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Josh is making up for lost time this week. 

1. The chickshaw is done. 
2. The greenhouse looks amazing. 
3. The Fall leafy greens are starting to grow like crazy! 
4. We’re going to have lots of dried herbs this winter. 

 
The reason why the old 
chicken coop didn’t work 
so well was because it 
was simply too heavy. It 
took two, sometimes 
three, people to move the 
thing. But now, anyone 
can move the new one 
(even me). It’s as light as 
a feather. 

 
The tomatoes are leaving 
us! But you’re going to get 
eggplant this week, and I 
must say, it looks and 
tastes amazing. We 
definitely did something 
right this time around. This 
week I’m providing you 
Josh’s famous eggplant 
spaghetti sauce. This is yet another 
staple in our house. My kids, like a lot 
of other kids, love spaghetti, but they 
are not so fond of eggplant. If, 
however, you hide the eggplant in the 
sauce, it adds texture and the kids 

don’t even know it’s there. 😊 My only 

regret is that you would take such a 
beautiful vegetable and attempt to 
hide it. “What is wrong with kids these days?” I say. Then 
my kids would say, “Okay, Boomer.” Hence why we are all 
outside working this Saturday. But I digress.  

 
Those of you signed 
up for the Fall CSA 
this year are in for a 
real treat. The greens 
are looking good, and 
I cannot wait for our 
first salad taken 
directly from the 
garden. We’re also 
working on finding 

different ways to dry our herbs 
to perserve them. With the 
humidity, we’re struggling with 
keeping the premium colors of 
the herbs– not just the smell 
and the taste. The drying racks 
and the dehydrator just aren’t 
doing the trick, so Josh is 
hanging them up in the 

basement old-fashioned style to see  
if we can’t preserve that pretty green 
color. Since we’re on the topic of 
Romsemary, let’s talk about another 
scrumptious dinner this week: 
Gnocchi with Mushrooms and 
Rosemary Paprika Butter. Most 
people would not consider this butter-ridden recipe as 
healthy, but my idea of health is probably a lot different than 
other people’s idea of healthy. Health is about eating 
naturally, getting exercise, finding ways to reduce your 

stress, and eating in moderation. So 
PLEASE induldge in a little butter this week, 
because this recipe is really delicious. We 
made the gnocchi with our own potatoes! 
We’ve never made gnocchi before, so I 
wasn’t sure what to expect. Good News!  It 
wasn’t hard.  
 

 
The last recipe I have for you is a Mexican 
Chopped Salad with Spicy Avocado 
Dressing. This is a simple and nutricious 
way to use your bell peppers this week. 
We added some fajita-seasoned chicken 
on top as a little extra protein for the kids. 
 
This Monday full share bags will include the following 
products: bell peppers, eggplant, potatoes, onions, and 
sunflower shoots. Half shares will receive the bell peppers, 
eggplant, and sunflower shoots. 
 
Planning Ahead: Next week (9/28) will be the last week for 
the Season 2 CSA. It will include arugula, shallots, ginger, 
okra and radish shoots. The half share will receive, arugula, 
shallots, and ginger. It’s not too late to join us for next 
season; you can still purchase Season 3 on our new online 
marketplace.  
 
Have a great week, and thanks for your support! 

 

Naturally growing food 
for a better tomorrow 
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