This Week’s Veggies:

Red Potatoes

Sweet Potatoes
Bolero Carrots

Red Onions

Parsnips

Black Spanish Radish
Green Cabbage
Black Turtle Beans
Coriander Seed!

Little Tater here needs a
home z do you want to give
her one?

Remember!
We still have grape juice
available for sale in the
store, take a look in the
lamb freezer!
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One of the things | noticed last season was the positive influence of volunteers hel
at the farm. However long or short their stay they would always help renliven us in
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never thought of; a skillful worker who challenges us to keep up; a talented stotgller
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else has leard! Whatever their personality be, all the relationships on the farm seem tc
get strengthened in some way or another by their presence and we truly appreciate tt
let alone the fact that they help to grow our vegetables. To help engage volunteers at
the farm we have joined the WWOOF (Willing Workers On Organic Farms) program t
year and have been hosting our first WWOOFer, Ronja (pronounced Rawnya), from
Germany and are really loving her giggly presence.

A little bit aboutourvACCEA O OEEO xAAER xA80OA CEO
Radishes which are just stunning vegetables for salads, stews, pickles or partnered w
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great in homemade teas amhis a major component in Indian and Soutltast Asian
cuisine both as a seed and as a powdein fact | often make many dishes with the see(
the powder and the stems & leaves (which you may refer to as cilantro)!

It is February, the winter snow is stillon the ground, water pipes are freezingand
hands are sticking tothe milking pails! This is not the time one would relate to Spring,
but the season has begun here at the farm! We are gleefully flipping through seed
catalogues and soon will begin selectingnd ordering seeds for the upcoming season.
This will be my first season managing the Summer CSA and there are a few butterflie
fluttering around. Luckily I am in no way alone, we have a very good communicative
team this season, Johann and Maggie will beinging their decades of experience to the
party, Monique has experience on many farms, Nitya has shown himself to have man
wonderful ideas and even Bryan (one of our CSA-toanagers from last season) is goin
to be farming just next door to us.

Yet sill, there are huge considerations with seed orders. We need to order enough
seeds that will become enough vegetables for 20 CSA pigit days for 200 families!
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SummerCSA). To fill the shares each week we need to determine ahead of time whe
sow the seeds outside and due to limited space in our garden, when to clean an old k
and plant a new one. And we need to order the right vegetable varieties, they need tc
well suited to our climate, day lengths, season lengths and be the vegetables that will
offer our members the best flavour (and therefore highest nutrition) possible. We knoy
we have a huge responsibility as a farm team, twioundred local families will suppat
our farm operation in return for a part of their households food security. The winter
rest is over, may the season begin.

Oh yes, before | sign off, the Summer CSA sigmforms will become available later
this week so keep an eye on your inbox!

On béhalf of Maggie, Johann, Monique, Nitya & Ronja,
This is Abhi wishing you the best of health.
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Chapatti (Unleavened Indian Bread)

350g wholemeal flour
Ghee/Butter/Oll
Water to mix

Extra dusting flour

Chapatti is the simplest (and most
consumed) of all Indian breads. Sift theg
flour into a large bowl. Make a well in
the centre and add water, begin
kneading the dough and keep ading
water till you have smooth, pliable
dough. Grease your palms with liquid
ghee and rub on the outside of the
dough, place the dough in a container
and place it in the fridge overnight (or
at least for an hour). Take a small

Indian Radish Salad

1 Med. Radish
2 Carrots
Lemon Juice
Salt to taste

The best Indian salads feature
veggies simply pesented with a
basic lemon juice dressing in
my opinion they make the
worlds most refreshing salads!
Shred the radish and carrots
and mix them. Add a few
splashes of lemon juice and a
little salt according to taste.
Enjoy!

handful of dough with greagd palms
roll it into a ball and then cover with
dusting flour. Place the ball on a floured
surface, and roll with a rolling pin till
you have a thin circle of dough. Heat a
frying pan to medhigh and place the
chapatti on the pan till one side is
cooked(the dough will look lighter and
some spots will be browning), flip and
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Cabbage Indian Style

% Head of Cabbage (heart removed)
%4 Red Onion

1 tsp.Coriander seed
Ghee/Butter/Qill

Yatsp. Turmeric

% tsp. @ili powder

Salt to taste

Slice onions and cabbag® inch. Place
a wok on high heat. Add 1 tbsp ghee to
the heated wok. Once ghee is hot add
coriander seed and roast till you can
smell the coriander seed. Add onions
and fry till translucent. Add the
cabbage and stir it till it is well mixed
with everything else. Lower the heat to
medium-high and cover the wok with a
tight fitting lid. Every so often remove
the lid to stir the cabbage. When the
cabbage is nice and soft remove the lid
and stir-fry for another 5-10 minutes
according. While stirfrying add the

chili powder, turmeric and salt (dish
should be mustardyellow, if not yellow
enough add more turmeric).

Pictures (clockwise from top left)

: A shot of a workshop at the Guelph Organic Conferencewanderful shot from

inside the chicken bus; Toby in an amazingly calm moment(!); Sparky on the prowl.




