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Happenings on the Farm
The season has officially begun for us. We had a very busy week this week. We planted numerous flats of herbs, kale, broccoli, eggplant, 
peppers, tomatoes, even cucumbers! Our first planting of tomato seedlings is flourishing under grow lights in out boiler room where they are 
loving the heat and our living room has become a temporary home to the many seedlings about to emerge. This is the time of year that is 
always a little crazy- trying to keep up with planting and finding a warm place for them all.
While Deidre and Anjin were planting all of those seeds, Matt and Akeem spent the first half of the week running Matt’s Lucasmill Sawmill. 
They milled about $1000 worth of lumber from our trees. Once the lumber was on hand they began construction on the new start house. 
We are hoping it will be completed timely so we can give all of the starts a more permanent home- and have our living room back. Having a 
greenhouse dedicated solely to starting our plants will really help to streamline the process.
Our 2013 season is just around the corner! We will be sending out information about our summer CSA program soon. current/past CSA 
customers have the opportunity for ‘early bird’ registration before we start marketing elsewhere. Please watch for more information in the 
upcoming weeks!
We cannot express our love and gratitude to you all for your support throughout our first winter CSA program. We learned a lot and, thanks 
to your feedback, we know next year’s will be even better! Thank you again! 
Your farm crew,  Matt, Deidre, Akeem and Anjin

Red Velvet Cupcakes!
Red velvet cake has always been one of my favorites! Over the years I have 
become more health conscious and have found it a challenge to enjoy 
some of those old favorites. This is a recipe that has helped bring red 
velvet back into my life! It uses all-natural ingredients and is free of red 
dyes (which are usually made in laboratories from coal or petroleum, or 
even ground insects!). Although not as red as the typical red velvet, it still 
has a sweet satisfying flavor that I hope you all love as much as I do!
The frosting ingredients are not labeled on the package and are as follows: 
Organic Powdered Sugar, Organic Coconut Oil, Water, Honey, Vanilla 
Extract, Salt.

Quick Vegan Asparagus Pasta
This recipe doesn’t really correspond with the contents of the 
box this week, but it is what we will be enjoying for our evening 
meal. It is delicious, simple and filling.
Ingredients:
4 quarts water
8 ounces farfalle (bowtie) pasta
1 bunch asparagus, sliced into 1/4-inch pieces
2 tablespoons olive oil
1 tablespoon non-hydrogenated margarine
1 tablespoon garlic, minced
1/4 teaspoon nutmeg
1/2 cup pine nuts, toasted
1/2 teaspoon salt

Directions:
In a large pot, bring water to a boil. Add farfalle and cook until 
just underdone, about 5 minutes. Place a steamer basket over 
boiling farfalle, and steam asparagus for 2 minutes. Remove 
steamer basket and run asparagus under cold water to stop 
cooking. Drain farfalle and set aside.
In a large saucepan, heat oil and non-hydrogenated margarine 
over medium heat. Add garlic and nutmeg, and cook until garlic 
is fragrant, about two minutes. Add farfalle, asparagus, and pine 
nuts and stir. Add salt, tossing to combine. Remove from heat 
and serve.  Serves 4.

Recipe  of  the  Week

About This Week’s Produce
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IN THIS  BOX :
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Organic Collard Greens

Organic Yellow Onions
Organic Navel Oranges
Butternut Squash
Sweet Potatoes
Cayenne Peppers
Organic Black Beans
Red Velvet Cupcakes


