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Happy Memorial Day Weekend! I hope you 
all have plans to enjoy at least one day of 
this long weekend outside, and I hope you 
relish at least a few minutes remembering 
all the beautiful moments you enjoyed with 
those that have passed. It’s been about five 
years since my father passed away, and 
my one regret is that he didn’t live to see 
our urban farm. I think he would have been 

proud.  The farm could have used his no-nonsense work 
ethic. It goes without saying that I miss him very much. 
All that being said, we are keeping this week’s pickup on 
Memorial Day. My apologies if this is an inconvenience for 
anyone. If you don’t want to pickup on Monday, please feel 
free to call us at 316-227-7677 to arrange another time. 
 
Yesterday, Josh and I ventured out to the 
Kansas Grown Farmer’s Market where we 
purchased some beef from Graze the Prairie 
and some ham from Phil’s Farm. Both 
companies support sustainable and 
responsible animal management. I also 
really love the personal hygiene products 
from Dani’s Skin Essentials located at 105 N 
Grove. She doesn’t have a website yet, but she does attend 
the market almost every Saturday. All her products are 
made from natural ingredients.  Now that the state is 
opening up, I strongly encourage you to visit the market and 
buy locally. It’s so important to support our local businesses 
right now.  
 

This week I actually got to spend some 
quality time outside doing a little 
planting in our raised beds, and more 
importantly, I doctored up our 
Rosemary this week with some 
additional compost. After my newsletter 
a few weeks back, I decided I better go 
fix my broken rosemary plants. 
Hopefully they come out of it now 
cause I really want some rosemary this 

year. I hate when we have to buy herbs that we can grow, 
so it felt good to do some extra investing in this beautiful 
crop.  
 
Another crop that we got a late start on is our cilantro. 
Haven’t you wondered why that hasn’t been in your CSA 
bag yet? Josh thinks that it’s late start has to do with how 

much moisture we’ve gotten, but we hope to see it ready 
here within 2-3 weeks. 
 

On the other hand, Josh has 
been messing with the bee hive 
again. Good News! No fallen 
combs, no smushed bees, and 
no bee stings. This picture really 
makes me think they’ve been 
multiplying which is good. 
They’re happy in our little haven 

here in Valley Center. I was worried after we dropped them 
a few times, they want might to leave us. But would you look 
at that? They like us.  
 
Now if we can just get through 
this next week of rain. I don’t 
remember every having so much 
rain in long periods of time. I feel 
like every other week is 
forecasted with 60% chance of 
rain every day. These are the 
days I wish we had another greenhouse in the back.  Even 
though we have a raised bed system, I worry that plants are 
simply getting too much water. Hopefully the sun gets a 
chance to peek out next week.  
 
Monday you’ll be getting Salad Mix, 
Arugula Micro-Greens, Bok Choy, 
Radishes, and Mizuna.  Recipes 
for this week include: 

• Steak Tacos with Cilantro 
Radish Salsa 

• Greek Yogurt Chicken Salad 

• Sesame Ginger Bok Choy 

 
 
We made the steak tacos with white 
radishes, so they’re not quite as 
colorful as I had hoped, but 
nonetheless, still scrumptious. And 
we made the chicken salad into 
sandwiches with added arugula 

microgreens. Delish!  
 
For those of you dinner planners, next week we’ll have 
salad mix, kohlrabi, garlic scapes, celery, and broccoli 
micro-greens. Please check out the availability list if you 
want us to add anything on to your order. Enjoy your week! 

 

Naturally growing food 
for a better tomorrow 

https://www.grazetheprairie.com/
https://www.facebook.com/philsfamilyfarm/
https://www.bonappetit.com/recipe/steak-tacos-with-cilantro-radish-salsa
https://www.bonappetit.com/recipe/steak-tacos-with-cilantro-radish-salsa
https://www.wellplated.com/greek-yogurt-chicken-salad/
https://www.spendwithpennies.com/sesame-ginger-bok-choy/
http://strongrootshealthyfarming.com/availability-list

