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Willie Nillie Farm 

CSA Newsletter 
“FOOD is power. Are YOU in control of yours?” 

~John Jeavons 

FARM HAPPENINGS: 
Dear members:  

I’m so grateful to have you join us on this 
delicious journey. There are going to be 
so many great foods to try and creative 
meals to be made. My favorite thing 
about a CSA is opening the box like 
Christmas and then trying to figure out 
how to utilize all my gifts. During the 
course of the season it can get 
overwhelming and the CSA community 
will be here to assist you with the less familiar items as well as the motivation to utilize it 
all to its full potential. Cooking should be a fun and I want to hear all about what you 
come up with.  

So, what’s up at the farm? So much. I’ve been busy erecting hoop houses and having 
them blow down, adopting barn cats and having them move on, building beds, planting 
and having it eaten up, attempting to keep out critters and failing, killing pesky insects 
and of course taste testing. One of the best things about being a farmer is tasting your 
product. So many delicious items I hope you enjoy them as much as I do. Sounds Bad, 
but it’s not.  Its SPRING!!! 

So many people have participated toward this season in so many ways and as our 
summer goes along, you will get to know all of them(Including yourselves if you like) in 
my newsletter segment, “Get to know your community.”  So let’s do it.  On the next 
page… 

Box of the Week
Feature: 
Jacksons Kombucha

Easter Egg Radishes Lettuce
Arugula Rhubarb
Pea Shoots Dill



GET TO KNOW OUR COMMUNITY: 

Our first intro to Willie Nillie Farm is my amazing friend, employee and kombucha brew 
master, Jackson Ramsland.  So who is this man, the creator of your beneficial probiotic 
bliss?  I asked him a few questions to find out. 

  “What is your spirit vegetable?”   

 “I am very deeply connected to garlic.  I put garlic on everything I can. In salves, 
food, smoothies, even getting a tattoo.”   

“What is one of your favorite foods?” 

 “If I were only going to eat one thing for the rest of my life, I would pick peanut 
butter. I would be smacking my lips to the end of my days.” 

“Do you have a Favorite Recipe?” 

 “Coconut milk curry, he says.”  Jackson chops garlic, onion, ginger in his wok 
with some miso paste.  “Then I add whatever vegetables I want, some kind of beans or 
lentils.”  He then I adds the coconut milk, vegetable broth and green or red curry paste, 
brings to a boil and then lets the flavors simmer for about 40 minutes.  Though the steps 
are the same, Jackson says, he loves to try new vegetable combinations.  Perhaps you 
will follow his lead and try some of your veggies this week in a curry.  I would 
recommend the pea shoots or radishes, but don’t let me limit you, go crazy! 

Jackson has worked on several farms and recently Apprenticed at Eclectic Institute in 
Sandy OR, where he was taught western herbalism.  He uses his knowledge in health 
and wellness to make the best kombucha infused with medicinal herbs. In order to 
make sure you understand just how amazing home-made kombucha is, Jackson has 
written up an informational flyer to go with this first delivery.  You can find out even more 
about him on our website or by meeting him and one of our many get togethers. 

Baked Radish Chips 

10 radishes  1/2 tsp garlic salt 
1tsp chili powder 1/2 tsp paprika 

Directions: 
1. Thinly slice radishes 2. Steam 5 minutes 
3. Mix with spices  4. Bake at 350 for 10 minutes, flip 
and      bake another 10 minutes



So, here’s what to expect as the season progresses. Delicious fruits and vegetables, 
on-farm Bare Foot Yoga, workshops ran by members, movie nights and of course our 
Minnesota staple…potlucks.  This weekly newsletter will inform you of farm happenings 
or news, a list of vegetables in your boxes, a few recipes, pictures, stories, fun facts, 
your bingo clues and more. I encourage all of you to participate in the newsletter and 
Facebook posts too. I would love to give others feedback on how you use your 
vegetables, what you like and don’t and maybe some interesting interactions or 
conversation starters you have with your veggies both with them specifically and 
humans. This is an open forum with a chance for all of you to create a community with 
one another.  

From now on, maybe, this newsletter will be shorter, but I’m passionate and long winded 
so maybe not.  It is, however, all about you. How can I best inform you on your 
vegetables and create an easy, comfortable way for you to get information.  

Down to business. This week you have some familiar items and others that may be 
new. Hopefully the recipes I give you will assist with how to prepare some of the more 
non-familiar items, but you will pass along some of the fun things you come up with. 

**On a side note.  In order to preserve water(today I used 10 gallons) and to keep 
certain veggies longer(carrots, beans, basil, etc), not all items in your box will be 
washed and others will be dipped in water to be cooled, slightly rinsed and or to get off 
some bugs.  You may need to wash your produce more once you are ready to use it.  If 
you have any questions on storing techniques please ask. 

Arugula Radish Salad (1 Serving)
Salad: Dressing:
1 cup lettuce 1 1/2 Cups mayo or Veganaise
1 cup arugula 1/4 cup milk/non-dairy milk
1/4 cup radishes, sliced 1 1/2 tsp apple cider vinegar
1/8 cup red onion, Sliced thin 3 cloves garlic, minced
1/8 cup sliced almonds 1/2 TB dried parsley
1/4 cup chickpeas/garbanzo beans 1 TB Fresh Dill
Garnish with Pea Shoots(Optional) 1/2 tsp salt

1 tsp onion powder
1/4 tsp paprika, black pepper

Add all dressing ingredients to a jar or bowl, whisk and put in fridge until ready 
to use.

If you using canned chickpeas, rinse well.

Chop lettuce, arugula, radishes, onion, almonds 
and put in a bowl.

Top with chickpeas and pea shoots

Add Dressing and toss to coat. Arugula




