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1$      2.49 1 bunchKansas City, MO Herb Gathering Fresh Herbs 

2$      3.99 16 ozRich Hill, MO Blackberry Hill Farms Blackberry Hill Farms Jelly 

2$      5.00 3 O'Neill, NE Garden Fresh Hydroponic Tomatoes 

1$      2.50 basket - 10Rich Hill, MO Twin County Family Farms GNFF Kirby Cucumbers 

1$      1.29 1 headRich Hill, MO Twin County Family Farms GNFF Green Cabbage 

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

2$      5.49 2.25 lbs approx.Mountain View, MO Ozark Mountain Pork Coop GNFF Petite Ham 

3$      6.99 16 oz. approxDurham, KS Wiebe Farms GNFF Cheddar Pepper Cheese 

ValueRetailQuantityLocationGrowerItem

TradingRegular

19.20%You Save %%

$       5.94 You Save $$

$       25.00 CSA Retail

$       30.94 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.

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

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.



Cucumber salad with sour cream and dill dressing
Serves 4. Prep time: 15 minutes; total time: 15 minutes
1/2 cup reduced-fat sour cream
2 tablespoons fresh lemon juice (from 1 lemon)
2 tablespoons chopped fresh dill, plus more for garnish (optional)
Coarse salt and ground pepper
4 to 6 kirby cucumbers (about 1 pound), halved lengthwise and thinly sliced crosswise.
In a medium bowl, combine sour cream, lemon juice and dill. Season with salt and pepper, and 
whisk well to combine.
Add cucumbers, and toss to coat. Garnish with more dill, if desired. Serve or refrigerate, 
covered, up to 4 hours.

Wiebe Cheddar Pepper Cheese
Wiebe cheese is true “farmhouse”
cheese. “Farmhouse” cheese is 
supposed to come straight from the 
cows milked on the farm. You may see 
pseudo farmhouse cheese names such 
as “farmer’s cheese” “farmstead”
cheese, but not all are truly 
“farmhouse”. 
In order for a cheese to be called 
“farmhouse” the cheese must come 
from the milk of cows milked on the 
farm and cheese must be made on the 
farm. The Wiebe’s use their Grade A, 
hormone free milk to produce their 
cheeses for Hen House: Colby, Mild 
cheddar, and Pepper Jack cheese.  
Wiebe cheese is available sliced from 
the deli department or in one pound 
blocks in the cheese department.

Grilled Ham & Cheddar-Pepper Panini

by Chef Mark Alan
Cheddar-pepper cheese, crusty Italian bread and 
smoked ham merge together to make a delicious 
new version of the classic American hot ham & 
cheese. Makes 4 servings

Ingredients:
8 slices Farm to Market Italian bread
4 slices Good Natured Family Farms petite ham
4 slices Good Natured Family Farms cheddar-
pepper cheese
1/4 cup spicy brown mustard
1/4 cup mayonnaise
8 thin slices hydroponic tomatoes
2 T. butter or margarine
2 T. vegetable oil

Directions: 
Combine mustard and mayonnaise and spread 
over one side of all the bread slices. Place 
cheese, then ham onto bread and top with second 
bread slice. Heat butter and oil in skillet and 
quickly grill sandwiches until cheese melts (or as 
an alternative, wrap sandwiches in foil and put into 
a 350 degree oven for 8-9 minutes.) Before 
serving, add sliced tomato.


