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Savings Regular Trading
Item Grower Location Quantity Retail Value
GNFF Large Eggs Stanberry Farms Stanberry, MO dozen $ 2.75 1
GNFF All Beef Hot Dogs Rainbow Organic Farms Bronson, KS 16 oz. $ 4.29 2
Farm to Market Rosemary Round Farm to Market Bread Co Kansas City, MO 16 oz $ 3.99 2
GNFF Orange or Yellow Seedless Watermelon Twin County Family Farms Rich Hill, MO 1 $ 7.99 3
GNFF Slicing Cucumbers Twin County Family Farms Rich Hill, MO basket of 4 $ 3.00 1
GNFF Honey Bear Hawley Honey lola, KS 12 oz $ 3.24 1
Fresh Herbs Herb Gathering Kansas City, MO 1 bunch $ 2.49 1
GNFF Buttercup Squash Twin County Family Farms Rich Hill, MO 1 each $ 2.01 1

Total Regular Retail $ 29.76
CSA Retail $ 25.00

You Save $$ $ 4.76
Q= You Save %%  15.99% oy

Crop Update : Yellow and Red Candy Onions and White Homegrown Onions are done for the
season. Tomatoes are in their last week of availability. Look for Pumpkins and Pie Pumpkins to
be in the stores next week. Coming soon: Fall Décor pumpkins and squash. Did you know many
of the fall décor squash and pumpkins are edible!

Corn Dog Muffins  www.allrecipes.com

INGREDIENTS

2 (8.5 ounce) packages cornbread mix

2 tablespoons brown sugar

2 eqggs

1 1/2 cups milk

1 cup grated Cheddar cheese

9 hot dogs, cut in half

DIRECTIONS

Preheat oven to 400 degrees F (200 degrees C). Lightly grease muffin tins.
Stir together the cornbread mix and the brown sugar in a large bowl. Whisk the eggs and milk in a small bow! until
smooth. Fold the eggs and cheese into the dry mixture until moistened. Spoon mixture into muffin tins until 2/3 full.
Add 1 hot dog half to each muffin.

Bake in a preheated oven 14 to 18 minutes, or until golden brown.




Roasted Butternut Squash

Ingredients:

1 small butternut squash (2 Ibs)

1 tsp ground cinnamon

1/4 cup orange juice

1/4 cup maple syrup

Preparation:

Preheat oven to 400 degrees. Using a sturdy knife, cut off the top of the butternut squash near the stem, then cut the
butternut squash in half lengthwise. Scoop out seeds and membranes. Halve again, making four wedges.

Place wedges cut side up in a large glass baking dish. Sprinkle cinnamon on top. Combine orange juice and maple
syrup and drizzle over squash wedges. Cover with foil and roast for 45 minutes. Spoon syrup over wedges before
serving. (www.about.com)

Butternut Squash Soup

Start with this basic butternut squash soup recipe and then use any of the variations and garnishes below - or add your
own flair - to create your own version of perfect Butternut Squash Soup.  (www.about.com)

Prep Time: 15 minutes

Cook Time: 35 minutes

Ingredients:

2 large butternut squash (about 4 1/2 Ibs.) or 4 Ibs. peeled and cubed butternut squash

2 medium onions

3 cloves garlic (optional)

3 Thbsp. butter or vegetable oil

1/2 tsp. salt plus more to taste

8 cups chicken or vegetable broth

Preparation:

Halve, seed, peel, and cube butternut squash. Set aside.

Halve, peel, and chop onion. Mince garlic, if you like.

Heat a large pot over medium-high heat. Add butter or oil and onion. Sprinkle with 1/2 tsp. salt. Cook, stirring
occasionally, until onion is soft, about 3 minutes.

Add garlic and cook until fragrant, about 1 minute.

Add squash and broth. Bring to a boil. Cover, reduce heat to a simmer, and cook until squash is very tender, about 20
minutes. Transfer small batches to a blender. Hold a kitchen towel over the top (to prevent burns) and whirl until
completely and utterly smooth, 2 to 3 minutes per batch. Return soup to pot and add salt to taste.

Garnishes & Variations

Classic garnishes for Butternut Squash Soup include a dollop of sour cream, plain yogurt, or creme fraiche. A
sprinkle of minced cilantro or thyme is also tasty.

Creamy Add 1/3 to 1/2 cup heavy cream after blending and gently heat until warmed through.

Spicy Add 1 chopped jalapeno chile and 1/4 tsp. cayenne with the garlic. Stir in up to 1/4 cup brown sugar at the end. If
you like, cream is also a nice addition to this version.

Roasted Roasting concentrates the flavor of the vegetables. You can use this method with any of the other flavor
combinations you like. Put halved and seeded squash cut-side-down in a large pan. Arrange halved, peeled onions and
garlic around squash. Pour in 1 cup broth and roast in a 375 oven until very tender, about 30 minutes. Let cool slightly.
Scoop out squash flesh and put in blender, along with onions and garlic and remaining broth.

Gingery Add 1 Thsp. grated fresh ginger and 1 tsp. ground ginger along with the garlic. Make it even gingery-er by
melting 4 Tbsp. butter in a small frying pan. Cook until it turns light brown and add 1 Tbsp. grated fresh ginger. Swirl the
ginger butter on top of each serving.

Warm Spices Add a combination of 1/4 tsp. each ground cloves, cardamon, nutmeg, ground ginger, cinnamon, and/or
black pepper along with the garlic.

Many Squash! Switch out up to 2 Ibs. of the butternut squash with sugar pumpkin or acorn squash



