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Willie Nillie Farm  
CSA Newsletter 

“When the grass looks greener on the other 
side of the fence, it may be that they take better 

care of it there.” -Cecil Selig  

FARM HAPPENINGS:  

Dear members:  

Another great week of produce coming your 
way.  The weather has been wonderful and 
things are growing strong.  Almost finished 
building beds for the season in my new 
space and have been side dressing several 
long season crops with more compost.  
Lots of little pests out chewing on leaves 
but I’m hoping my plants will stay strong.  
Trying to check the plants daily for bugs.  
Cabbage Loopers, Cucumber Beatles are 
the big too, but grasshoppers are small and 
I saw two Japanese Beatles this week so 
I’m on high alert for those.  Squash bugs will 
make their way out soon as well so I’m hoping I can cut down on those and/or have 
large enough plants that they can withstand the rathe.  

Sarah and I dug up a couple potatoes yesterday and they aren’t quite ready.  Hoping for 
some baby reds in the next week or two.  We also dug up a couple garlic plants and 
they were AMAZING!!!  It’ll still be a week or two on those, but look forward to it cause 
they did well (at least those two).  

**News for you today, Blue Fruit Farm is having such an abundant year of blueberries 
that they are opening up the fields for a Pick-Your-Own event this Saturday July 27th 
from 1-6:30pm.  There will be berry picking from 1-4 I believe, music, food and friends.  

Box of the Week 
Feature: Carrots 
Head Cabbage  Chard 
Green Onions  Basil 
Zucchini    
Peas or beans 
     



Cost for berries is $5.50 per pound.  Not sure if you need to bring your own containers 
to take them home it, but I would maybe just in case. 

**I have set a date for a Harvest Festival here at the farm.  It will be Saturday October 
5th.  An afternoon of fun, time to be determined, it will be a potluck with food from the 
farm included, live music, veggie bingo for prizes, yard games and more.  Bring friends 
and family, blankets or chairs, a small item to share, plate or bowl, silverware and a cup 
if you desire.  I would like to make it a zero waste event so anything disposable please 
be prepared to take it home with you.  I do not have trash pickup, but I do have 
recycling so if you bring cans or bottles that is ok.  BYOB for any drinks you want and I 
will potentially have some kombucha to drink by donation(as supplies last) and water.  

No need to RSVP, but it is appreciated so I have an idea of parking space.   

Anyone interested in doing a farm potluck in August please let me know.  I would love to 
host one, but know that summer is a busy time and there are lots of other potlucks to go 
to.  I’ve wanted to have them every month, but time gets away.  Please let me know if 
you can a day or time that works for you.   

I’m featuring carrots this week even though they are a familiar item to all because they 
are my favorite vegetable hands down.  Most of you who know me well know I am a 
carrot snob and an addict so of course I have been taste testing the not-so-great ones 

all day.  I’m happy to report that 
this addiction at least comes with 
so many wonderful health 
benefits.  These include, but are 
not limited to, reducing blood 
pressure, facilitating digestion, 
reducing risk of stroke and 
muscular degeneration, boosting 
the immune system, improving 
eyesight(I have yet to see this 
one work), preventing heart 
disease In addition, it also 
contains, fiber, are low in 
calories and carbs, vitamins 
A(276%), K, folate, B6, 
manganese, potassium, copper 
and iron.  Whew!  So eat lots. 

Cole Slaw 
1 medium head of cabbage, shredded 
2 carrots, shredded 
1/3 cup olive oil 
1/2 cup mayo 
1/4 cup apple cider vinegar 
1/3 cup green onion 
1 clove of garlic or 1 tsp garlic powder 
3 TB honey or maple syrup 
1/2 tsp dried dill or  
3/4 tsp salt 
1 tsp pepper 
Fresh Basil, Chopped 

Mix cabbage, carrot, onion, garlic in a bowl and set aside 

In a separate bowl combine olive oil, mayo, apple cider 
vinegar, honey, dill, salt, pepper and basil. Whisk until well 
combined. 

Add dressing to salad mixture and mix until well combined. 



 

As a side note, basil doesn’t like to 
get wet.  It will turn brown almost 
instantly.  Don’t wash until you are 
ready to use and if you are able, put 
upright in a container with a bit of  
water in the bottom or dry it for later.  
It doesn’t last long in the fridge with 
the condensation, but you may be 
able to hold it for a day or two.  
Don’t wrap it in anything like plastic 
wrap or in a baggie, set it on a 
paper towel or in a container with 
the lid off and a towel inside to help 
catch the moisture.   

HAPPY EATS!!! 

Bingo Veggie 

Prunes

Carrot Bread 
2 1/4 Cup All Purpose Flour 
1 1/2 tsp cinnamon 
3/4 tsp baking powder 
3/4 tsp baking soda 
3/4 tsp salt 
1/2 tsp nutmeg 
3 large eggs 
3/4 cup packed brown sugar 
3/4 cup granulated sugar 
1/2 cup plain yogurt 
1/4 cup vegetable oil 
1 1/2 tsp vanilla extract 
12 oz(about 4 medium carrots) shredded 
     (approx. 2 1/2 cups) 
1 cup toasted walnuts or pecans coarsely chopped 
Glaze(optional) 
1/2 cup powdered sugar 
1 1/2 TB yogurt 

Oven to 350 
Oil 9x5 inch loaf pan and set aside 

Place all dry ingredients in bowl, mix and set aside 

In separate bowl, place eggs, brown sugar, 
granulated sugar, yogurt, oil and vanilla and whisk 
until eggs are broken up and it’s thoroughly 
combined. 

Add Flour mixture and fold with spatula until just 
combined.  Fold in carrots and nuts. 

Pour batter into pan and spread evenly.  Bake 60-65 
minutes or until toothpick comes out clean. 

Cool 15 min and take out of pan.  Cool completely 1 
1/2 hours and add glaze.  

Sautéed Swiss Chard 
 1 bunch of chard 
2 TB olive oil 
3 cloves of garlic, chopped 
1 large onion, chopped 
1/2 tsp salt 
pinch of thyme, basil and nutmeg 
fresh pepper to taste 
2 tsp balsamic vinegar(Optional) 

Heat oil in skillet and add chard stems, garlic, onion, salt, pepper, nutmeg, 
thyme and cook until onions are browning.  Add chard leaves and 2 TB 
water and cover for 2-4 min.  Remove lid and continue cooking until chard is 
completely wilted and soft.  Drizzle with balsamic and serve hot. 




