
 

 

 

 

 

 

 

What’s in your 

Winter CSA share: 

 
 
Spinach—Store in 
plastic bag in fridge for 

up to 2-3 weeks. 
 
Potatoes—Store in 
plastic bag in fridge for 
up to 2-4 weeks. 
 
Green Cabbage—Store 
in fridge for up to 3 
months. 
 
Carrots—Store in 
plastic bag in fridge for 
up to 3 months. 
 
Parsnips—Store in 
plastic bag in fridge for 
up to 3 months.   
 
Garlic— Store at room 
temperature for 1-2 
weeks, or in the fridge 
for several weeks. 

 
 
 

 
 
 

 
 
 

March 20, 2013 
Dear Members,  
   

 One of the largest snow storms of the winter comes on the first day of spring 
this year!  Despite the snow, the longer days of late winter have warmed the soil in our 
greenhouse, and the overwintered spinach has started taking off.   

The amount of sunlight is actually more important than temperature to the 
growth of the hardy spinach in the greenhouse.  From November through February the 
sun shines for less than 10 hours per day which stops the growth in the greenhouse.  By 
this time in March, the spinach has started growing very rapidly and yielding beautifully.  
Unfortunately, after its winter dormant period, the spinach plants are primed to go to 
seed and will not last much longer before they bolt upward in an effort to reproduce. 

Today is the last Winter CSA share and we are happy to be able to feature 
spinach from the same plants that we harvested from in the late fall along with lots of 
other produce that made it through the long winter safely in our root cellar!    

Thank you to everyone who was a member in our first Winter CSA season!  We 
appreciate your support and look forward to hearing your feedback on the experience.  
Look for our enclosed survey in your box this week.  The CSA only works for us if it 
works for our members, so please take the time to share your comments. 

Things on the farm get busy for us from here on out.  The rest of this month and 
early April, we will be completing our winter building and maintenance projects.  
Depending on when the ground thaws, we will begin plowing the soil in mid to late 
April.  In early May, we will put our onion transplants into the ground as the first 
planting we will do.  We will then follow these with direct seeded early carrots that will 
become your baby carrots in the first July CSA share.  Everything comes full circle again 
as we progress through the seasons. 

Thanks again to all our Winter CSA members for a successful winter vegetable 
season, and we wish everyone a very happy spring!  We will see you for the first 
summer CSA share in July! 

 
 
 

Grandmama’s Cabbage Casserole 
This recipe is special to me because my grandmother passed 
away this Christmas, and I remember her when I make her 
recipes. This recipe is flexible; try leaving out the meat and 
adding more cabbage (or other veggie) and cheese.  

–Mary Margaret 

1 ½ to 2 lbs. thinly sliced cabbage 
3 tbls cooking oil 
1 lb. ground sausage or beef or other ground meat 
3-4 cloves garlic, minced 
4 eggs, beaten 
2 cups milk 
2+ cups cheese, grated 
Salt and pepper to taste 
4+ tbls butter 

 
 
 
 
 
 
 
 
Preheat oven to 350.  Boil cabbage in salted water until 
tender, about 20-30 minutes.  Drain.  Meanwhile, heat a 
large skillet on medium and when hot brown ground 
meat with the garlic until cooked through.  Remove from 
heat and check seasonings (salt, pepper, and any other 
spices desired).  In a casserole layer cabbage, ground 
meat, and grated cheese in at least two layers, ending 
with cheese.  Combine eggs and milk and pour over 
casserole.  Top with salt and pepper and butter.  Bake at 
350 for ½ to ¾ hour until bubbly.  Serves 4-6. 
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