Smile While You Work! : _

As | walked along a remote 14-mile railroad track that
stretches across the Sancl Lal(e ~ Seven Beavers Feat
Preserve, it sucl&enlg dawned on me that | had a }ng smile
on my Face. | had to stop and ponder why. Smiling while
| hike is not uncommon. | find myself deeply content and
happy when Pm in the woods; ahvays, there are sights or
wildlife that captivate me. [ ven the challenges that push
my bocly, a tough s]og of a hike, or the mental endurance, the clouds of mosquitos and biting flies, are
sometl'n'ng that | find reward, haPPiness and smiles in, through the Phgsical act of perseverance.
Normally | know exactly what | am smiling about. Put as | walked the tracks and caught myself in the
midst of a huge grin, | had to ask mgse”j why. | had been lost in my own thoughts, engaged in
scenarios around scaling our maPIC syrup enterPrisc, a toPic that while desired, also triggers stress
trying to Pcncil out the financial Plan and time. And the hike itself was not a Par‘ticularlg Fricnc“\tj walk,
the out of service tracks have become difficult to manage, the RR bed nearing 8” below the ties, the
shoulders angled with sharP rock, require a sustained awkward and exhausting gait not normal to any
human, short or tall. Don’t get me wrong, Jtis actua”y one of my favorite hikes, done armua”ﬂ for my
offfarm MDA gypPsy moth work, due to its rugged beauty and unique Plant life and views, not to
mention the moose and robust swamp deer so common to this remote preserve. But in that moment,
it was clear that neither my thoughts or the view were my insPiration As | stoPPecl to think about the
smile, to look and listen to that which my sPirit was absorbing without my knowlc&gc, | heard the
songs of my Prairic Potholc 3outh, where muc‘cing in the wetlands in the count and identification of
birds was my hobby, my life. | knew it was the bird calls that instinctivcly put the smile on my face, the
melodious cacophony of the many songs filling the air, but in particular, the high-pitched twill of the
red-winged blackbird, common to the wetlands, their twill amplified by the depths of water. Despite
the questions my commitment to the moth survey has raised over the years, depleting time from my
professional [Holistic Management work and our farm livelihood goals, the reward it brings is not to

be underestimated. DesPite my moth work, in ways, hol&ing me back, it so too, is my salvation.
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K now Your Farmers! Cree & Jason Brac"cy, Joc Holtz, Kuby Mountain, Gunnison & the Chickens!

2995 ]—‘lighwag 3 T wo [Jarbors, Minnesota 55616 G%

chclseamominggarm@gmail.com ~218.834.0846 ~ www.chelseamorning}carm.com

Travel northeast on HW3 61 Past Two Harbors to ng 3 gust Past Bettg’s Fies)‘
Turn left on HW9 3. Trave] 8 miles to the farm at address #2955 (Farm) and #2995 (house).

Mint Ju|cps

FZ\

I cups water | cups white sugar
/4 cup bruised, chopped mint
16 fluid oz Kentucky bourbon

mint leaves or sPrings \Corgarr\ish

(C ombine water, sugar, chopped

mint leaves in saucepan. Bring to
boil until sugar is comp[ete]g
dissolved. Allow syrup to cool.

Four syrup through strainer to
remove mint. I:l” four cups with

crushed ice, pour 2 ounces
bourbon, 1/8 cup mint syrup in
each (adjust for sweetness).

TOP with a mint leaf or sprig.
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Harvest Week 2 - What's |n Your Basket!

Flease be sure to wash your Procluce before erjoging it. T hanks!
Sa!ad (Greens: (Gourmet Salancl Blenc}, a mix of Oak]eaf,
Kubg Red, Black Seeded 5impson, Red Romaine, Paris
lsland, | olla Rossa, Tango, and Red Salad Bowl
Strawberries: [Trom K unnari’s River Acres ["arm, Gilbert MN.
Ohnions: Green~top onions (use bulb and esPcciaug the stemsl).
Radish: Mix of Chcrry Belle (rounder) and [French Breakfast.
Mmt D|str1}3utec{ before 4~~]med bugs cause leaf black sPot

Chmese Cabbage Mei
Q;ng (chop and use
stalks and greens, fresh

or cooked).

K ale: Mix of | acianato
and Red Russian K ale.

/D hoto: /D rcttﬂ /ofnés and reds of the

radishes grace the crates this week.




Notcs from Jason and Crcc...

For the consumer of a traditional Midwestern diet, the earlg
summer crops of a farm that is built on cold sPring clay along the
cool north shore of Minnesota, can at times, cl'xa”enge the
cravings, Preparation skills, and interests of the eater. K ale has
in recent years become trenclg, but for many, it’s still a re]atively
unknown food. T he Mesclun salad greens of last week have a
“weird” sPicg kick. Mint is a little different, not something most
bug at the grocery store despite the masses who drink mint tea
and enjog mint cl’vewing gum. Mei Quing, what is that? And
soon, the harvest will bring the mgsterious kohlrabi.

