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We have the online store up and running, and it links directly 
to square. The Market Place page will be similar to the 
availability list in the sense that we will update it weekly with 
only the products we have available. But now, you won’t 

have to wait a week to get 
your invoice. You can 
order things weekly from 
the new Market Place 
page (or even sign up for 
our Season 3 CSA) and 
pay for everything directly 
online. Hopefully this 
makes things a lot simpler 
for you and us! 
 
We are offering three 
options: Local Pickup, 
Delivery, or Shipping. 
Since you’re all CSA 
members, you would more 
than likely choose the 
“Local Pickup” shipping 
option which just means 
you’re going to pick up any 
additional items that you 

order on Monday with your CSA share (like most of you 
have been doing already with our availability list). As we 
start this journey down the road of the unknown, please 
keep in mind that despite our new delivery options, CSA 
members always take precedence over anyone requesting a 
delivery. Not everyone gets the same options that our CSA 

members receive. 😊 Also, keep in mind that we’re still fine-

tuning the website, so if you find something that isn’t 
working quite as you expected it to, please let us know. It’s 

a work in progress, and I know we have a long way to go, 
but it’s a start.  
 

Despite all the long hours we’ve been 
spending on the new Market Place page 
of our website, we also received a new 
shipment in this week…we have new baby 
chickens!! I can’t keep my children away 
from them; they’re 
always in there giving 
them attention. Josh 
says that’s a good 

thing since maybe we’ll domesticate the 
chicks a little bit more than the last ones. 
This means they might be easier to catch 
when they get out! This time we ordered 
a larger variety of chickens to diversify 
our egg production in both the summer and the winter. Josh 
says there are chickens that lay well in the heat, and there 
are chickens that lay better in the cold. We’re going to put 
that theory to the test with our new flock.  
 

It was a pretty easy week for us in regards to 
dinners. We made some steamed carrots 
and onions and glazed them with cayenne 
infused honey. No recipe here. All we did 

was steam the veggies, add some 
cayenne pepper to some honey, and 
mix the honey with the veggies.  We 
had some amazing potato salad with 
microgreens, but we use arugula 
microgreens instead of the sunflower 
ones. I think this recipe will be just as 
good with the radish microgreens you 

will be receiving this week too, so no worries. 
And we finished it off with some simple 
cantaloupe sorbet. Word to the wise, if you do 
not like cantaloupe, you will not like 
cantaloupe sorbet, but who doesn’t like 
cantaloupe?  

 
This week, full shares will receive carrots, cantaloupe, 
arugula, eggplant, and radish microgreens. Half shares 
will get arugula, cantaloupe, and radish microgreens. Next 
week (8/24), full shares will receive bell peppers, jalapenos, 
onions, cucumbers, and broccoli microgreens. Half shares 
will get bell peppers, cucumbers, and broccoli microgreens. 
And I leave you with…thank god for local farmer’s that grow 
onions! Have a great week. 

 

Naturally growing food 
for a better tomorrow 

https://strongrootshealthyfarming.com/market-place
https://erindishes.com/potato-salad-sunflower-greens/
https://erindishes.com/potato-salad-sunflower-greens/
https://www.asweetpeachef.com/cantaloupe-sorbet/

