
Our farm business model is commonly referred to as a CSA which stands for 
community supported agriculture. In its simplest form, a CSA is simply a farm 
that sells or trades its products to those who live within the same community. 
This concept is not new. It is how generations used to farm and make a living. 
In the 1980’s, the idea of buying a “share” of produce with a pre-season com-
mitment was referred to as a CSA, hence the correlation in the farm share 
program. We like to take the modern community supported farm one step 
further and think of the term in reverse. While we are entirely dependent on 
our community of customers, we also want to support our community and be 
known for being fully integrated in agriculture education, local food culture 
and local economics.

The past few weeks, we have been immersed in our community by hosting 
groups on our farm and through volunteerism. Our farm conducted a fund-
raiser over the winter for Huey’s Hideaway Children’s Museum in Medford. 
This week, we carried out our pledge to provide the seeds and transplants 
and plant the museum’s new growing space. We were able to donate $150 
to the museum to put towards the infrastructure thanks to many generous 
contributions. There is now an excellent garden started where kids can learn 
about how food is grown and be inspired to grow their own food too.

On Friday, a group of young women entering freshman year of high school 
came to our farm for the afternoon. The program they were enrolled in is 
called Girls Empowerment Camp. Following a week full of self-esteem and 
relationship building, along with cooking and fitness lessons, they came to 
the farm to learn about growing food. Together, we harvested and prepped a 
farm meal for over 50 people. We all ate at a long table together and enjoyed 
the summer solstice. All the while, the young women are learning how to 
form new relationships, take part in community, and gain self confidence and 
independence. Days like these are part of what we do, on your behalf, to be 
an integral part of this community. Thank you for supporting us and allowing 
We Grow to be so much more than a food farm.

Growing for you,

In the BAG 
Broccoli
Green Garlic
Napa Cabbage
Kale - Frill + Green Curly
Cucumber
Scallions
Rhubarb
Potted Herb
Mustard Greens (larges only)

Week FOUR 2019 SeASOn

WE GROW CHRONICLE

eric + rebecca

the COmmUnIty In CSA

nO ShAReS!
There will be no farm shares 
going out next week. If you pick 
up on Saturday, please skip 
June 29th. If you pick up on 
Tuesday, please skip July 2nd. 
We are considering doing this 
every year because we end up 
with many mixed schedules for 
the holiday of oftentimes have to 
distribute on the fourth. Second, 
we need some time to let the 
veggies in the field catch up. With 
the cold wet spring our tunnel 
produce is running short and the 
field produce is still behind. On a 
positive note, we found our first 
ripening tunnel tomato this week. 
We appreciate your cooperation 
and apologize for any inconve-
nience. We will be adding a week 
to the end of our season in Octo-
ber when produce is plentiful.

PlAStIC BAGS
We struggle with the fact that we 
give you so many plastic bags to 
help keep your produce fresh. 
We can’t reuse these. If you aren’t 
already, please consider recycling 
these. It’s not hard once you get 
in a routine. In our house, we col-
lect plastic bags inside our reus-
able grocery bags and take them 
to County Market’s plastic bag 
recycling bins. Sidenote: We can 
reuse plastic grocery bags at the 
farmers market if you have any.
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hAVe A VeGGIe QUeStIOn?
Odds are if you’ve got a question, someone else 
probably has to same one. Don’t hesitate to call 
for help identifying new veggies.
HOME 715-427-1002 CELL/TEXT 715-905-0431
ONLINE facebook.com/wegrowfoods

Garlic is 
not only 
incredibly 
h e a l t h y , 

but the flavor that fills so many dishes. We 
intend to provide garlic  nearly every week. 
We’ll start the season with spring green gar-
lic. Just chop off the roots, trim yellow tips off 
leaves and then the entire stalk, leaves and bulb 
are edible and FULL of flavor. Use it wherever 
you would normally utilize regular bulb garlic. 
Don’t waste a bit of the leaves (just chop finely) 
and you should have enough garlic for a week’s 
worth of cooking. You can also use it to infuse 
cooking oil. Refrigerate and keep the cut ends 
wrapped, it should last a few weeks. The next 
share you get will have garlic scapes. One of 
our CSA member favorites!

green 
garlicOur first cucumbers are finally coming. We have a single 

row in the high tunnel so there is not a huge quantity. 
Consider this a mere sample of what is to come. That first 
cucumber from the garden is so sweet! We will have cu-
cumbers coming from the field very soon. The vines are 
starting to blossom now.

Cucumbers are technically a fruit and belong to the same 
family as zucchini, pumpkin, watermelon, and summer 
squash. Cucumbers are an excellent source of vitamins K, 
A, and C, folic acid, potassium, and silica, which is a trace 
mineral that helps strengthen connective tissue.

cUcUMBer

While we will include herbs with your share most weeks, 
we also encourage people to keep their own culinary 
herbs close at hand. Just transfer your plant to a larger 
pot that you don’t have to water every day. Keep them in 
moderate sun light, but not scorching hot afternoon sun. 
Most will last the entire season, except cilantro. It only 
lasts about three weeks and then go to flower. Also, keep 
in mind that mint will come back next year and spread 
voraciously. Consider keeping mint in a pot to contain it’s 
growth. 

If you don’t have a green thumb or don’t have time to care 
for your plant, just harvest your herbs and put them to 
use in your kitchen then dump the pot. We will reuse the 
plastic pots if you bring them back to us. 

POTTeD HerBS

eVen IF yOU FAll On yOUR FACe, 
yOU’Re StIll mOVInG FORWARd.”          
- Victor Kiam

There are many 
many variet-
ies of mus-
tard that 
range from 
mild to hot. 
They come in 
different leaf shapes and 
sizes and colors as well. This variety is called mizuna and 
is on the milder end of the mustard heat spectrum. 

Similar to horseradish, the heat of mustard greens will 
hit you right in the nasal cavity, but does not linger. We 
prefer to combine with mild greens in a fresh salad, but 
most recipes we find call for braising. Like kale, mustard 
greens hold up great in dressing and won’t get soggy 
quickly. Paired with a sweet fruit like pear slivers and 
mild flavored nut like pecans, you can’t go wrong. Make 
your own lemon, balsamic vinegar, and honey dressing 
as tangy treat.

MUSTarD 
greenS

We debated on whether to share rhubarb this week or 
not. While many of you have your own supply, we couldn’t 
help but include it for those who do not. Rhubarb is such 
an important part of eating seasonally. In our home, we 
have some sort of rhubarb dessert every day for a month 
straight. Then we’re good ‘til next year.

If you have your own supply of rhubarb, please dice this 
up and store in the freezer for use in the winter or con-
sider sharing it with a friend or neighbor. It is really high in 
calcium - equal to milk! I’ve got a recipe for rhubarb cream 
cheese bars at wegrowfoods.com if you are looking for a 
tasty, new treat.

Here are some interesting nutrition facts about this 
week’s share item. Rhubarb is low in carbohydrates, high 
in vitamin C, B-Complex vitamins, fiber, calcium, and po-
tassium, and is said to speed up metabolism and aid in 
weight loss. It also provides a fair amount of vitamin K, 
which is beneficial for bone health, and has been linked 
to treatments of Alzheimer’s disease thanks to its poten-
tial to limit neuronal damage in the brain.

rHUBarB


