My Kids are Growing Up Loving Vegetables: Notes from Our First Year of CSA
Recently my kids and I stopped at a Concord-area restaurant for lunch.  I spied a trash can near the front door and asked my kids to grab the apple core from a snack earlier in the day (the embarrassing truth is it was probably from the previous day) to toss in the trash.  My five-year-old, who grabbed the cores, walked right past the garbage can into the restaurant, and proceeded to offer the cores to the waitress who was seating us.  I was horrified!  Mortified is probably more like it!  Just as I was about to give the speech about not listening and following directions, it occurred to me that at 5½ years old, Anabelle had never in her little life actually thrown away an apple core.  She wasn’t giving them to the waitress for disposal; she brought them for the restaurant’s kitchen compost bin that she expected!  What started out as an embarrassing situation, turned into one of my prouder moments as a parent – we’ve raised a child who takes care of the earth. 

It’s not just recycling apple cores and banana peels that both my children, Anabelle and Gregory (who is 3) are in tune with.  It’s the whole process of where our food comes from.  It starts with the composting bins in our gardens and ends with canning, blanching and freezing. No matter what step we’re at in the process, as long as it’s physically safe for them, they are an integral part of raising the food that makes us whole and healthy.  They help to turn over the soil, plant the seeds, pull the weeds and – their favorite part – harvest the fruits of their labor.  In fact during the peak of our summer crops, they inform me of their hunger, then proceed to go outside and help themselves to a snack of tomatoes, beans, peas or the occasional cucumber.  I haven’t enticed them enough to snack on broccoli yet, but the day will come, I’m sure.  In the meantime, how fulfilling to know that my kids can go outside, pick organic veggies right off the vine and eat without fear of pesticides or anything unhealthy.
To hear me talk about our garden, one might think of a tract of one or more acres on rolling hills, farmland with fertile soil.  The reality is, we live two blocks off of Loudon Road in the heart of Concord, within walking distance to Arnie’s for ice cream or Shaw’s for groceries.   But that hasn’t stopped us from teaching our children, even at these young ages, how to value and appreciate the gifts the Earth provides for us.
To our great pleasure, we added the benefits of Concord’s Local Harvest CSA to our harvest this year.  In summers past, our children treasured supplementing our garden goodies with fun treats at Farmer’s Market.  We continued this Saturday ritual to Concord’s downtown throughout the summer of ‘08, no longer for vegetables but primarily to purchase bread from Abigail’s, have a muffin from Rolling in the Dough and dance to the music of the minstrels.  Instead our weekly pilgrimage for farm fresh organic vegetables was to Local Harvest CSA on Wednesday afternoons, for a guaranteed share of the crops.  
For nearly 20 weeks, three-year-old Gregory would rise from his nap in time for us to shoot over to Pleasant Street for the surprise that would greet us – a weekly “Christmas” gift of veggies.  The children would delight in choosing between cauliflower or cabbage (cabbage usually won out because “Daddy likes cabbage”), basil or parsley, scallions or onions.  And the weeks that organic blueberries or raspberries were waiting as a special treat at the end of the line of vegetables – well, let’s just say they didn’t last until we hit the Merrimack River on the way home!  If my husband and I didn’t snatch a couple of berries as we were climbing back in the car, we weren’t guaranteed an opportunity to enjoy them at all.  Oh, and I can’t forget the joy of the swap table!  When we felt a bit overwhelmed with greens perhaps, there was always something that was waiting for us at the official swap table, where we could leave behind a bag of vegetables we did not like as much as something that was already on the table.  I can remember many weeks when there was a major deliberation between Anabelle and Gregory over extra carrots, potatoes or pumpkins!  At the farm tour this past summer at one of the CSA farmer’s fields in Concord, Larry Pletcher of the Vegetable Ranch, I think everyone enjoyed watching the children run alongside the rows of crops as we the parents learned how to keep potato bugs out of our own garden.  And then there was that day in October when both kids randomly commented, “…you know, Mommy, buying locally from CSA helps our environment because we use local farmers and food doesn’t have to be shipped!”  I couldn’t believe my ears.  I certainly hadn’t told them this. 
We picked up our last harvest today.  Delivering the news that it was the last, was like telling them that vacation was over and Daddy was going back to work.  The weekly ritual has ended for now, but the nutritional benefits will last us throughout the winter.  What we couldn’t eat in a week, was canned or blanched and froze.  We spent our summer eating from one harvest and preserving the other for our meals throughout the winter.  Between our own garden and our single-share CSA, our harvests were so plentiful we needed to purchase an additional freezer for our basement.  As winter sets in, we know that very little of our produce needs will come from the grocery.  We have the core ingredients for our meals, from pumpkin muffins for breakfast, all the way to beans or broccoli with dinner.  We’ve aided our local farmers by supporting their work financially and in return they’ve provided us with more than a bountiful harvest – they’ve given our entire family health and memories to last us until the surprises start coming in next year.  The Watson Family, Concord, NH
