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It’s this weekend! Fall Festival 2015 

Saturday, Oct. 3 from 4-7pm

This week’s harvest: 

Arugula 

Carrots 

Cauliflower (some shares) 

Cilantro 

Cucumbers  

Flowers 

Mustard Greens 

Parsley 

Peppers 

Pumpkins 

Spinach  

Summer Squash - yellow 
crookneck 

Tat soi (pronounced ‘tot-soy’) 

Tomatoes (some shares) 

Winter Squash -  
Butternut and 

Delicata 

Zucchini  

*Some listed 
items may only be 
available for half 

OR full shares

THE JOYFUL HARVEST 
Your Weekly CSA Share with Buttermilk Falls CSA

DETAILS: 
Please join us promptly at 4 for a warm meal of garden 

vegetable soup cooked on an open fire, bread and salad, 
the story of St. Michael and the Dragon, crafts, biodynamic 
preps for the garden, music, apple pressing, and barnyard 

tours. All are welcome.  
Bring: Apples to press or an apple dish to share, bowl, 

plate, silverware & cup, your drums or other instruments, 
and a blanket to sit on. 

http://www.buttermilkcsa.com/arugula
http://www.buttermilkcsa.com/carrots
http://www.buttermilkcsa.com/cauliflower
http://www.buttermilkcsa.com/cilantro
http://www.buttermilkcsa.com/cucumbers
http://www.buttermilkcsa.com/mustard-greens
http://www.buttermilkcsa.com/parsley
http://www.buttermilkcsa.com/bell-peppers
http://www.buttermilkcsa.com/pumpkin
http://www.buttermilkcsa.com/spinach
http://www.buttermilkcsa.com/summer-squash
http://www.buttermilkcsa.com/tat-soi
http://www.buttermilkcsa.com/tomatoes
http://www.buttermilkcsa.com/winter-squash
http://www.buttermilkcsa.com/zucchini
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Upcoming Folk 
School Classes

Inspiration from a Farm Kitchen:

Stuffed Butternut Squash with Apples, 
Pecans, Sausage, Onion and Sage

*I served mine with Irish Soda Bread 
muffins and an Arugula Salad.

Inspiration Recipe: Click Here

This intensive is open to 
gardeners of all levels. Theory 
and practical knowledge will be 
harvested through lecture, 
practice, artistic movement and 
sharing. 
Learn biodynamics in a fun-filled, 
weekend retreat setting on a 
working biodynamic farm.

Topics will include:
Introduction to biodynamic 
concepts
Biodynamic preparation theory, 
use and practice
Making the horn manure 
preparation
Making biodynamic compost
Cosmic rhythms and using a 
planting calendar
Garden planning

For more info: call Tal Simchoni 
@320-429-2145
To register: contact Christina Beck 
at farm@buttermilkcsa.com

Fall Biodynamic Weekend 
Intensive with Tal Simchoni

It’s Official! We NEED your help! 

Due to the low rate of return on our re-usable waxed 
produce boxes, we have to beg, to plead, with all of you 

to do your part for the remainder of the 2015 CSA 
season!

Please consider the following options:

1) Home Delivery Folks: Try leaving a cooler or 
receptacle outside for us to leave your box contents 
in. Then we can take the box home with us. Or 
better yet, if you are home, you can meet the driver 
at the door and empty the contents into a box, bag, 
or whatever is convenient.

2) Drop Site Members: Please bring boxes, bags, totes 
or whatever works for you, so that you may empty 
the contents of your box right at the site. Leave the 
box behind and we can pick it up. Thank you all!

http://www.food.com/recipe/baked-butternut-squash-stuffed-with-apples-and-sausage-39014
http://www.food.com/recipe/baked-butternut-squash-stuffed-with-apples-and-sausage-39014
mailto:farm@buttermilkcsa.com
mailto:farm@buttermilkcsa.com

