
Rachel Airmet  509-670-8958 : 181 Highway 97A Chelan, WA 98816  :  email: rachel@sunshinefarmmarket.com

I wonder how often you think about the
little seed that the sweet cantaloupe you
are enjoying came from?  I do so more
often than not. My name is Allison
O'Sullivan, and I am working here at the
Sunshine Farm, helping to make the whole
CSA farm thing happen. I'm originally from
Texas, played, studied, and taught in
California, and fell in love with farming
as a Peace Corps Volunteer in Africa. I
know what brought me here to the
Sunshine Farm... the excitement to work
with people in the dirt and reap the fruits
of our labor. Most importantly, I really like
to watch the sunrise and enjoy any excuse
for the occasion. Daybreak…sunshine. It's

a pattern that I can always count on. The flowers and herbs in my mother's
garden are the first plants to which I really paid attention. Now I feel almost
one with our strawberries and purple green beans...picking them until it seems
sometimes the sun may set. I have enjoyed the sunshine at this farm and will
continue searching for the brightest rays in which to bask and grow. Thanks for
supporting us!

This Week’s Share
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Week 12—just over halfway through the CSA
season!  This is the season of carrying large
heavy things out of the field. Lugs and lugs of
tomatoes, onions, cantaloupes, watermelons,
zucchini, cucumbers, and on and on…

New this week from the fields, we have leeks.
These cook up like an onion (though actually
more closely related to garlic) and have a sweet
distinctive taste. Leeks are one of the best
winter vegetables, since they keep great in the
field, just getting sweeter and sweeter. But
what’s the harm in enjoying an out-of-season
pot of leek and potato soup?

Melons are also starting to come out of the
fields. We have three different varieties of your
traditional cantaloupes, plus a miniature French
cantaloupe called a Butterscotch Melon. We
also have a green-fleshed tropical melon called
the Galia, and our signature orange-fleshed honeydews. These are so sweet and
syrupy you may find yourself unable to finish your slice. We let our melons ripen
on the vine and only pick them when they’re ripe, so you know you’ll always get
a sweet one.

What’s in Season...
• Leeks
• Melons
• Potatoes
• Eggplant
• Green Peppers
• Tomatoes
• Garlic
• Cucumbers
• Onions
• Beets
• Carrots
• Zucchini
• Green Beans
• Head Lettuce
• Salad Mix
• Chard
• Kale
• Basil
• Parsley
• Arugula
• Strawberries

Canning
Vegetables
For Sale
• Tomatoes -- $16 for a
20 lb. box (no. 2’s,
blemished, no overripes)
• Pickling Cucumbers $20
for a 20 lb. plus box.
• Juicing Carrots $10 for
a 20 lb. box of seconds
(unwashed)

Available for sale during
Open Table Pick Up, or else
put your name on the order
sheet when you come to
pick up your Pre-Packed
Box.  Cash or check only
made out to Sunshine
Organics.

I am also willing to barter
for canning:  I will give you
free produce if you can it
and bring me back half of
what you can!

The Intern’s View
by Allison O’Sullivan

Hey, you got a leek in your pocket!
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Crack Down on the CSA pickup

Yoga on the Farm
We are now offering yoga and meditation on the
farm. Martha Wegner, who is working at the market
and the winery, just finished a yoga teacher training
course in Hawaii.

The schedule is:

Hatha Yoga -  Mon 7-8 pm 
Stretching and Meditation -  Wed 8-8:45 pm
Svaroopa Yoga  -  Thurs 7-8 pm 
Kids' Yoga - 2nd and 4th Saturdays 4-4:45 pm

 
Meditation and Dharma Discussion led by Guy

- Sundays 9-11:00 am

Yoga classes are $5 and meditation sessions are
free. All are held in the basement of the stone house.

Contact us if you’d like more info!

That was the title of a piece in the newsletter
midseason 2006.  Unfortunately, I find myself having
to dig it up again.

We added some conveniences to the CSA package
this year and most of them really are good ideas.
However, some of the policies are actually proving
quite dysfunctional to manage.  Because of this, as
of this coming week, we are implementing some new
policies and enforcing some of our old ones—in the
hopes of getting through the end of the season
smoothly.

I understand that the changes I list below are not
insignificant.  Some of you might find that they don’t
work for you.  If that’s the case, I will gladly refund
the value of the remainder of your share.

So, here we go:

A Taste of Sunshine
Come entice your senses

and celebrate the bounty of the season.

Heirloom Tomato Tasting
Farm Tour

Full Dinner from Local Chefs
Highlighting Sunshine Farm Produce
A Fresh Perspective from Guy Evans

“Sustaining Chelan:  Our Valley at a Crossroads”
Dancing to Live Music from The Bob Soost Trio

Saturday, August 30
5:00 - 10:00

$25 CSA members/$35 general public
Reservations Required

Tickets available at The Sunshine Farm Market
509-682-1350

is a problem, we will gladly switch you over to
the Box option for the rest of the season.

No switching between Friday and Tuesday
Pick-ups.  If you can’t pick up on your assigned
day, your box will still be fresh 3 days later.

Pre-packed Box Return Policy.   When you
take a new Rubbermaid tub home, we ask that
you exchange your previous week’s tub.  If you
show up without a box, we can pack your food
out of the tub into a plastic sack or a cardboard
box out of our recycle bin.  And please bring
back any Rubbermaids you have sitting around
your house!

•  Please Sign In for your Pre-Packed Box.
 During Open Table hours, the sign-in sheet will
be outside at the pick-up.  During other times,
please check in with the market staff to sign in
and get your box.  We will no longer be writing
names on CSA boxes.  Also, if you have a cheese
share, your cheese will not be in your box, but
handed to you separately.

Discontinuation of Vacation Credit Program.
We will not be issuing any vacation credits in the
future.  However, I will honor the ones I have on
my list, which I will confirm with you at the pick
up next week or else over email.

Open Table Pick-Up will run from 3:30 until
6:00.  We originally said we would stay open
until 6:30.  From now on, we will stay open until
6:00.  We will not, however, pack a box for you
if you don’t make it by 6:00 even if you call first
(see below).  So please come by 6:00.  Also,
please don’t ask for your share before 3:30.

Pre-Packed Boxes Only for Folks on the Pre-
Packed Box List.  If you are signed up on the
Open Table list, we ask that you please pick up
your box at the Open Table.  We will not pack
your box—not even with advance notice. If this

In sum, for Open Table folks, we ask you to pick
up your share during Pick-Up hours, without
exception. If you can’t make it, you may always
send someone in your place.  Any shares that are
not claimed will be donated to WIC.  For Pre-Packed
Box folks, please remember to sign in and to bring
back your tub.

I realize these policies may cause some of you to
miss out on your share one or two weeks during
the season.  Even so, I hope you find the CSA a
worthwhile experience.  CSA has its own culture,
its own unique set of commitments and rewards…
Thanks for helping us all make it through the season
in one piece.


