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Onions • leeks • salad mix • lettuce • toscano kale • chard •
carrots • potatoes • rutabagas • celeriac • winter squash •
eggplant • tomatoes • broccoli • kohlrabi • brussels sprouts

Week 22 • Oct. 23, 2006

It’s still hard for me to believe the season
is really over. This project has built so
much momentum that it’s sort of a shock
to see it end. (And, really, it isn’t ending
quite yet. Check the announcement below
to see how you can get a few extra
weeks of vegetables…)  But even in the
end of the season, we already see the
beginning of the new one. Not only are
we signing up members for next year,
but we’ve already planted the first of
next year’s crops—the garlic!  For a lot
of my farming friends who are in their
20s and far from settled down, planting
garlic takes on a marked significance.
You plant it in the fall, but it’s not
harvested until July. To plant garlic—
your own garlic, not the garlic of someone
you work for—is literally to put down
roots. The “six-month-out plan,” as Guy
calls it, is no longer good enough. You’re
committed to being there for the winter,
and then the next season. Putting down
those kind of roots, it feels good.

This week’s share...

Chris and Janna and I just got back from
a weekend up at Holden Village. Each
fall they invite the local growers who
provide fruit and vegetables to their
community to spend a Harvest Fest
weekend with them. We have been selling
them produce for the last six weeks or
so, and plan to continue the relationship
next year. The weekend was a great
getaway. By physically taking us away
from our fields, it forced us to slow down
and finally take a real break. (I couldn’t
resist bringing my laptop with me,
however. At the moment, I’m sitting on
the floor in the cargo hold of the crowded
Lady Express, typing up this newsletter
with quickly numbing fingers, as we cruise
back downlake to Chelan.)

The weekend brought good conversation
with other farmers and gave us a good
vantage point from which to look back
at our year. And all in all I think it was
a very successful year. Personally, I had
fun. Financially, we far exceeded our
projected sales. And as far as the CSA
goes, I’ve gotten almost entirely positive
feedback from you all. We’ve already got
16 members signed up for next year,
including six new members, if that’s any
indication.

I can’t thank you enough for your
confidence in us, signing up with us for
a whole season when you had no idea
how it would actually go. Your financial
support made it possible for us to start
the vegetable farm without going into
any debt at all, and your faith in us let
us take on a big project with courage
and eagerness.

Field Notes
The CSA season is over, the Farm
Market is closing, but we still have
crops in the field!

Here’s the plan:
We will pack up a box for you and
leave it for you to pick up in the Farm
Market cooler. Boxes will be ready
for pick-up on Monday, October 30
at 3:00. The boxes will probably
actually be paper bags.

The box will cost $20 and must be
paid for in advance. Drop your
payment by the Farm Market by
Saturday, October 28. Please make
checks payable to Sunshine Organics.

We will do this again once or twice,
as long as we have enough vegetables
that it makes sense!

The October 30 box will most
likely include:

onions
leeks
salad mix or lettuce
arugula
kale or chard
carrots
potatoes
rutabaga or celeriac
winter squash
broccoli

Extra Winter Vegetables!
Extended Season Shares
Available on a Pay-Per-Week

Chris planting garlic
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We wanted to share with you some of the changes we are
considering for next season. None of this is in stone yet, and
we’d love your feedback before we make any final decisions.

We will send out brochures with the finalized information in
January. In the meantime, you can reserve a spot with a
$100 down payment. Final payment will be due March 30.

Here’s some of the changes we’re considering for 2007:

• Reducing the Main Season Share from 22 to 20 weeks.

• Adding on a  separate Spring and Winter Share, to run
for 4-5 weeks each, before and after the Main Season
Share.

• Reducing the average number of items in the Main
Season share from 12+ to 10. Spring and Winter Shares
might contain 8 items each.

• Changing the pick-up day and time to Tuesdays 3:30-
6:30.

• Offering two pick-up options:  1) the open-table style
pick-up we used this year, possibly with a little more
choice; or 2) picking up a pre-packed box, which could
be picked up at the Farm Market anytime from Tuesday
at 3:00 until Thursday at 7:00.

• Implementing a strategy for dealing with those occasions
when you miss a pick-up. The idea:  Each member
would receive three coupons worth $25 each, which
could be redeemed for our vegetables at the Farm
Market on any given week when you can’t or don’t pick
up your share. (This option will not apply to members
who choose to receive a pre-packed box.)

• Reducing the time we spend picking those picky crops—
beans, peas, cherry tomatoes, and strawberries—by
offering two options. 1) Including them in the Main
Season Share on a U-Pick basis, and 2) offering a “Pint
Basket Bonus” at an additional cost (maybe $60 per
season) for those who’d like us to do the picking for
them. The Bonus would include a pint or pound of
either beans, peas, cherry tomatoes or strawberries
each week.

The Main Season Share price will likely be $500 (slightly less
than the full price in 2006) with additional costs for a Spring
Share and Winter Share (maybe $100 each), Pre-Packed Box
(maybe $25/season), and Pint Basket Bonus (maybe
$60/season).

CSA 2007
Raising food for you all this season has been a trip. A flourish
of moods and perspectives have waxed and waned in me
throughout. I can remember the all out excitement we felt
planting rows and rows of potatoes last March. In May we felt
almost helpless when we lost the potato plants in a blanket of
weeds, and then triumphant when we found them again after
days of hoeing and digging and tilling.

The first two wet and sticky baby goats born on our farm last
spring brought joy and awe upon their appearance. Pride and
love flushed through me when I would feed them milk from a
bottle. I felt the miracle of life and of my own power as I took
the milk from the does and watched it grow those baby kids
like water on a sponge. I knew that the cheese I was making
was nourishing our bodies just as surely as it was these goat
kids. This month coyotes took three of our young goats and
injured a forth. Fear and regret and sadness came to me with
the same force that joy and pride had prior to that loss. We
have been nursing our wounded goat back to health and, above
all odds, she is recovering brilliantly. We pen the llamas up with
the goats each night so that they will be protected from
predators.

Farming is an exercise in creation, and the act of creation leaves
room for destruction. In this way, our work provides us farmers
with an emotional roller coaster that is as satisfying in its
realness as it is challenging. Farming is specifically an exercise
in creating life. Organic farming is all about respecting the lives
and health of the beings that sustain us. Out of that respect
we don’t spray chemicals on our potato plants and we provide
livestock with pasture and safety and care. We have worked
our buns off this season to create beautiful and useful products
that nourish you beautiful and useful people. I thank you heartily
for the opportunity.

Closing Remarks   By: Janna Berger


