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Crop Update:

Hen House Teammate: Karen Lane, Merriam Hen House

2$        6.00 basket - 3 lbsMalden, MO Bader Peaches Bader’s Peaches®

1$        2.49 bunch Hamilton, MO Crooked River Farms Fresh Herbs 

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

1$        3.50 basket - 3 lbsRich Hill, MO Twin County Family Farms GNFF Yellow Candy Onions 

1$        3.00 6 earsColumbus, NE Daniels Produce Andy’s Candy Corn®

1$        3.00 basket - 4Rich Hill, MO Twin County Family Farms GNFF Slicing Cucumbers 

1$        3.00 halfHornersville, MO Buffalo Island Melon Company Seedless Watermelon 

2$        6.12 4 pattiesSabetha, KS All Natural Beef Coop GNFF Ground Chuck Patty 

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

ValueRetailQuantityLocationGrowerItem

TradingRegular

I started working for Balls Food Stores in 1997 and I have been the floral manager at the 
Merriam Hen House since 2002.  I am originally from southeastern Wisconsin, which has a 
large farming community and it seemed everyone had a garden.  It was normal for me to get 
milk and eggs from the farmer down the road and pick fruits and vegetables from our own 
garden.  The CSA program brings back fond memories of those days and I am proud to be a 
CSA member and support our local growers.

Twin County Family Farms of Rich Hill, Mo: We now have over 45 fresh locally grown products in house. New items for this 
week, Orange Flesh Honeydew, Honeydew, White Onions, Yellow Tomatoes. 
Stanberry Farms of Stanberry, Mo; New items for this week, White Onions, Red Candy Onions, Leeks.
Heil Farms from Carrol Co. Norborne, Mo.: Tony and Joe have replanted Green Beans. We will start seeing product in about 3 
weeks.
David and Laura Moyer of Richmond, Mo.: Zucchini, Yellow squash are in full production 
Andy Daniels of Columbus, Ne.: Andy’s Candy Corn® started this week. This is the early corn and is very sweet. 
Bader Peaches® of Malden, Mo.: Peaches will start this week, volume will start slow. The cool weather in the Mo. Boot Hill is 
causing the peaches not to ripening as fast as they should.
Buffalo Island of Hornersville, Mo.: Seedless Red Watermelons started this week. These are very sweet.
Genova Farm of Nortonville,Ks.: Debbie and Mark are our only growers of Okra. Debbie is saying that Okra will start this week.

22.74%You Save %%

$   7.36 You Save $$
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Watermelon Pops
1/2 (3 pounds) large watermelon, peeled and cut into 1-inch chunks
1/4 cup sugar
3/4 cup orange juice
1/2 cup chopped fresh mint leaves
Special equipment: 16 (1/4 cup) ice pop molds, 16 wooden pop sticks or wooden coffee stirrers at least 2-inches longer 
than the molds.
Directions
In a blender, combine the watermelon, sugar, and orange juice. Blend until the mixture is smooth. Add the mint and 
pulse once to combine. Pour the mixture into the pop molds. Insert the wooden sticks all the way down the inside of
the molds. Freeze for at least 10 hours or preferably overnight.
To unfreeze the ice pops, insert the molds in hot water for 5 to 10 seconds. Serve immediately. 

Seedless watermelons were invented over 50 years ago, and they have few or no seeds. When 
we say seeds, we are talking about mature seeds, the black ones. Oftentimes, the white seed 
coats where a seed did not mature are assumed to be seeds. But this isn’t the case! They are 
perfectly safe to swallow while eating, and don’t worry - no seeds will grow in your stomach.

Peachy Keen Salsa
By Chef Mark Alan
Sweet, spicy, cool, citrus, this recipe has it all. Outstanding flavor in an easy to make, fantastic 
fresh fruit salsa. Excellent recipe for topping grilled chicken, fish or pork. Makes about 2 cups.

Ingredients:
2 fresh peaches - finely chopped
1/4 cup finely chopped red pepper
1/4 cup finely chopped green pepper
1/4 cup finely chopped yellow onion
Juice from 1 orange
Zest from 1 lime
1 Tbsp. minced fresh cilantro
Salt & pepper to taste
Directions: Combine ingredients together. Cover and refrigerate until ready to use.   

When shopping for peaches, choose fragrant fruits which are unblemished and not overly firm. Because fresh peaches are highly 
perishable, don't buy more than you plan to use within a few days. Even when unripe, they spoil easily. Peaches that are greenish 
colored were probably picked too early and should be avoided. Sweetness does not increase after picking, so ripe-picked fruit is 
always the tastiest.
Peaches will peel more easily if blanched for a minute in boiling water then plunged in cold water for a minute to stop the effect of 
the heat. Peaches discolor quickly when exposed to the air, so they should be sprinkled with lemon or lime juice, or a fruit "keeper" if 
not eaten or cooked immediately. 


