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Welcome to Season 2! I hope you all 
enjoyed your Fourth of July holiday 
and celebrated the spirit of freedom 
in your own glorious way. We 
celebrated our liberation from the 
grocery store tomatoes by eating a bit 

of Pico de Gallo made fresh with our own tomatoes and 
onions. We’re still working on the jalapenos, but the farmer 
of the house says it won’t be long. Your 
first CSA pickup starts tomorrow, and you 
too will have both tomatoes and onions in 
your bags to celebrate with. Another 
liberating thing I did this weekend was 
clean the garage. I know it doesn’t sound 
fun, but it was such a relief for me. I 
swear by this mantra: “Productivity is key 
to my success.” 
 
Despite having a clean garage, however, we 
still have a big pile of dirt in our front yard. 
Let me officially apologize for our 
mess.  We’re slowly but surely 
moving it to the back of the house 
were Josh is working on building a 
new wash station. The old one on 
our back porch was slowly 
deteriorating (not to mention causing 
us a small seepage issue into our 
basement). It’s finally time to make it right. I would have to 
say that the hardest part about building a small business is 
putting in the money and work it takes to build the 
infrastructure. I feel like we’re constantly building and 
changing while still trying to pull in money to keep things 
running.  
 

On the other hand, another beautiful thing 
finally happening in the front yard is 
flowers (which the bees also love). I’ve 
been harvesting the echinacea and 
calendula flowers for probably three weeks 
now. We use these two products in our 
herbal supplements line. Echinacea boosts 

the immune system, so we use it in our Ultimate Warrior 
capsules (which you would use similar to the product 
Airborne). If you start to feel ill, you can start taking our 
Ultimate Warrior to avoid getting a full-blown cold, or you 
can take it after you get a cold to lessen the time you are 
under-the-weather. The calendula flowers help with dry skin 
which we use in our Un-cracked salve. I’m amazed at how 

soft my hands feel after using it.  And let’s 
not forget the basil that is in full production. 
This too, we will soon dry, so it can be 
utilized in our scatterbrained tea. This is the 
absolute perfect tea for someone like me 
who needs a little help staying focused. 
Needless to say, we use lots and lots of 
basil.  
 

We ate a wonderful Bolognese dish this 
week without the beef sauce. Crazy, 
right?   Cauliflower actually contains 
about 11 grams of protein per head, so 
though certainly not as protein-rich as 
your meats, it still packs quite a punch. 
I was pleasantly surprised by the 
texture which we supplemented with 

ground mushrooms and cauliflower. But I won’t lie and say it 
was as flavorful as your traditional beef 
Bolognese. That being said, I did think it 
was good, and I wouldn’t mind putting it on 
the recipe list again. Last but certainly not 
least, we had an easy kale with lemon and 
garlic recipe, broiled squash and eggplant 
with steak. The lemon kale was a perfect 
combination to serve with steak.  
 
In your bag this week, full shares will receive: kale, cherry 
tomatoes, onion, rosemary, and cauliflower.  Half shares 
will receive cauliflower, tomatoes and onions. If you want 
anything additional, please check out the availability list. For 
those of you who like to plan in advance, next week’s full 
bag (July 13th) will include kohlrabi, squash, arugula, leeks, 
and radish micro-greens. Half shares will get the kohlrabi, 
squash, and arugula.   
 
I sent out an email earlier this week listing how the program 
works, so if you are new to the program and did not get that 
email, please let us know. We’d love to answer any 
questions you may have. In a nutshell, though, you will 
come to the farm located at 207 Fieldstone St. in Valley 
Center anywhere between 3pm and 7pm, and we’ll give you 
a green recyclable bag full of produce for you to enjoy 
throughout the week. You bring your bag back the following 
week, and we’ll give you another bag with more goodies. 
We can make it fast if you call us ahead of time (316-227-
7677), or we can take it slow and give you a tour. Get to 
know your farmer. That’s what this is all about.  Let the 
summer fun begin! 

 

Naturally growing food 
for a better tomorrow 

https://www.the-girl-who-ate-everything.com/pioneer-womans-pico-de-gallo/
http://strongrootshealthyfarming.com/herbal-products
https://www.bonappetit.com/recipe/cauliflower-bolognese
https://www.thekitchn.com/how-to-cook-kale-261979
https://www.thekitchn.com/how-to-cook-kale-261979
http://strongrootshealthyfarming.com/availability-list

