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The time has come to start 
planting for fall. This week 
has all been about getting 
rid of the weeds: mowing 
and tarping off the sections 
we plan on growing the fall 
crops in. Kohlrabi, Beets, 
Kale, Spear Onions, 
Cabbage, Romaine, 
Lettuce, Cilantro & Carrots 
are all gracing the planting 
list this year. If you’re 
interested in these 
products, now would be the 
time to sign up for Fall CSA 
online.  For now, the sign-

up format for the fall will still 
be the same, but the good news is we’re working on a 
friendlier shopping experience. We’ve come a long way, but 
we’re still tweaking a few things before we release it. Once 
it’s up and running, we can skip some of the invoicing 
headaches you’ve had to deal with in the past.  Can I get a 
“Woot, Woot”?

 
  
Otherwise, we’ve been going about 
our regular business of wrangling 
snakes and making delicious meals 
for you to try at home. These snake 
gourds originated in Asia and are 
typically used in curry dishes, but I 
found that a lot of these dishes  
require ingredients that we don’t have 
lying around here in America. If you’re 

looking for an authentic Indian 
meal, I found this recipe to be 
pretty friendly. Keep in mind that 
Tor Dal is just lentils, and you can 
find curry leaves at Asia Bazaar 
Grocery and Café in downtown 
Wichita. But our family went for 
the easy fried snake gourd rings instead. Aside from having 
to make the ginger-garlic paste, the recipe was fairly 
painless and pretty tasty.  
 

We’ve been trying very hard to 
get our stock vegetables 
prepared for the winter months. 
We’ve got potatoes, onions, 
garlic, beans, chicken stock, 
beets, pickles, salsa, and 

tomato sauce all ready 
for winter consumption. 
Granted, they probably 
won’t last long, but we 
get better at conserving 
our food each year. 

Pretty soon we won’t even need the grocery store. (Okay, 
that might be an exaggeration, but it never hurts to dream 
big.) The topic of stalk vegetables brings me to the second 
meal of the week starring none 
other than our beautiful red, white, 
and blue potatoes. We used our 
potatoes to make these veggie-
filled hash brown patties.  Keep in 
mind that we used amaranth to 
replace the spinach in these. And 

the last recipe of the week was BY FAR 
the best one – Chicken Tacos with 
Watermelon Salsa. I know it doesn’t 
sound right, but go with me on this; it is 
delicious!  
 
Tomorrow your bags will include snake 
gourds, potatoes, watermelon, 
tomatoes, and basil. Half shares will 
have watermelon, tomatoes, and basil. 
Next week (8/17), the products will be 

arugula, carrots, radish micro, eggplant and cantaloupe with 
half shares getting arugula, radish micro, and cantaloupe. 
And as usual, please check out our availability list for any 
extras you may want to add on to your order for Monday’s 
pickup.  

 

Naturally growing food 
for a better tomorrow 

http://strongrootshealthyfarming.com/csa
https://www.thehindu.com/life-and-style/food/two-states-on-my-plate-dishes-from-my-mothers-kitchen/article30642060.ece
https://meemiskitchen.com/2017/01/25/padavalanga-parippu-curry-snake-gourd-with-lentils/
http://asiabazaarcafe.site/
http://asiabazaarcafe.site/
https://www.jinooskitchen.com/snake-gourd-rings-recipe/
https://www.yummly.com/recipe/Homemade-Hash-Browns-with-Spinach-and-Carrot-1120175
https://food52.com/recipes/77306-jalapeno-marinated-chicken-tacos-with-watermelon-salsa
https://food52.com/recipes/77306-jalapeno-marinated-chicken-tacos-with-watermelon-salsa
http://strongrootshealthyfarming.com/availability-list

