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Congratulations! You’ve graduated from Strong Roots 
Healthy Farming’s CSA Season One! I hope you’ve enjoyed 
your weekly bags of fresh produce, and I hope that you got 
to know your farmer a bit as well. But…Josh and I are 
always looking to improve, so if you have ANY suggestions 
whatsoever, please do not hesitate to provide us feedback. 

You can drop us a 
line via email, call 
us on the business 
phone,  or you can 
talk to us on 
delivery day. It 
doesn’t really 
matter how you 
decide to 
communicate as 
long as you 
communicate with 
us. We’d love to 

hear from you.  
 
For those of you signed up for season 
two, Josh has been working diligently 
on making sure that we have the 
melons, cucumbers, and tomatoes all 
trellised for production. If Josh hasn’t 
told you already, the reason why we 
trellis these crops is to increase 
production of the fruit, and to save 
room.  Typically, you don’t trellis 
melons like this as the fruit is just too 
heavy for the support, but Josh is always trying new things 
to increase our diversity and still keep as much room as we 
possibly can to grow more things. Diversity is important to 
the soil management as well as our stomach digestion. Did 
you know that eating a diverse amount of food helps 
diversify your gut microbiome, and the more diverse the 
bacteria in your gut, the more likely you are to fight off bad 
bacteria? Anyone heard the news lately about that covid-19 
thing? It might be a good idea to eat more veggies. (ROFL) 

 
Speaking of diversity in our food…Josh 
and I watched this terrible documentary 
called Food Inc. from director Robert 
Kenner on Friday. It’s from 2008, so it’s a 
little old, but nevertheless, scary. That 
documentary claimed that 90% of the food 
in the super market comes from 
genetically modified corn. Josh and I 

tested that theory in the grocery store this weekend, and I 
was saddened to realize that it just might be true. Almost 
everything we eat (including the organic isle) has some 
portion of it supplemented by corn or soy products. How can 
we, as humans,  fight off the multiplying bad bacteria out 
there if all we eat is corn and soy? And let’s not even get me 
started on the mistreatment of animals. How can the 
animals we raise nourish us if they are mis-treated? The 
theory is similar to how we raise our children. How can our 
children be productive, self-reliant, happy adults if we do not 
set that example now? Since I’m on the topic of movies, has 
anyone seen a move called Cold Mountain? There is a 
wonderful scene in that move that talks about how the care 
of an animal is such a precious gift. Maddy is an old woman 
who is trying to help the main character get better after he 
has been shot and left for dead. She sacrifices her goat as 
she is petting it and talking to it. If we care for our animals 
the way we should, they will repay us three-fold.  

“I’ve learned that a person can pretty much survive 
off a goat. A goat gives you company, milk, and 
cheese…and when you need it, good meat.”   
- Maddie from Cold Mountain. 

 
This week we made: 

• Skillet Ham, Cabbage, & Potatoes 

• Easy Cucumber Salad with Dill 

• Beet Cookies Recipe (My cookies 
do not look as pretty and 

red as hers do.) ☹ 

 
In your bag this week we 
have: cucumbers, Napa 
cabbage, dill weed, 
salad mix, and beets.  If 
you want anything 
additional, please check 
out the availability list.  
 
 

We cannot thank 
you all enough for 
your support. We 
wouldn’t be able to 

do this without you, and the older and 
older I get, the more and more I 
understand how important community is. 
We need each other.   
Sneak Peak for the first week of 

summer. My BLT’s have tomatoes AND cucumber. 😊 

 

Naturally growing food 
for a better tomorrow 

https://www.allrecipes.com/recipe/21560/skillet-ham-cabbage-and-potatoes/
https://www.foodiecrush.com/dill-cucumber-salad-and-5-more-super-simple-cucumber-salads/
https://www.foodfanatic.com/recipes/beet-cookies-recipe/
http://strongrootshealthyfarming.com/availability-list

