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to the third season of the Sunshine Organics CSA!  In spite of the cold spring,
and the subsequent smallness of our first boxes, we’re super excited to be
growing for the CSA again this year. This may be our best year yet. Lots of
good, new things are going on. To just name a few, in no particular order:

We’re selling produce in Wenatchee!  As much as we love our gorgeous
lake valley and its little towns of Chelan and Manson, there’s a lot of hungry
mouths in Wenatchee and we’re excited to get some of our veggies down there.
Right now, we’ve got a dozen CSA shares there, plus we’re selling at the Saturday
Wenatchee Farmers Market. Just a beginning, wait and see…

We’re officially certified organic!  We
filled out the pages and pages of
paperwork, paid our hefty chunk of
change to the Washington State
Department of Agriculture, and passed
our inspection with flying colors. Our
official certificate came in the mai last
weekl. Of course, they did spell my name
wrong on it, but what’s really important
here anyway?

We’ve got an awesome crew of
interns leading the charge in the fields.

I can’t say enough good things about them, and I’ll have to wait till next week
to officially introduce them, but just know that they rock. And we’re actually
following through on our “intern education program” and I’m really enjoying
stepping into the role of teacher and passing on what I know about growing.

We’ve added an additional acre, bringing our total cropped land this year to
four acres. We’re renting our new acre down on the lakeshore. The property
had orchard on it a few years back and we’re happy to be putting it back into
production. We’ll plant our sweet corn and our winter squash there…and have
easier access to the lake for some prime afternoon swims.

Our electric tractor is up and running and we love it!  You may have seen
us at Earth Day with it. It’s quite a trip to drive. We’ve got our basket weeder
on it, and it’s doing a great job marking out beds and rows for us and taking
out early season weeds. Anything we can do to reduce the amount of hoeing
and handweeding…

I have to say, this is my very favorite time of the year. The days are long and
bright and I wake up with an easy eagerness to get out to the fields and get
planting, or weeding, or harvesting. It’s all happening at once right now. We’ve
worked since February to get the ball rolling and just now we begin to see the
momentum pick up. The whole project starts to fall into a pleasant, predictable
rhythm. No more frosts to worry about, not too much more unsettled weather,
most of the major irrigation problems are solved, the lake is high enough to
have the pump on. After the big early season push, we can just turn the crank
and let the water flow…

Welcome...
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What’s in Season...*
• Salad Mix
• Spinach
• Arugula
• Head Lettuce
• Radishes
• Salad Turnips
• Bok Choy
• Chard
• Kale
• Collards

*You might be used
to looking at this box
to see what exactly
you’re getting in your
share in a given
week. However, as
our CSA gets bigger
and more
complicated to
manage—and as
many of you move to
getting a small
share—not all of you
will get every
possible item in your
share every week.
The weekly “What’s
in Season” list will
include everything
that we’re currently
harvesting from the
fields. You’ll get a
selection from this
list in your share for
the week. If there’s
something on the list
you’re really missing,
come look for it at
the Sunshine Farm
Market!
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Your Share This Week...
Spring is salad season, no question about it. It’s a
The cold spring has definitely affected the rate at
which things are growing in the fields. It’s true:
vegetables need sun and decently warm soil to grow.
I was looking at some pictures we took last year at
this time and, yep, things were definitely further along.
 Last year strawberries were full on at Memorial Day,
and this year they are just starting to get a few. We
should be able to do U-Pick strawberries by next
week!good opportunity to work your way through
some of the new fancy salad dressings in the Sunshine
Farm Market. For something to sink your teeth into,
we’ve also got radishes, turnips, and bok choy. It’s
a good time to practice your stir-frying with the bok
choy and cooking greens. Our collards, kale, and
chard, aren’t quite big enough to bunch yet, so we’re
giving them to you bulk all mixed together. Chop ‘em
up and throw ‘em in a skillet with a little garlic and
olive oil. That’s my answer to everything. They can
also go in soups, pasta, lasagna…  Sauteed greens
are also great for breakfast with a fried egg on top.
Really.

All our cut and bagged greens are rinsed once and
spun dry before you get them. At the farm, we eat

them right out of the bag.
You mightl find the
occasional piece of grit or a
stray weed, so go ahead and
wash yoru greens again
more thoroughly if you
prefer. But we don’t spray
anything—not even
organically approved
pesticides or foliar fertilizers
at this point—so don’t worry
about any foreign
substances on your veggies.
Nothing but good green
goodness.

Welcome to the 2008 season! And to new CSA members,
welcome to the Sunshine Farm Family! This past year
has been one of transition for me on the farm. And in
the midst of transition and its accompanying uncertainty,
a focus on trust.
New members should know the basics:  I’m a fourth
generation farmer in the Lake Chelan Valley. In 2003,
I made a documentary, “Broken Limbs, Apples,
Agriculture, and The New American Farmer”. On a rainy
October night of that year, I had an epiphany which
forever changed my life. And in 2004, my wife Juliana
and I moved back to the farm.
Since then, I’ve learned that I’m really not all that
inspired when it comes to growing food (but I can
organize a farm pretty well), that I still have heaps to
learn from my dad (who I have the pleasure of working
with every day), and that taking Sunday’s completely
off from work is essential to my well-being.
I’ve also learned a little bit about patience, and about
the tension of dwelling in the space of not-knowing.
Not knowing when our farm will turn a profit (although
we’re getting there), not knowing if this crazy experiment
in local food will work (although most signs point
towards success), and not knowing if I could ever find
someone passionate enough about the agrarian
revolution to actually stick it out as my partner.
I sat with these questions all through this past long,
snowy winter. In December, Juliana and I decided to
go our separate ways after eight years of the best effort
any married couple could muster. A two-year
convergence of community energy around a cohousing
project on the property sat dormant and indefinitely
moth-balled. And there were very good indications that
both Rachel Airmet, your lead vegetable farmer, and
Janna Berger, our resident wise-soul and flower diva,
would be leaving at the end of the 2008 season.
What’s a guy to do when things fall apart?
Sometime in early January, I printed out a big sign,
four feet long, containing the letters T-R-U-S-T. I pinned
it to my living room wall. I looked at it in the mornings
over coffee. I stared at it after dinner in the evenings.
And whenever my mind began one of its stories (so
many stories), I would take a deep
breath. (The ground we stand on
truly is quite solid.)
The happy part of all of this of
course is that spring brings about
all sorts of new life and new gifts.
And these gifts … my gracious …
after the not-knowing and the
ambiguity, what sweetness!
I’ll leave most of the details to
future newsletters, but suffice it to
say, it looks like your lead vegetable
farmer might be sticking around
the Sunshine Farm a little longer
than expected. The corny picture
of those two in the birthday hats
says the rest.

Transition & Trust
      By: Guy Evans

Get Your Cheese Share Before They’re Gone!

This fresh chevre is part of what makes summer summer
for us here on the farm. It goes on everything—salads,
lasagna, crackers, toast with a little jalapeno jelly. Sometimes
I just eat it by the forkful.

Weekly Share $140 – 22 8-oz. tubs
Biweekly Share $75 – 11 8-oz. tubs
Checks payable to Sunshine Organics

Look for more about our beautiful herd of goats and our

Periodically I invite folks on the farm to contribute to the
newsletter. This week we'll hear from Guy Evans, partner
in the Sunshine Farm.


