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Meet Our Partners… 

This week’s harvest: 

• Broccoli  

• Cantaloupe  

• Cucumbers 

• Flowers - 
corn 
flowers! 

• Garlic 

• Kale 

• Kohlrabi 

• Squash - yellow crookneck 

• Tomatoes  

• Watermelon  

• Zucchini  

Thinking outside the 
box… 

Let’s get creative with those 
delicious melons! How about… 

✦ Melon Gazpacho 

✦ Melon Salsa 

✦ Melon Granita 

✦ Pickled Melon 

✦ Melon Smoothies 

Click for recipes…or create 
your own! 

THE JOYFUL HARVEST 
Your Weekly CSA Share with Buttermilk Falls CSA

Here on the farm, a bountiful garden season is transitioning 
into a bountiful education season…meet just one of the 
partners that will be spending time with us this fall… 

The Voyageur Outward Bound School (VOBS) - Twin Cities 
has specialized in outdoor programming for nonprofits, 
schools and families since 2010. As testimony to the power 
of adventure, challenge and nature immersion, the school 
has been pushing its students to recognize their own 
capabilities as individuals and communities - by developing 
self-confidence, leaderships skills, resilience, compassion 
and environmental awareness. They accomplish this through 
a myriad of indoor and outdoor classroom experiences - 
including canoeing, backpacking, rock climbing, ropes 
course and hiking trips. Trip dynamics include youth, teens, 
adults, families and groups from all over the nation. 

Due to our shared interests in experiential education, 
community building and land stewardship, a beautiful 
partnership has blossomed between Buttermilk Falls and the 
VOBS family over the last couple of years. Upon completion 
of paddling trips along the St. Croix Riverway, VOBS teachers 
and students visit the farm to camp and conduct their closing 
graduation ceremonies onsite. During their stay, they 
perform service in our fields, learning about working for 
something greater than themselves - and having fun in the 
process! 

http://www.buttermilkcsa.com/broccoli
http://www.buttermilkcsa.com/melons
http://www.buttermilkcsa.com/cucumbers
http://www.buttermilkcsa.com/garlic
http://www.buttermilkcsa.com/kale
http://buttermilkcsa.com/kohlrabi
http://www.buttermilkcsa.com/summer-squash
http://www.buttermilkcsa.com/tomatoes
http://www.buttermilkcsa.com/melons
http://www.buttermilkcsa.com/zucchini
http://www.bonappetit.com/recipe/cantaloupe-gazpacho
http://allrecipes.com/recipe/215553/cucumber-melon-salsa/
http://www.marthastewart.com/315805/melon-granitas
http://www.bonappetit.com/test-kitchen/how-to/article/how-to-pickle-melon
http://www.babble.com/best-recipes/creamy-watermelon-smoothie/
http://www.buttermilkcsa.com/broccoli
http://www.buttermilkcsa.com/melons
http://www.buttermilkcsa.com/cucumbers
http://www.buttermilkcsa.com/garlic
http://www.buttermilkcsa.com/kale
http://buttermilkcsa.com/kohlrabi
http://www.buttermilkcsa.com/summer-squash
http://www.buttermilkcsa.com/tomatoes
http://www.buttermilkcsa.com/melons
http://www.buttermilkcsa.com/zucchini
http://www.bonappetit.com/recipe/cantaloupe-gazpacho
http://allrecipes.com/recipe/215553/cucumber-melon-salsa/
http://www.marthastewart.com/315805/melon-granitas
http://www.bonappetit.com/test-kitchen/how-to/article/how-to-pickle-melon
http://www.babble.com/best-recipes/creamy-watermelon-smoothie/
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Butttermilk community continues to appreciate the skills of 
our VOBS partners, as well as the spirit with which they 
conduct their work. The farm always feels a little brighter 
when they are around. We look forward to the evolution of 
this partnership - and the many forms it might take. Right 
now, we are adding more and more VOBS group visits to 
our calendar, in hopes of really tying land stewardship 
education and local food systems into the existing 
Outward Bound curriculum. Stay tuned to find out more 
about how we are all growing together! 

For more information about VOBS, or to find out how you 
can sign your family/group up for a trip visit: www.vobs.org

Upcoming Folk 
School Classes

Mindfulness: A Path to 
Sustainable 

Communities with 
Marc Anderson

This retreat is a chance to both 
practice the art of mindfulness and 

consider through readings and 
discussion how mindfulness is 
integral to creating sustainable 

communities. Together we will learn 
about and practice meditation 
techniques as well as other 

mindfulness practices that can be 
integrated into daily living. And 

there will be ample time for group 
discussion, reading and reflection 
through journalling as we explore 
the direct link between self-care, 

character development and 
stewardship of the earth and 

human responsibility.

Open to teens and adults. No prior 
experience is required. 

Cost: $150 includes 3 meals and 
shared room. 

Marc’s Bio can be found to the right
—————————->

Marc Anderson is a Zen priest, internationally 
recognized musician, teacher and the founder and 
director of M2 Foundation, a non-profit in St. Paul that 
teachers the art of living mindfully through school, 
workplace and community programs. He is on staff at 
both Hamline University and Macalester College.

http://www.vobs.org

