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Regular Trading
Item Grower Location Quantity Retail Value
GNFF Eggs Stanberry Farms Stanberry, MO dozen $ 2.75 1
GNFF Pork Breakfast Sausage Ozark Mountain Pork Co-op Mountain View, MO 16 oz $ 3.79 2
Heirloom Tomatoes 4 Star Hydroponics St. John's, KS approx 2 Ibs. $ 1199 5
GNFF Leaf Lettuce Twin County Family Farms Rich Hill, MO 1 bunch $ 1.69 1
Cal Ann Living Basil Cal Ann Farms Basehor, KS 1 bunch $ 3.99 2
Local Pecan Meats Northern Pecan Growers, Inc Nevada, MO 10 oz $ 7.99 3
Total Regular
Retail $  32.20 Py (™
> CSA Retail $ 25.00 s

YouSave $$ $ 7.20

b o

You Save %% 22.36%

Crop Update:

Stanberry Farms: Stanberry is about 2 weeks behind other growers due to the crop damage in the early season. We
should start to see zucchini, yellow squash, onions, and possibly turnip, collard and mustard greens by the end of June.
Heil Farms from Carrol Co. Norbourne, Mo.:

Tony and Joe will have Strawberries for about the next 3 weeks. Due to the cool and damp weather the strawberries
are not as sweet or have the shelf life that we were expecting. With more sunshine and warmer days the strawberries
will be much sweeter. Snow and Sugar snap peas will start this week. Green beans are about 2 weeks out. All of these
items are hand picked. Hand picking will eliminate all of the mechanical damage that we have seen in the past.

David and Laura Moyer:

Zucchini and Yellow squash are starting to bloom, we expect to start harvesting in about 3 weeks.

Andy Daniels:

Andy’s Candy Corn®, the early corn that is planted on plastic is up and looking good. Planting on plastic means that
the soil is tilled and then a machine mounds dirt then drip irrigation lines are added. Plastic is then placed over the dirt,
which warms the ground and the corn grows faster. If the weather turns cold, the plants are not as hardy and can be
lost. If the weather cooperates, we will have corn near June 22nd.

Hen House Teammate: Tony Dilks, Grocery Manager at  Deer Creek Hen House

My name is Tony Dilks. | have been in the Grocery business for 23 years
and 15 years with Hen House. I'm currently the Grocery Manager at the
Deer Creek location. | was born and raised in Kansas City and have lived
here for most of my life. | like the CSA because it supports our local farmers
and because of the outstanding quality of products. Most of my relatives
were farmers and | know it takes dedication and hard work to produce
quality products. My favorite local products are the tomatoes and the Andy’s
Candy Corn®. | hope to see you in the store soon!




Breakfast Sausage and Egg Skillet Casserole

By Chef Mark Alan

Serves 2

Ingredients:

1/4 Ib. Good Natured Family Farms pork breakfast sausage
2 Tbsp. diced spring onion

1/2 cup Good Natured Family Farms milk

1/3 cup white flour

2-Good Natured Family Farms eggs

Pinch each salt & pepper

Directions: Crumble the sausage and the diced spring onion into a 6 to 8 inch non-stick oven-heatable skillet.
On the stove top, thoroughly cook the sausage. Do not drain. Turn off the stove heat and preheat the oven to
425 degrees. Whisk the eggs, milk and flour together in a bowl to make a thin batter and pour it into the skillet.
Bake the egg-sausage mixture for 9-10 minutes or until puffy and browned. Cut into 4 wedges.

Grill your Lettuce

Radicchio, cabbages, kale, endive, bitter greens & lettuces with thick, somewhat tough leaves that come as a head work well (e.g.
romaine). Make sure the grill is HOT, so the lettuce can be grilled quickly (e.g. romaine should take 15 sec. each side). Coat the
leaves with oil or butter, drizzle with balsamic vinegar, sprinkle with salt & pepper — and go for it! Grilled lettuce is BEST served right
away.

Storing Herbs

“Dried herbs store well for up to a year. Their strength can be judged by their aroma. Dried herbs can be stored whole or crushed,
but whole herbs retain their flavor longer. To ensure optimum quality, store in rigid containers with airtight seals. Choose ceramic
jars or darkened glass containers to help protect the herbs against light deterioration. Make sure herb leaves are completely dry to
prevent mold growth during storage. Label all storage containers with the herb's name and date. Store in a cool, dry place.
Quick-frozen herbs will keep up to two years in the freezer if well wrapped. Seal in airtight plastic bags, label with the herb's name,
and date.”(www.ext.colostate.edu)

Basil

Dark green leaves have sweet flavor with mild pungency; excellent with tomatoes, cheese, stews, meats, soups and green salads.
Preserving Basil

Hang upside down in warm, dry, dark room, or dry individual leaves on cheesecloth or netting screens. When dry, leaves crumble
easily. Store whole or crushed in airtight containers. To freeze, wash leaves, pack in ice cube trays and fill with water. When frozen,
remove cubes and store in plastic bags. Defrost in a strainer and use as fresh. (www.ext.colostate.edu)

At Indigo Wild, we make a big to-do about our
products, especially our Zum Bar goat's milk soaps.
Every Zum product is made, bottled, packaged and
labeled by hand right here in Kansas City, Missouri.
Our soap is hand made using the cold process method
with goat's milk since it provides for a pH balance
similar to your skin. We add lots of pure essential oils
for extreme whiffability and we retain the natural
glycerin so your skin stays extra moisturized. There's a
lot that goes on behind our shower curtain before any
products go behind yours. At Indigo Wild, there's more
than meets the whiff.
The Indigo Wild Staff



