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Hen House Teammate: Jan Naines, Tremont Hen House

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

1 $        3.00 basket - 3 lbs Rich Hill, MO Twin County Family Farms GNFF Yellow Candy Onions 

2 $        3.99 1 each Rich Hill, MO Twin County Family Farms GNFF Casaba Melon 

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

1 $        3.00 basket - 2.5 lbs Rich Hill, MO Twin County Family Farms GNFF New Potatoes 

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

1 $        2.00 1 each Rich Hill, MO Twin County Family Farms GNFF Eggplant 

3 $        8.58 16 oz. Approx Sabetha, KS All Natural Beef Co-op GNFF  Natural Beef Top Sirloin Steaks 

ValueRetailQuantityLocationGrowerItem

TradingRegularSavings:

25.53%You Save %%

$   8.57 You Save $$

$       25.00 CSA Retail

$       33.57 
Total Regular 

Retail

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.



Eggplant Sauté with Italian Sausage, Peppers & Onion 
By Chef Mark Alan 
This easy-to-make recipe has an authentic Italian flavor and tastes like a million Lira! Great with a 
simple salad and garlic bread. Serves 4.

Ingredients:
2-3 Tbsp. olive oil
1 lb. mild Italian sausage links
1 Good Natured Eggplant
1/2 Good Natured “Candy” onion 
1 red pepper    
10.5 oz.  Chef Mark Alan’s Red Pepper Aioli Sauce
4 ounces Good Natured white cheddar cheese Salt & pepper to taste

Directions:  Trim off the top of the eggplant and dice the rest into 3/4 inch cubes. Dice the onion 
and red pepper into 1/4 inch pieces. Shred the cheese. Slice the sausage into 3/4 inch pieces. 
Heat the olive oil in a large skillet over medium-high heat. Add the sausage and cook until about 
halfway done. Add the eggplant, onion & pepper and continue to sauté until the vegetables begin to 
soften. (approximately 3 minutes) Turn the heat down, add Chef Mark Alan’s Roasted Red Pepper 
Aioli and heat for another 2 minutes. Salt and pepper to taste. Turn off the heat and top with the 
shredded cheese. Let melt a minute and serve. 

Tomatoes (www.cooksillustrated.com)
Does storing a tomato with its stem end facing 
down prolong its shelf life? Well, Cook’s Illustrated 
put this theory to the test:
“We placed one batch of tomatoes stem-end up 
and another stem-end down and stored them at 
room temperature. A week later, nearly all the 
stem-down tomatoes remained in perfect condition, 
while the stem-up tomatoes had shriveled and 
started to mold. Why the difference? We surmised 
that the scar left on the tomato skin where the stem 
once grew provides both an escape for moisture 
and an entry point for mold and bacteria. Placing a 
tomato stem-end down blocks air from entering 
and moisture from exiting the scar. To confirm this 
theory, we ran another test, this time comparing 
tomatoes stored stem-end down with another 
batch stored stem-end up, but with a piece of tape 
sealing off their scars. The taped, stem-end-up 
tomatoes survived just as well as the stem-end-
down batch.”

(www.photokitchenblog.com)

How to cut an onion

Fine cut : Cut onion in half and place it on a cutting board with the cut side 
down 1.) Move your fingers out of the way and grip the onion firmly at the root 
end. 2.) Make 1 or 2 parallel cuts, depending on the size of the onion. 3.) Slice 
evenly in parallel vertical cuts from one side of the onion across to the other. 
Thinner cuts will result in smaller dice; thicker cuts for larger dice.
Rough cut : Slice onion in 2 or 3 vertical cuts from one side of the onion 
across to the other, then turn 90 degrees and repeat (4).


