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1$        3.00 basket - 2.5 lbsRich Hill, MO Twin County Family Farms GNFF Yellow Zucchini Squash 

2$        5.00 basket - 3 lbsCampbell, MO Bader Farms Baders Peaches®

2$        3.99 bunchBasehor, KS Cal Ann Farms Cal-Ann Living Basil 

2$        4.99 1 Rich Hill, MO Twin County Family Farms GNFF Personal Seedless Watermelon 

1$        3.49 16 ozKansas City, MO Farm to Market Bread Co. Farm to Market Crisp Ciabatta

4$      10.69 1 WholeLathrop, MO Campo-Lindo Farms GNFF Whole Chicken 

1$        2.75 1/2 gallonFirth, NE Prairieland Dairy GNFF 1% Milk 

ValueRetailQuantityLocationGrowerItem

TradingRegularSavings:

26.28%You Save %

$   8.91 You Save $$

$       25.00 CSA Retail

$       33.91 
Total Regular 

Retail

Hen House Teammate: Jan Naines, Tremont Hen House

I have been with Hen House for eleven years.  I have been involved with the CSA 
program for the past few years.  It has been a great experience. I remember summers 
as a girl that I spent with my family at Dad’s cattle farm in Roscoe MO.  I know that 
farmers have to work hard to get their products to market.  That is why I so much enjoy 
helping my customers that participate in the CSA program.  They get to enjoy farm 
fresh produce, meats, and other products while our area farmers benefit from the sale 
of their goods- it is a win win deal!!  I look forward to seeing everyone at the store!

Crop Update :  Missouri Apples are starting to be harvested.  They will not look as pretty as 
normal, but the flavor should be great!  We will have a huge selection of fall squash: Golden 
Nugget, Golden Acorn, Acorn, Buttercup, Butternut, Spaghetti, Delicata, Calabaza, Carnival, 
Kabocha, Red Kuri, and Sweet Dumpling varieties will arrive next week. The Fall harvest of Baby 
Bok Choy and Napa Cabbage will start soon.  Items are that finished for the year are Athena 
melon and Swiss chard.  Bader Peaches® and Andy’s Candy Corn® will be in stores through 
Labor Day.  All varieties of watermelon are at their peak flavor right now.  Fall tomatoes are also at 
peak flavor.



Sesame-Soy Orange Grilled Chicken
By Chef Mark Alan
A fantastic combination of fire and flavor! Serves 2-3

Ingredients:
1/4 cup fresh squeezed orange juice
1/4 cup vegetable or peanut oil
3/4 cup Chef Mark Alan’s Citrus Sesame Soy Sauce
1 Good Natured Family Farms chicken, cut up

Directions:
In a large re-sealable plastic bag or in a shallow dish, combine the orange juice, oil and Chef 
Mark’s sauce. Add the chicken and seal bag and turn to coat or cover dish and refrigerate for 4-6 
hours, turning occasionally. Remove chicken and discard marinade. Grill chicken pieces, with the 
lid closed, over medium heat for 35-40 minutes or until juices run clear, turning each piece every 
15 minutes. 

Cooking Chicken Tips:
So you’re trying to eat healthy by purchasing skinless chicken breasts… but they always seem to dry out when cooking. 
What to do? No worries, easy fix.
Simply purchase chicken breasts with the skin intact. Hold off on removing the skin until after cooking, that way you’ll 
preserve much more flavor and moisture. The majority of the fat from the skin will be removed once you remove the 
skin. Try it!

Kid-Friendly Chicken Recipe:
PB&J Chicken Legs
8 chicken legs 
1 teaspoon salt 
1 teaspoon pepper 
1 cup apple jelly 
1/2 cup peanut butter 
1 cup chopped dry roasted peanuts 

PB&J Dipping Sauce: 
1/2 cup apple jelly 
1/2 cup peanut butter 
2 apples (cut in slices)

Preheat oven to 350 degrees. Season chicken legs with salt and pepper. In a medium sauce pan 
and over medium low heat, melt together jelly and peanut butter. Remove from heat and dip each 
chicken leg in mixture. Pour chopped peanuts in a flat dish. Coat each leg with peanuts. Place 
peanut butter and jelly chicken legs on a baking rack over a baking sheet. Bake for 45-50 minutes 
in center of oven. Prepare dipping sauce by combing apple jelly and peanut butter in a small sauce 
pan over medium low heat until combined. Remove to a small bowl. Remove from chicken legs to a 
serving platter. Arrange apple slices around edges of platter and serve with dipping sauce.


