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NOTES FROM THE FIELD  

J u l y  3 0 ,  2 0 0 9 

Well, the sixth week of our CSA and marks nearly the halfway point.  I hope that you are 

nurturing an insatiable taste for fresh veggies and that we can continue to fill that desire for 

the remainder of the summer.  This week we will be conducting a mid-season member sur-

vey.  This is one important aspect of the educational component of Towneôs Harvest.  The 

survey will give us valuable feedback on our customer service and also include items related 

to student research.  We greatly appreciate your willingness to participate.  Your input and 

feedback are extremely valuable to our program and our experience as students.   

And then there is the basil.  You will be receiving a sizeable bag of  beautiful basil.  Perhaps 

you will seek out some fresh tomatoes (sorry, ours are not ready yet), or cook up a pot of 

steamy marinara.  However, if you are at a loss, I highly recommend the good olô stand by: 

pesto.  Just combine basil with olive oil, fresh garlic, nuts, parmesan or Romano.   Pesto can 

be conveniently frozen in one meal serving sizes in zip lock bags and served with pasta, on 

warm bread or even added to soups or sauces.  Yum!  Hope you enjoy! 

MEET YOUR FARMERS  
Hi all!  My name is Kelsey Carter. I am a sustainable foods major with an em-

phasis on nutrition. I am so excited for this degree because I feel so lucky to actu-

ally have a degree that is my perfect fit, and, in the future, to have a job that 

stokes my passion! I am working on the farm this summer as an intern. When not 

working at the Garden, and whispering motivating words to the produce I love 

taking road trips, camping, hiking, and going to music festivals and pretty much 

all things music, along with creating tasty and of course sustainable foods. I 

would like to say that I love gardening, but truth be told, without the constant 

guidance from those more knowledgeable here at the garden, I have a BLACK 

thumb! I was born and raised in Loveland Colorado and 4 years ago I moved with 

my fiancé to Saint Augustine FL. We had 2 babies while we were there, and 

moved here a year ago. We think we have found a spot to at least temporarily 

settle down, and make Bozeman our home. 

Thanks for supporting THG and having faith in CSAôs! 

Matt  is a fanatic. A fanatic about peppers. He loves hot peppers, 

green peppers, red peppers, purple peppers, and even yellow peppers. 

Even though Matt has no previous experience with peppers, he loves 

them with all his heart and wants them to succeed at the farm. You 

can find him weeding, singing, and watering the peppers at any point 

in time during the day. Besides peppers, Matt loves to ski. A lot. 


