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This week’s harvest: 

• Basil 

• Carrots (some boxes) 

• Chard (some boxes) 

• Cucumbers 

• Dill flowers (for pickling) 

• Flowers (Zinnias & 
Calendula) 

• Garlic 

• Kale 

• Lemon 
Basil 

• Zucchini 

Eye on: Dill Flowers 

How to use them…
• Submerge into cold water  

• Spread on paper towel, 
cover with another towel and 
press lightly to dry 

• Cut the flowers from the 
stem and add to a soup, 
stew, or the bottom of a 
pickle jar.* Dill flowers can 
be used in place of sprigs of 
fresh dill weed in recipes: 
use 1-2 flowers for each 
sprig. 

• Place leftover dill into ziplock 
bag and use within 1-2 days 
or freeze. 

*Click dill link for pickling 

THE JOYFUL HARVEST 
Your Weekly CSA Share with Buttermilk Falls CSA

Dear Members and Friends, 


In the next week or two, you will be receiving a 2015 
Annual Fund request for donations to Philadelphia 
Community Farm (PCF), the non-profit under which we 
operate. This fund provides critical funds for all the 
activities of the farm including the csa, education, life-
sharing with people who have special needs and 
conservation work. We reach out to those who have a 
vested interest in the healthy continuance of the farm 

and who resonate and care about its mission to restore 
health and vitality to people, animals, plants and the earth 
through the development of a life-sharing community, 
biodynamic farming and cultural, artistic, educational and 
regenerative activities.


All donations received will directly support operations 
at the farm and are paramount to our success. 


Thank you for your role in stewarding our endeavors. 
Please let us know how we can best serve your needs 
as we expand access for the St. Croix 
Valley and Twin Cities metro. 


Gratefully,

~Christina Beck, Executive Director
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Upcoming Folk 
School Classes

“Where is the ________I was promised?” 
- a CSA member dilemma 

Below you will find an excerpt from our friends at 
Local Harvest…. 

There is an important concept woven into the CSA model that 
takes the arrangement beyond the usual commercial 
transaction. That is the notion of shared risk: in most CSAs, 
members pay up front for the whole season and the farmers do 
their best to provide an abundant box of produce each week. If 
things are slim, members are not typically reimbursed. The 

result is a feeling of "we're in this together". On some farms the 
idea of shared risk is stronger than others, and CSA members 
may be asked to sign a policy form indicating that they agree to 
accept without complaint whatever the farm can produce. 

Many times, the idea of shared risk is part of what creates a sense 
of community among members, and between members and the 
farmers. If a hailstorm takes out all the peppers, everyone is 
disappointed together, and together cheer on the winter squash 
and broccoli. Most CSA farmers feel a great sense of 
responsibility to their members, and when certain crops are 
scarce, they make sure the CSA gets served first. 

Still, it is worth noting that very occasionally things go wrong on a 
farm“ like they do in any kind of business“ and the expected is 
not delivered, and members feel shortchanged. At LocalHarvest 
we are in touch with CSA farmers and members from all over the 
country. Every year we hear get complaints about a few CSA 
farms (two to six farms a year, over the last nine years) where 
something happened and the produce was simply unacceptable. 
It might have been a catastrophic divorce, or an unexpected 
death in the family. Or the weather was abominable, or the farmer 
was inexperienced and got in over his/her head. 

To continue reading…click HERE 

Pre-registration is required for 
all folk school classes…visit the 

website here 

Meditate for Your Life 
August 15-16 

with Lindsey Madhavi Ruder

3 p.m. Saturday - 1 p.m. on Sunday

Ages 16 and up

$100 includes 3 meals and a shared 
room in our cozy retreat house

Family Wellness From 
the Inside Outward 

August 8-9 
with Kelly Shay & Lindsey Madhavi 

Ruder: Yoga Meditation and Ayurveda. 

2 p.m. Saturday - noon on Sunday

All Ages

$50 for each family member includes 2 
meals, lodging and retreat fee.

A summer delight: Pineapple, 
Basil & Cucumber 

1/2 cored pineapple, cut into 1/3-inch-thick 
half- or quarter-moons

1 small cucumber, halved 
lengthwise and thinly sliced on 
the bias

1/2 cup basil leaves (torn if large)

1 tablespoon extra-virgin olive oil

1/2 teaspoon coarse salt

Heat grill to high. 
Grill pineapple until 
grill marks appear, 
about 2 minutes per 

side. Let cool. 
Toss with 
cucumber, 
basil, olive oil, 
and salt. 
Sprinkle with 
pepper.
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