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Crop Update:  Look for fall/hard squash (acorn, butternut, spaghetti) to start showing up in stores 
in a few weeks.  The local candy onions crop will only last about 2-3 more weeks.  This is a great 
item to buy in bulk and store on newspaper on a rack in a cool basement or cellar.  Stored 
properly, they will last for months.  New potatoes will be available for about 2-3 more weeks.  
Green and Yellow Wax Beans are at their peak right now.  Pickled Beets from Blackberry Hill 
Farms will be available in about 2 weeks.  Crenshaw melons will be at their peak for about 1-2 
more weeks.  Look for Twin County Watermelons- they have some of the best watermelon around!

1 $    3.50 basket - 3 lbsStanberry, MO Stanberry Farms GNFF White Onions 

1 $    3.00 6 earsColumbus, NE Daniel's Produce Andy's Candy Corn®

3 $    7.00 basket - 2 lbsRich Hill, MO Twin County Family Farms GNFF Heirloom Tomatoes 

1 $    3.00 basket - 4 Rich Hill, MO Twin County Family Farms GNFF Green Peppers 

1 $    2.50 1Rich Hill, MO Twin County Family Farms GNFF Athena Melon 

3 $    6.49 1 PoundAuburn, KS New Grass Bison GNFF Ground Bison 

3 $    6.99 1 lb. slicedDurham, KS Wiebe Dairy GNFF Marble Colby Cheese 

ValueRetailQuantityLocationGrowerItem

TradingRegularSavings:

23.03%You Save %%

$   7.48 You Save $$

$       25.00 CSA Retail

$       32.48 
Total Regular 

Retail

I have worked at the Fairway Hen House for the past 3 years.  I will be 
a junior at Shawnee Mission East High School this fall. I really enjoy 
the relationships that I have built with our customers during the past 
CSA seasons.  The CSA is a great program because it directly 
supports our local farming community.  It’s been a real education for 
me, learning about the various family farms, and their dedication in 
providing our customers the freshest product available. 

Hen House Teammate: Raina Weinberg, Fairway Hen House



Bison Cooking Tips
“Individual cuts of bison are identical to beef, except for color. Prior to cooking, bison is a deeper red. This is due to the 
fact that bison does not marble (produce internal streaks of fat) like beef. Marbling slows down the cooking process 
because the fat acts as an insulator - heat must first penetrate this insulation before the cooking process can begin. 
Since bison lacks marbling, the meat has a tendency to cook more rapidly.  You should cook your meat at lower 
temperature and, generally for less time than the corresponding cut of beef, to guarantee that you do not overcook 
bison. Medium heat is recommended for grilling.”
(www.newgrassbison.com)

CHEESE!
Serving and Storage Tips: (www.cheese.com)
Unpasteurized cheese with a range of flavors should not be sliced until purchase otherwise it will start to lose its subtlety and aroma. 
Keep the cheese in conditions in which it matures. Hard, semi-hard and semi-soft cheeses are stored in the temperatures from 
around 46-51�rF.
Keep the cheese wrapped in the waxed paper and place it in a loose-fitting food-bag not to lose humidity and maintain the 
circulation of air. 
Wrap blue cheeses all over as mould spores spread readily not only to other cheeses but also to everything near. 
Cheeses contain living organisms that must not be cut off from air, yet it is important not to let a cheese dry out. 
Do not store cheese with other strong-smelling foods. As a cheese breathes it will absorb other aromas and may spoil. 
Wrap soft cheeses loosely. Use waxed or greaseproof paper rather than cling film. 
Let cold cheese warm up for about half an hour before eating to allow the flavor and aroma to develop. 

Bison Taco Salad
By Chef Mark Alan
A tasty twist for a traditional salad. Serves 6

Ingredients:
2 Tbsp. vegetable oil
1 lb. Good Natured Family Farms ground bison
1/2 medium white onion - diced
1/2 green pepper - diced
2 Tbsp. Chef Mark Alan’s Rio Grande Seasoning Blend
2 ears Andy Candy Corn® - kernels removed
1/2 package (14.5 oz.) tortilla chips
2 cups shredded GNFF marbled Colby cheese
2 heirloom tomatoes - cored & diced
1 head iceberg lettuce - cored and cut into 2 inch sized pieces

Directions: In a medium-sized frying pan over medium heat add the oil and crumble in the ground 
bison, Chef Mark’s Rio Grande Seasoning and diced onion and cook until the meat is nearly 
done. Add the corn kernels and diced green pepper and continue cooking until the bison is fully 
cooked.  Arrange the tortilla chips, cut up lettuce and tomatoes onto plates. Spread the bison 
taco mixture on top and add the shredded Colby cheese. Add some sour cream and/or salsa if 
desired.  


