Week 21  Oct. 16 2007

Checking In: A Note From Guy

We have a tradition on the farm of ‘checking in’ every two
weeks. The format is simple: circle up; one person speaks
at a time; talk about your feelings. Since we started the
tradition last year, it has become one of the practices |
cherish the most about our emerging culture.

Tonight, we had our last formal check in for the 2007
season. Danni left weeks ago. Hayden’s in Sumatra. Kat
departed this past Saturday.

And so Janna, Susanne, Rachel

and | circled up in my living

room once again to share a little

bit about our lives.

The evening carried a certain
poignancy for me. A big part
inside didn’'t want to say
goodbye. Janna leaves on
Wednesday. Susanne this
Friday. A big part wants the
farm family we’ve become this
year to continue on, living and
growing.

But fall arrives with a chilly

dawn. And the tomatoes die.

And the light departs. And so too do the great majority
of faces on the farm. In time, | will settle into envisioning
2008 and begin again to knit together hopes for another
season. But tonight, | mourn the passing of this one.

I mourn the loss of Katherine West's laughter and the way
she said “y’all” with her Jackson, Mississippi accent. |
mourn the loss of her southern smile that dazzled us simple
northerners. | mourn the leaving of Susanne Wimberley
and her steady, angling lope with a full bucket of milk.
And the way she ended all of her emails — one-hundred
percent of them — with some positive statement or
compliment, like “Yeah! Lights at the Market”, or “I hope
you have a really great day!”, or “Thank you SO Much!”.

I mourn the loss of our farm lunches and the discussions
that looped through the intellectual, back around the
hilarious, before finally (but not always) settling down to
the pragmatic. And | mourn the loss of these check ins.

Many of you have read about the “Tuscan Village” plans
for the south shore and our farm’s role in this vision
(www.tuscanvillagelakechelan.com). I'm excited about this
land planning process that will undergird future decades

This week’s share...

onions = winter squash e carrots ¢ tomatoes
peppers ¢ eggplant ¢ broccoli » leeks, beets, celeriac
or parsnips e lettuce or salad mix ¢ chard, kale,
parsley, arugula, or spinach

of farming.

But preserving land for food production is only one part of

sustaining agriculture. | would venture to say it actually plays

a minor role. Preserving and promoting the relationships that

constitute the ‘culture’ of agriculture is far more significant.

These relationships constitute the passing on of knowledge

from old farmers to young. They constitute the knitting together
of food producers with CSA members
like yourself and chefs and schools and
farmers markets. They constitute the
way a farm team operates and how
simple words like Respect and Tolerance
and Discipline are brought to life.

I mourn the end of this season and the
good-byes it inevitably entails. But I
cherish the thought that the culture we
have begun to establish here lives on.
I cherish the notion that we are indeed
preserving agriculture, both in the fields
and in the ways of being that support
those fields.

Which, as a CSA member, includes you

too. You are preserving agriculture.
You are sustaining this important culture. Many thanks for
playing this important role. How we eat can truly change the
world.

Blessings for the coming winter.
Guy Evans

Sunshine Organics CSA Expands to Wenatchee:
Looking for a Delivery Driver

Good news! We've found a volunteer willing to host a CSA box
dropsite in Wenatchee next year. We are still looking for someone
to deliver the boxes to the site weekly. If you commute to Wenatchee
and have a vehicle that could hold a dozen or so CSA boxes and
would like to trade your own share in exchange for doing this delivery
for us, please let me know! Also, let me know of anyone you know
in Wenatchee who would like to receive a brochure about our program.

Thank you to those who have put down a deposit on their share for
next year. It means a lot to have your upfront commitment to us.
Plus, it's good for you to have your share reserved as we do expect
them to sell out.
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CSA 2008

' |
' |
' |
: Yes, the Sunshine Farm CSA program will continue in 2008! | am just |
| beginning to brainstorm about what changes we might make to improve the |
| CSA for next year. With next week’s newsletter, | plan on handing out a short |
| feedback from that you can fill out when you pick up your vegetables. I'm |
| warning you now so you can think about what you might want to say. | |
| greatly appreciate any critical feedback and suggestions—anything that can |
| help us make the CSA work better for you! :
' |
' |
' |

In a few weeks we will start taking deposits to hold your place in next year’s
CSA. If you know of other people who'd like to join us next year, please have
them contact me so | can get some information to them!

U-Pick Update
_____________________________ Strawberries--Our everbearing

I-_l-he |nimitab|e TOWGr Of FOOd strawberry beds are still producing more

berries than we can sell. Please feel
Who knew there were so many uses for fresh, locally grown produce? Now we

free to come pick! You can keep
have chefs turning into architects...just how high can they pile those heirloom whatever you pick off our our two beds
tomatoes and squash?

of "Tribute"--the 3rd and 4th bed
counting from the most downhill
This weekend the Lake Chelan Winery sponsored a party for apparently over strawberries.

1000 wine club members. In order to impress them and set the scene, they
bought almost two pallets of fruit and vegetables

from us and sculpted them front and center into

this tower of food. We think the only way they

could have improved it is to stick the whole thing

together with goat cheese. The signs posted

on the tower invite guests to take freely of the

abundance. Word has it that even without the

Green beans--1f you don't mind slightly
larger beans, this is your last

chance to pick! We're not picking any
more but there are still beans on the
plants. I'll probably till them in at the
end of this week.

Cherry tomatoes--Yes, our trellises

goat cheese, most of the fruits and veggies were
gone by the end of the night.

We may shake our heads in wonder, but lasting
connections can arise from such spectacles. Chef
James Trigger, who helped in the creation of
the tower, is interested in setting up an ongoing
relationship with Sunshine Organics to source
vegetables for the Winemaker’s Grill at Wapato
Point Cellars.

are falling over, but there's still
plenty of cherry tomatoes to pick. Take
as many as you can eat!
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