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If you haven't visitedSarJay’srege stall before, here some reasons why you ¢houl

Sarah grows her vegetables on the outskirts of @gigusing sustainable, non-chemical

growing systems. SarJay's produce is picked FREBSHediately prior to markets. She

does NOT use refrigeration or cool storage, unhkany larger commercial growers

who use it to store and ripen produce. This plagemsater emphasis on farm

management, efficiency and growing skills. Theuliess the best possible quality
vegetables.
SarJay does NOT use inorganic chemical sprays odupe.
Manure crops are grown between crops and, togetbidr
compost produced on farm, are regularly incorparateto
growing beds to maintain and improve soil structdeetility and
microclimate.
This month Sarah will have beetroot, turnips (medveut those later), spinach, rocket,
broccoli, onions, Sebago potatoes, amekum carrots. These are a winter variety, which
freeze well in the ground. This makes them pardidulsweet and crisp. They are a
variety no longer grown by the big producers, &y #re too hard to machine harvest,
because of this ‘crispness’ (or brittleness).

If the thought otturnips leaves you feeling...less than enthusiastic — tig/récipe from the Middle East. They
are a delicious nibble with cheese, and look b&duinged with pink from the beetroot.
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