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Welcome to the jungle; we have fun and games! 😊  I 

swear the greenhouse looks like a zoo habitat. Tomatoes, 
bell peppers, leeks, and eggplant are all taking up space in 
there this season, and it is quite the feat to harvest in there 
these days. I thought it might be cool to show you a start of 
season / end of the season picture.  Crazy right? Please feel 
free to ask if you want to take a peek.  

 
 
Also, if you any of you followed 
us on social media, you know 
that in November of 2019, we 
had a fire in our small 
greenhouse which almost 
caused all three of my hibiscus 
to die (not to mention a few fruit 
trees). But this weekend, my 
yellow hibiscus decided to 
bloom. Isn’t she beautiful? I’m 
so thankful that many of our 
plants survived that brutal morning.  
 
Speaking of brutal, let’s talk about our new solar panels. 
We’ve spent the entire week trying to figure out our Excel 
bill (which was a little more than we expected). Since a lot of 
people were asking questions about the solar panels, I 
thought I would provide a few key details: 

• As most of you already know, if we draw from the 
grid during the “high-usage hours” between 2 pm 
and 7pm, our electricity costs $9 a kilowatt. All 
other hours, the cost is $3 a kilowatt. 

• If we use more electricity than we can make with 
the panels between 2-7, we do not get to pull from 
the other hours where we made more than we 
consumed. 

• We do get to roll-over the electricity we make to the 
next month if there is an overage, but only at 1/3 of 
the price we pay for it. 

All this information translates to this: 
If we want to make these solar 
panels economical as well as 
environmentally efficient, we need to 
change our daily routine a bit outside 
the 2-7 timeframe…which is not 

easy. As a family of five who eats at home all the time, our 
dishwasher, washer, and dryer are constantly going. And 
especially once I get off work in the afternoon, right? I’m 
going to stay away from ranting, but for those of you who 
asked about the panels, these are a few details we thought 
you might want to know about. 
 
The three recipes for the week are as follows: 

• Cantaloupe & Cucumber Salad (Yummy!) 

• Red Pepper Feta Dip (Not my favorite, but Josh 
and Ashton really liked it.) 

• French Onion Casserole (Good for the lips, not so 
good for the hips) 

 
 

 
This week, full shares will receive bell peppers, onions, 
cucumbers, jalapenos, and broccoli microgreens. Half 
shares will receive bell peppers, cucumbers, and broccoli 
microgreens. Next week (8/31), full shares will receive a 
tomato mix, Anaheim peppers, okra, leeks, & a 
rosemary/thyme/basil herb mix. Half shares get the 
tomatoes, Anaheims, and herb mix. If you would like to add 
anything to your bag, please visit us online at the new 
marketplace. Or if you would prefer to pay with cash, please 
send us an email with what you would like to order. 
 
It appears the website store was a success last week. But if 
anyone encountered any issues, please let us know. We 
really want the store to be a customer friendly experience. 
And for goodness sake, please tell your friends about us.  
Communities are built on relationships and good food. We 
truly believe that good food, grown responsibly, can help 
heal us both physically and mentally. Now all we need to do 
is get people to join the movement.  

 

Naturally growing food 
for a better tomorrow 

https://www.bonappetit.com/recipe/cantaloupe-and-cucumber-salad
https://www.theleangreenbean.com/spicy-red-pepper-feta-dip/
https://www.tablespoon.com/recipes/french-onion-beef-and-pasta-bake/91fcc3cb-4532-4d41-948c-dea3a72740ee
https://strongrootshealthyfarming.com/market-place

