
Yes, we can feel spring calling us!  Mason's got the

garden all planned and if everything goes

according to plan, it will be a perfect year!  😄  

It never goes according to plan but it's fun (and

extremely beneficial) to plan anyway.

We've picked out all our seeds and they've all

arrived, just waiting to make their debut.  The folks

at the Split Mountain Garden Center have been so

good to us and we're so grateful for their support

and friendship.  They'll be starting our tomato and

pepper seeds for us, and we're so grateful for their

expertise!  They keep the sensitive plants going

until it's warm enough for us to plant them in the

ground.  We couldn't do it without them!

2021, here we grow! 

Although we're still hoping for some added

moisture for the remainder of winter and into the

Spring months, it certainly seems that the great

thaw has begun, and with that, mud season!  
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PREPARATIONS FOR SPRING

HAPPY FEBRUARY FOLKS!



 
 

Are you familiar with Buddha Bowls?!  They are nourishing,
delicious, and also really fun to talk about!  😂  

 
According to the internet, the idea of "Buddha Bowls" could

originate from a few different notions:  
 

First, balance is a key Buddhist concept and with all the
different nourishing options for inclusion in the bowls, it easily

creates a balanced meal. 
 

Also, the idea could originate from the stories of Buddha
carrying his food bowl to fill it with whatever bits of food villagers

could offer him.  
 

 Whatever the origin of the name or the meal, they are a great
way to get a lot of nutrition and flavor into a small bowl.  😉

 
Here's a couple recipe options:

 
https://www.loveandlemons.com/buddha-bowl-recipe/

 
https://cookieandkate.com/buddha-bowl-recipe/

 
I like to use the recipes as a spring board of ideas, then adding

ingredients based on our family's preferences and what we
have available at the time.  

 
Another boon of Buddha Bowls is that it makes eating according
to the seasons quite achievable.  Creating a seasonal bowl full
of in-season vegetables, mixed with your favorite grain(s) and

protein(s) is quite easy to do and SO good for you!  
 

Also, if your family doesn't all enjoy the same foods, Buddha
Bowls are a great way to not only introduce small helpings of
unfamiliar foods, but they allow each family member to build

their own bowls based on their likes and preferences.  

Delicious 
Late Winter

Recipes...
The weather is growing warmer
and the days are getting longer
— the end of winter is in sight!

 
 Help bring in spring with these

bright and colorful dinner
recipes.

 
Peruvian Potato Soup

(Locro de Papas) - A creamy
potato soup with invigorating

spices.  😋
 
 

Stuffed Winter Squash
This recipe includes Italian

Sausage.  
 

Vegetarian Stuffed Winter
Squash

 
A Winter Salad Recipe

with pomegranets, kale. and
walnuts!  
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All the Shareholder newsletters can be found at

Buddha Bowls

https://www.loveandlemons.com/buddha-bowl-recipe/
https://www.splendidtable.org/story/2017/01/27/locro-de-papas-peruvian-potato-soup
https://www.allrecipes.com/recipe/80831/baked-stuffed-winter-squash/
https://cookieandkate.com/vegetarian-stuffed-acorn-squash-recipe/
https://www.wellplated.com/winter-salad-kale-pomegranate-recipe/

