Volume 4, Issue 9A
July 11, 2009

Item
Cal-Ann Living Lemon Basil
Good Natured Family Farms Chicken
Farm to Market Asiago Ciabatta
GNFF Kirby Cucumbers
GNFF Red Tomatoes
GNFF Athena Melon
GNFF Red Onions

Grower
Cal Ann Farms
Campo-Lindo Farms
Farm to Market Bread Co.
Twin County Family Farms
Twin County Family Farms
Twin County Family Farms

Twin County Family Farms

Total Regular
Retail

CSA Retail
You Save $$
You Save %%

Location Quantity
Basehor, KS bunch
Lathrop, MO 1 whole
Kansas City, MO 8 oz.
Rich Hill, MO basket - 10
Rich Hill, MO basket - 2 Ibs
Rich Hill, MO 1
Rich Hill, MO basket - 3 Ibs

Regular Trading

Retail Value
$ 3.99 2
$ 9.87 4
$ 3.99 2
$ 2.50 1
$ 6.00 2
$ 3.00 1
$ 3.50 1

$ 3285 m
\I‘ { \‘,

$ 25.00
$ 7.85
23.90%

Crop Update: E

Twin County Family Farms of Rich Hill, Mo:

Our stores now have over 45 fresh locally grown products.
David and Laura Moyer of Richmond, Mo.:

Zucchini, Yellow squash are in full production
Andy Daniels of Columbus, Ne.:
Andy’s Candy Corn®, will start this week.
Bader Peaches® from Campbell, Mo.:

Freestone Peaches will start this week.
Buffalo Island Watermelon from Hornersville, Mo:

Seedless Red Watermelons will start this week.

Hen House Teammate: Chris Wicks, College Blvd Hen H  ouse

I have been in the retail business for 22 years and worked in a grocery store for 6 1/2 of those
years. I've always enjoyed working with people and helping with their questions and needs. Among
my retail experience | enjoyed working in the grocery business the most. Mostly for the necessities
we provide. With the Growers Alliance CSA program, we take a step further providing our customers
with products they need and supporting our local growers and businesses. | have been able to use
several CSA ingredients to make some spectacular meals and snacks. The Good Nature Family
Farms chicken was used for one of my families favorite dishes and nothing beats fresh basil when
making spaghettil!! Just recently | was able to try ranch dip using sour cream and tofu in equal parts
for a great tasting snack that even surprised me. | look forward to increasing my knowledge of our
local farmers and manufactures' as this season continues.



Lemon-Thyme Chicken Salad with Athena Melon By Chef Mark Alan

A terrific tasting, simple summer salad, perfect for a patio luncheon. Makes 3 cups
Ingredients:

3/4 cup mayonnaise

2 Tbsp. honey

1 Thsp. Chef Mark Alan’s Lemon Rotisserie Seasoning Blend

1/4 tsp. dried thyme

1/2 cup thinly sliced celery

2 cups, cooked & cubed Good Natured Family Farms chicken

1 Athena melon - peeled, seeded, cut into large chunks & chilled

1/2 Ib. spring mix

Directions:

In a bowl, combine the first six ingredients, cover and chill thoroughly. To serve, divide spring mix onto plates, place a scoop of
chicken salad on top and add some of the chilled Athena melon next to the chicken salad.

Red Onion

Usage: Raw in salads, barbecued on shish kebabs, in stews and soups, on sandwiches, hamburgers and in meat dishes.
Selection : Good-quality red onions will be firm, free of blemishes or mold spots and have even-colored, paper-dry skin. Some feel
that sweeter onions will be flat-shaped from stem to root-end, not round. Store onions in a dry, dark, well-ventilated place; not in the
refrigerator. Avoid: Avoid product that is soft, wet-skinned, bruised, has dark blemishes or spots of mold.

Onion Tips & Trivia

To avoid teary eyes, peel onions under cold water. Water washes away volatile sulfur that causes teary eyes.

Onions and garlic have been cultivated for 6,000 years and have been credited with everything from making hair grow on bald
heads to giving valor to the troops of Alexander the Great.

Onions are the vegetable which gave Chicago its name since the Chippewa Indians found these "she-gau-ga-winshe" growing at
the site of the modern day city.

The name onion comes from the Latin, "unio" via the French "oignon" and the English "unyun." The onion plant belongs to the same
family as the narcissus.

Lemon Basil Chicken Salad fom cai-ann Farms

Ingredients:
4C Chicken, cooked and diced
1rib Celery, minced 1/2 C Fresh lemon basil, finely chopped
1/3C Fresh lemon basil, chopped 1/3 C Lemon juice
1/4C Almonds, slivered 2 Ths White wine vinegar
8 0z Water Chestnuts, sliced 2 tsp Dijon style mustard
1/2C Sour Cream 1/2 tsp Salt
1/2C Mayonnaise 1/4 tsp Pepper
1% tsp Fresh lemon juice 3 Green onions, sliced thin
1/2 tsp Salt 1Cup Olive all
1/4 tsp Ground black pepper
Directions: Directions:
In a medium bowl, combine chicken, celery, water Stir together all ingredients except oil in a small bowl.
chestnuts, almonds and basil. In a small bowl, combine Gradually whisk in oil until mixture is
sour cream, mayonnaise, lemon juice, salt and pepper. Add smooth and blended. Marinate chicken or fish at least 3
to chicken mixture tossing gently to coat. Cover and chill. hours or overnight before grilling.

Serves 3-5. Makes 1-1%2 cups marinade.




