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Community Supported Agriculture

Iltem
GNFF Eggs
GNFF All Beef Hot Dogs
Pepper Relish
Hydroponic Cucumbers
Snow Peas
GNFF Leaf Lettuce
Fresh Herbs
GNFF Yellow and Zucchini Squash
GNFF Turnips
GNFF Swiss Chard

Grower
Stanberry Farms
Rainbow Organic Farms
Blackberry Hill Farms
Garden Fresh
Heil Farms
Twin County Family Farms
Crooked River Farms
Twin County Family Farms
Twin County Family Farms

Twin County Family Farms

Regular
Location Quantity Retail

Stanberry, MO dozen $ 275
Bronson, KS 16 oz $ 429
Rich Hill, MO 16 oz $ 3.99
O'Neill, NE 2 $ 4.00
Norborne, MO 80z $ 150
Rich Hill, MO bunch $ 1.69
Hamilton, MO bunch $ 249
Rich Hill, MO basket - 2.5 Ibs $ 3.00
Rich Hill, MO basket - 3 Ibs $ 3.00
Rich Hill, MO Bunch $ 299
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Total Regular Retail $ 29.70 m

CSA Retail $ 25.00

You Save $$ $ 4.70

You Save %% 15.82% “

Crop Update:

Fields are looking good. This week is the last week for all leaf lettuce, until the fall harvest.
Green cabbage is at its peak right now. Cucumbers (Kirby, English and Conventional) will be
here this week too. Green peppers are about 3 weeks from harvest. Near the 4™ of July, expect
to see athena melons, honeydew melons, casaba melons (new), peaches, Andy’s Candy Corn®,
and regular red field tomatoes. New produce we have this year that are about to begin harvest
are turnips, yellow zucchini and Eight Ball Squash. We will have Rainbow Swiss Chard for the
second year coming soon, it is twice as big as last year!

Hen House Teammate: Sierra Quick, Kansas City Kansa s Hen House

a cashier.

signed up for the CSA myself.

I help with the Monday CSA. After seeing the Customers enthusiasm for the program, |
It is a great program. [I've been with the company for
two years | started out as a courtesy clerk and now | help the floral department and am
The CSA has bought more customer attention to our produce department.
Customers have stated how trying some of the new things in CSA have given them a
new favorite food. Customer also love the cook book this year.
great ideas on the produce they have never tried before.

It has given them some



Grilled Pepper Relish Hot Dogs

By Chef Mark Alan

Adding this delicious, locally produced relish makes these tasty

All-Natural all beef hot dogs into “haute dogs” that everyone in your family will enjoy!

Instructions: Heat or grill 1-2 Good Natured Family Farms All Beef Hot Dogs per person, put into buns and add 1-2
Thsp. Blackberry Hill Farms pepper relish per “haute dog” before adding your favorite condiments.

Turnips

-Turnips are a part of the cabbage family

-Turnips can be roasted, boiled, steamed, or stir-fried.

-Select small turnips that feel heavy for their size.

-When storing turnips, refrigerate them unwashed in a plastic bag, they should keep for 1-2 weeks

-Turnips aren’t spectacular by themselves so they go well with other veggies like carrots, potatoes, parsnips
Turnip Fries

Ingredients:

1 turnip 1/2-1 teaspoon chili powder
1 teaspoon sea salt oil, to coat

Directions:

Cut turnip like fries -- 1/4 inch thick and however wide. Place in a bowl and sprinkle salt, chili powder and oil. Toss to coat.

Spread on a parchment-lined cookie sheet, one layer only. Cook in a hot 425 degree oven for 12-15 minutes and flip over so to brown
on both sides and cook another 12-15 minutes.

Swiss Chard

Swiss chard is used much like spinach, except that it has an appealing beet-like flavor and a heavier texture, which requires longer
cooking. Many cooks simply sauté it in olive oil and serve it as a side dish. Red chard, with green leaves and red stalks, is slightly
more tender and flavorful than white chard or green chard, with white stalks and green leaves, but the two are interchangeable in most
recipes. (www.foodsubs.com)

Storing & Cooking

-Don't wash chard before storing it - the extra moisture can cause it to wilt.

-Keep it either loose or in a paper bag in the fridge for 2-3 days. Much longer than this and it will start to wilt.

-Wash chard well before use, to remove any soil and grit from the leaves.

-Chard can be used raw in salads or similar to spinach in cooked dishes

-If your chard has chunky stems, then it can be easier to treat it as two separate vegetables. The stems will need to cook for longer than
the leaves.

-Snap off the stems and chop them. Sauté them with garlic and butter until soft. Chop the leaves and add them for the last 2 minutes -
just like spinach. Finish with a little fresh, grated nutmeg and pine nuts.

-Use the leaves as you would spinach. Make sure you don't overcook them, or they'll go slimy

Savory Swiss Chard (www.foodnetwork.com)

Ingredients

2 tablespoons extra-virgin olive olil

1 large bunch red or green or rainbow chard, stemmed and coarsely chopped

Freshly grated nutmeg, about 1/4 teaspoon

1/2 teaspoon smoked sweet paprika or ground cumin

Salt and freshly ground black pepper

1 teaspoon Worcestershire sauce

1/2 cup chicken stock

Directions

In a large skillet heat extra-virgin olive oil over medium-high heat. When oil is hot, add the greens to the pan and wilt. Season the
greens with nutmeg and smoked sweet paprika or cumin, salt and pepper and a dash of Worcestershire sauce. Add the chicken
stock and simmer for a few minutes then serve.



