
didn’t know, March and April are a 
farmer’s busiest seasons. Josh is working 
outside from 7 in the morning until 7 at 

night. And although we all try to help out whenever we can, 
we’re grateful this year to have a helper from the Growing 
Grower’s Apprenticeship Program. Amanda Entz has been 
an amazing addition to our farm this season. She comes out 
8 hours a week to receive hands-on experience about how 
to farm holistically. In addition, 
the Sedgewick County Research 
and Extension office puts on six 
workshops for apprentices that 
cover things like managing 
healthy soils and farm business 
management. It’s a great 
program if you’re interested in looking into it. 
 
As a reminder, tomorrow’s CSA pickup includes: carrots, 
kale, salad mix, pea shoots, green garlic, and eggs. 
However, for those plan-ahead peeps out there, the April 
13th pickup will include these products: arugula, radish, 
kale, sunflower shoots, & chives. Josh didn’t have the 
micro-greens ready for me to put them on our 
spicy pesto arugula meal (which made me 
really sad since they would have been a great 
addition to this). Instead I put the sprouts on 
our potatoes later in the week. We could have 
done the standard potatoes with chives, but I 
tend to veer from the norm. 
 

The pesto recipe is definitely worth trying. 
The only thing I might change next time is 
the amount of salt this recipe requires, 

especially if you combine it with a 
salty meat like ham. Try reducing 
the salt by half. I might have done 
that instinctually if I had been the 
one to make this meal, but my 
kids are required to pick up some 
of that slack, and they don’t veer 
much from the recipes. 
Regardless, I am not any less 

grateful to him for making this delicious dinner. 
 
· Spicy Arugula Pesto with Spaghetti & Ham (Arugula) 
 
·Citrus-Roasted Halibut & Braised Radishes (Radishes)  
 
· Avocado, Beet, & Sunflower Shoot Salad (Sunflower 
Shoots) 
 
Happy Eating! We can’t wait to see you tomorrow. 

 

Naturally growing food 
for a better tomorrow 

http://eattheplanet.org/henbit-the-elegant-and-nutritious-wild-edible/
https://ictfoodcircle.org/growinggrowers/
https://ictfoodcircle.org/growinggrowers/
https://www.delish.com/cooking/recipe-ideas/recipes/a19857/spicy-arugula-pesto-recipe-opr0812/
https://www.mastercook.com/app/Recipe/WebRecipeDetails?recipeId=21270171
https://www.martinsgardenacf.com/sunflower-shoots-recipes