To be comp]ete]g honest, our Brad]eg and [Joltz families of
Minnesota and North Dakota uPbringing, with diets that

lacked a certain diversitg, were reluctant to eat these very foods

Fhoto: A wonderful C.SA member,
[ isa [Forsel] who puts in time at the

for quite afew years of our ear|9 Farming tenure. While a lack of

farm Wc//écﬂona/anﬂ Woré/hgfarmsﬁarc time to CXPIOFC rCCiPCS or bC creative was a gOOd exXcuse ‘FOT‘ a

hours, volunteered this [riday to /7@43 year or two, the actual result for an embarrassing half-decade

with the harvest. [ isa grew up onafarm e down to habit. We didr't form goocl habits to try new

denj L farm.
/;n /7@70,55 WO}; ’/[i/gon al/y o foods, and it simplg took us awhile, éesPite the fact that we grew
erhelp is a gift. ot only are our
ons deep) ovable and b the crops and had members who adored thcm, to find our own
conversations CCPﬂ ayoya € anr urn,

way with them.
Tl‘]éﬂ one daﬂ, this all cl‘\anged. A bunch of kale looked
Particular19 good and the stalks of a Chincsc cabbage were

Crec also learns a lot from
[ isa who is a canner extraordinaire!
Finally, we a/ways reflect on the /76/p
[anﬂ of our worhng farm share /76/P) with

greatfona/ncssafprccfsc/ﬂ times e Juxcg and mtcrcs’cmg. Thc craving ﬁ

this...it’s 10:30 pm, we—/'ust)[/nfsﬁcd occurred. A SimPIC sauté with a
/oacé/hgcrates, are finally eating dinner, little oil and sPice of either, or the

and are still writing the newsletter, do/'ng C J ,
ontinued on the ncxtpagc

/D hotos: 7_/7@ bean and tomato

crops look amazin, /5 s5€as0n.
s look amazing th

eges, and /a/)c/fng syrup for tomorrow’s
farmers market. Weve got hours to 80,
but far less hours because of the /7@/}7!

7_/73174 you L/’sa for your /7@{0 toc/ay. D cesp ite the cooler weath <7

As Crcc 5/ow/y hobbled around from a
rougﬁ c/aﬂ of work on Tﬁursdaﬂ, L/’sa s

these true summer crops are t/7r/v/ng
and are sur/orfsing/y ahead of many

great smile and fantastic attitude wasjust of our typ /'ca//ﬂ carlier er ops

the ticket for a reall, ct_?/'oya[?/c harvest. Ike cucumbers ar 7d/D cas.

Notcs from Jason and Crcc...

addition of greens to our sauces, soups, cggs, or grillccl cheeses

Proclucecl what has become houschold favorites, making us feel foolish
for the years we went without. |t is our !noPe that if you find 3ourselr in
our earlg boots with a lack of food adventurism, Push 3ourselr outside of
comfort and give these crops a try. You migl—xt be so happg you didt

O this note of trying something new, Dan (ruikshank, ]ong~time

CSA member and owner of Cedar Coﬂcee and Spokengear Cgclery
in ] wo Harbors, made Cree a most amazing and needed “CSA

Smoothie” after last weeks farmers market using a decent bunch of the kaie, about 10 strawberries,

a couP[c ounces of aPP]ejuice, some of our maPlc syrup, and a Iarge scoop of ice. KeePing it simP!e,
he grabbccl a bunch of kale in one hand ancljust snappcd off the main stems with the other (and put
the rest of the kale with ribs in the blender). T he rest went in after. Never has (ree had such an
amazing drink. |t was sweet, smooth, simP]e, l‘wea]thg, and most imPortantlg, it was rea“g delicious.
No idea what to do with kale or (Chinese cabbage. Dan says put it in a blender, 4|t’s all goocﬁ”

/\/otc on 5moot/7/c: / tried a kale smoothie ala Dan with my blender toa/ay to see if a home model could work the same
magic as his commercial model at Cedar Coffee. 7 he on/y ditference was the process - | had to do cach ingrca//cnt at a
time in order to not "éog down” the blender. Oncc / /[/gurcd/ that out t/70ug/7, no é/gg/c! 7 he end result was excellent!

’i::n:a:a:n:n:n:n:a:a:n:n:n:n:a:a:a:n:n:n:n:a:a:n:n:n:n:a:a:n:n:n:n:a:a:n:n:n:n:a:a:a:n:n:n:n:a:a:n:n:n:n:a:a:n:n:n:n:a:a:n:n:n:n:a:a:a:n:n:n:n:a:a:n:n:n’in

s
%Z Roasted Radishes and Balsamic Vinegar %Z
%: Ohne bunch of radishes with tops (about 10 radishes) 2 Tablespoons olive oil %:
%2 2 teaspoons balsamic vinegar 1/2 teaspoon sea salt or koshersalt  black pepper to taste %2
%E Fre!’xcat ovento 350 degrecs. Was!‘! radishes, removes roots and stems. B|ot clrg‘ Cut radishes in halr, %E
%’: or keeP them whole (3our choice). |n bowl, combine other ingreclients. Whisk together. T oss in radishes %”
%‘E and greens, coat cvcn]g‘ Spreac{ radishes and greens on pan or baking dish. Pake about 10 minutes or %‘E
%:,’ until greens are crispy. Remove greens, continue roasting the radishes for another 5 minutes or until tender. 3
%E Crunchg Strawbcrry Pecan Salad with Strawbcrry Mint Drcssing %E
% Dressingz 8 ounces hulled strawberries 1 small sha”ot, Pec|ed and quartered 6-7 fresh mint leaves %
%: i/4 cup honcg i/4 cup white wine vinegar 2 Tablcspoons |cmonjuice i/4 cup vegetable oil %:
%E Salad: salad greens  pecans feta or goat cheese green onions sliced strawberries %E
%: Place all c{ressirxg ingredicnts} except oil, in blender and process until completcly smooth. With the motor %:
;:E running, s]ow|5 drizzle in oil until you have a nice, emulsified c{rcssing Store vinaigrette injar with a ’cight lid %E
:352 for up to 3 dags n ?ridgc Shake well before using. Drizzlc c{ressing over fresh salad greens, toPPed with :325
%E crunchg pecans, saltg feta or goat clﬂeese, choPPec] green onions with ’coPs, and sliced strawberries. %E
> 2>
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