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Hen House Teammate: Lynne Zordel, Bakery Manager at  the Merriam Hen House

3 $      8.00 basket - 2 lbs Rich Hill, MO Twin County Family Farms GNFF Heirloom Tomatoes 

1 $      3.19 16 oz Kansas City, MO Farm to Market Bread Co. Farm to Market Italian Bread 

1 $      2.00 bunch Rich Hill, MO Twin County Family Farms GNFF Spring Onions 

1 $      2.99 bunchRich Hill, MO Twin County Family Farms GNFF Swiss Chard 

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

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

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

2 $      5.99 1.75 lbs. approx Sabetha, KS All Natural Beef Coop  GNFF Chuck Roast 

1 $      2.75 dozen Stanberry, MO Stanberry Farms GNFF Farms Eggs 

ValueRetailQuantityLocationGrowerItem

TradingRegular

26.30%You Save %%

$           8.92 You Save $$

$         25.00 CSA Retail

$         33.92 Total Regular Retail

I started working for Balls Foods in 1994. I have worked in all areas of the store. In 2000, I stayed at 
home with my 5 children for a few months and came back to work at the store.  I think Hen House 
supporting the local farmers is a great opportunity for everyone.  Growing up, my grandparents were 
farmers; I had fresh produce, dairy, and meat products available to me.  My grandparents always 
wanted to be able to sell their fresh picked produce to a large farmer market.  Now I am seeing their 
dreams come true in the Kansas City area with our Growers Alliance CSA program.  Thanks Hen 
House for supporting our local farmers.

Twin County Family Farms of Rich Hill, Mo: 
We now have over 30 fresh locally grown products in the Hen House. New items for this week, Athena Melons, 
Eggplant, Green Bell Peppers, 8 Ball Squash, Patty Pan & Yellow Zucchini Squash, and Yellow Wax Beans.
Stanberry Farms: 
Products are progressing well. We should start seeing product soon.
Heil Farms from Carrol Co. Norbourne, Mo.:
Tony and Joe have replanted Green Beans. We will start seeing product in about 5 weeks. Most of the buildings and 
equipment are fixed or replaced from the storm damage.
David and Laura Moyer:
Zucchini and Yellow squash are in full production 
Andy Daniels:
Andy’s Candy Corn®, will start this week.
Bader Peaches®:
Peaches will start this week.
Buffalo Island:
Seedless Red Watermelons will start this week.



Recipe from CSA Member

Bridget M., Kansas City, Kansas

Stuffed 8 ball zucchini 
Makes 4 halves 
2   8 ball zucchini
½ onion diced  
4  cloves chopped garlic 
¼ red peeper chopped 
1  tomato chopped and seeded 
1½ tsp Italian seasoning 
½ tsp black pepper 
½ cup seasoned breadcrumbs 
½ cup feta cheese 
2 Tbsp Olive Oil divided 
Put 1 Tbsp oil in pan.  Add onions, garlic, red pepper, and cook for three minutes.  Add tomato and cook for two 
minutes.  Add seasoning and pepper.  Allow mixture to cool.  While waiting, check zucchini to make sure it sits flat 
on both sides of stem.  May need to shave a small amount off end to sit flat.  Cut zucchini in half and take out seeds 
with a spoon leaving about ¼ to 1/2 inch all the way around, should look like a bowl.  When mix is cooled add 
breadcrumbs and cheese.  Divide mix between the four halves.  Place in baking pan with 1 tbsp oil or spray pan with 
Pam first.  Bake in 350 degree oven uncovered until halves are tender about 30 minutes 
Or 
Wrap completely in foil and place on grill over indirect heat check at 15 minutes 

Garlic-Herb Crusted Beef Roast
By Chef Mark Alan
This easy, oven-roasted meal only takes a few minutes to prepare, but while it’s cooking the 
superb aroma will create anticipation for hours.  Serves 4

Ingredients:
1 (1 1/2 - 2 lbs.) Good Natured Family Farms chuck roast
1 jar (4 oz.) chopped garlic
3 Tbsp. Chef Mark Alan’s Roasted Herb Seasoning Blend

Directions: 
Preheat oven to 325 degrees. In a small bowl combine chopped garlic and the seasoning blend 
and rub over the entire roast. Place roast on a rack in a shallow roasting pan and cook, uncovered 
for 70-90 minutes, or until the roast is 145 degrees when tested with a meat thermometer. Remove 
the meat from the oven, cover loosely with foil and let stand in a warm spot for 15 minutes before 
carving into thin slices. 


