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It is the beginning of Mud Puddle Farm's 2010 CSA.  With our newly leased property on North 
Applegate Road, we are working diligently to provide you with the best organic vegetables.  We thank 
you for participating with us this year.   Your commitment provides us with the capabilities to grow our 
small farm into a more efficient, slightly larger small farm striving for high quality organic produce.  We 
are constantly making improvements to our facilities and farmland.  

Things are growing well, but there are a host of new challenges and problems.   This growing 
season has provided a slower start that usual, and plant life seems to be waiting for the weather to perk 
up.  Compared to my last two seasons in the Rogue Valley, this year has had much cooler, wetter 
weather later into spring.  By this time last year we were already in 100 degree heat. The gopher's seem 
to disappear plants with a never ending tunneling system which runs throughout the entire garden. 
Trapping and some underground noisemakers barely make a dent in their populations and ferocity.  Then 
there are the weeds.  Quickly outgrowing the plants intended for your consumption,  the weeds here are 
a  competitive bunch.  Constant attention with hand weeding, hoeing, and mulching has not been enough 
to tame the weeds yet.  Lastly, the soil on this property is not in the best of shape, and bringing the 
fertility up to speed with intensive vegetable gardening will take some time.  Still, there are plants  
surviving, and will be there for your table.

This season is our first season with delivery directly to your doorstep.  The past two seasons we 
have tried several styles of pick-ups and drop-offs, none of which we particularly favored.  Tallying up 
the pros and cons of the delivery systems of our small CSA we decided it would be best for us to do 
delivery.  It gives us the ability to deliver the freshest produce directly to your fridge.  With that being 
said this is a new method for us, and there will be some kinks that will be worked out along to the way, 
but it is going work like this:  On Mondays between 4 and 6 we are going to be delivering vegetables to 
your doorstep in a blue plastic, reusable bin.  We have a double for everyone's bin, and will switch them 
out weekly.  Next week make sure to have your bin visible to pick up and swap out.  Later in the 
summer ice packs will make it into the bins to preserve freshness just in case you are not home at the 
time of delivery.  As the year progresses, and the route is better understood the delivery will become 
more efficient and calculable.  If for some reason you do not think that you will be able to receive your 
delivery please give us a call, and we will donate it to the local food bank in Grants Pass, as it will be in 
the course of the delivery route.  We just would hate to see that food go to waste.  

Hopefully, with deliveries, and the CSA model, we can better reach out to you, and get feedback 
to improve our service.  Our farm is open to you and your family anytime, so let us know if and when 
you want to come out to see our organic operations.   There is going to be lots of good produce this year, 
and the spoils are all yours.  There might be farm dinner this season for you, so watch out for that update 
in this newsletter.   If there are any questions or concerns, please feel free to contact us anytime. 

Once again, we are very excited to share our farm and family with you this season. 
Happy eating!

Chad, Gabrielle, and Sadie



This week you will be receiving:
Cilantro
Kohlrabi
Kale
Green Garlic
Head Lettuce
Radishes
Frisee (also called curly endive)
Snap Peas

Recipes:

Tangy Kohlrabi Salad
Rumor has it that in India a simplified version of this dish is served at bars when you order beer. We 
couldn't help but add a few extra ingredients to really heighten the flavors all around. Kohlrabi is a 
member of the cabbage family, is very high in Vitamin C, and is one of the most common vegetables in  
Kashmiri cuisine.

Serves 4
1 bulb kohlrabi
½ lemon, juiced
1 bulb green garlic
½ bunch cilantro, chopped
I Tbs extra virgin olive oil
1 tsp cayenne pepper
pinch of salt

Peel skin of kohlrabi off. If the exposed layer seems fibrous, peel until the bulb is more tender. Cut 
kohlrabi into pieces approximately match stick sized.

Chop green garlic very finely, and mix all ingredients together. Let sit an hour to let all the flavors  
mingle. Serve as a very healthy snack with afternoon drinks, or mix with lettuce greens and sauteed 
shrimp for a great salad.

Spring Lyonnaise Salad
When Gabrielle worked at the French restaurant in Chicago, one of the most popular items for brunch 
was a Lyonnaise salad. We have added some seasonal variations for the Spring, and think it is a 
delicious version of a classic. 

Serves 2
1 bunch frisee
4 strips bacon, cut into ½” pieces
½ bulb green garlic, minced
1 bunch radishes, sliced
handful of snap peas, snapped into bite sized pieces
2 slices good French bread, made into croutons
1 tsp Dijon mustard
1 tsp red wine vinegar



2 Tbs extra virgin olive oil
pinch sugar
pinch salt

Whisk together the dijon, red wine vin, olive oil, sugar and salt. Set aside.

Cut frisee and toss with croutons.

Heat a pan over medium high heat and render the bacon until crispy. Remove bacon from pan to a paper 
towel lined plate. Pour off the excess oil from the pan, and toss in the green garlic, radish, and peas. 
Splash a tablespoon or so of water in, and let steam for a minute or two. While steaming, add the bacon 
to the frisee and croutons. Toss together with the dressing. Divide between 2 plates. Top with steamed 
spring vegetables, and a poached egg if you are feeling very ambitious. Top with a generous amount of 
black pepper. 


