
Common Roots Farm 

CSA share #10: week of August 12, 2019  

It’s Week #10 of our CSA venture to bring healthy food and beautiful flowers into your home! 
We are at the halfway point in this first season of providing you with fresh, nutritionally dense 
produce and our beautiful, organically grown flowers. If you have comments for us, please 
let us hear from you at CSA@commonrootsfarm.org.  

  
Today’s farmer of the week is Kathy, who is one of our regular volunteers. Like all of our 
dedicated volunteers, Kathy brings a commitment to supporting our farm that is both 
welcome and necessary to our success. As a creative, ‘can-do’ person, Kathy dives right in 
and has touched nearly every aspect of our farm, from flower harvesting to bouquet making 
to working our strawberry beds.  Along with her two adorable children, whom she home 
schools, Kathy is a regular feature on our farm and comes several times a week.  She has 
even bought the farm a dehydrator where she has been successfully dehydrating calendula, 
tomatoes and even strawberries.  Kathy is a wonderful friend to Common Roots Farm and 

we feel fortunate to have her talents alongside us as we 
grow. 
 

 
 
This week’s CSA share includes a market bouquet, a 
basket of strawberries, dry-farmed New Girl tomatoes, 
our sungold cherry tomatoes, mixed beans and 
microgreens.  
We hope you enjoy your farm share and invite you to 
offer any feedback or questions to us at: 
CSA@commonrootsfarm.org 

 
Thank you! 
 
 
 
 
 
 

mailto:CSA@commonrootsfarm.org


Easy Tomato, Cucumber and Red Onion Salad 
with Mint 

Makes 4 servings 
 
INGREDIENTS: 
4 medium Dry Farmed  tomatoes, cut into wedges 
1 medium cucumber, halved lengthwise and thinly sliced 
1/2 red onion, halved lengthwise and thinly sliced 
2 garlic cloves, minced 
1/2 cup chopped fresh mint leaves 
2 Tablespoons good-quality olive oil 
2 Tablespoons red wine vinegar 
Coarse salt and black pepper 
1/4 cup crumbled feta, for serving 
DIRECTIONS: 
In a large bowl, combine tomatoes, cucumber, onion, garlic, olive oil, 
red wine vinegar, salt, 
pepper and mint. Let stand at room temperature to allow flavors to 
marinate, at least 30 minutes 
and up to 4 hours. Toss with a large spoon, sprinkle with feta and 
serve. 
Enjoy! 

 


