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T H I S W E E K ’ S
F U L L S H A R E

Pak Choy

1 head

Gourmet Lettuce Mix

12 oz

Nevada Head Lettuce

1 Head

Green Onions

1
bunch

Swiss Chard

16 oz

Mesculun

12 oz

Snow Pod Peas

8 oz

Lacinato Kale

16 oz

Broccoli/ Broccoli Raab

16 oz

Radishes

14

Parsley
Cilantro
Dill
Basil
Oregano
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We have been hard at week
this past week with harvesting
for both share pick-up days,
as well as the Rockford City
Market. One of the great
tasks of small-scale organic
farming is the intensive management and prioritization
that must be exercised. Unlike big mono cropping farms
where one crop is grown, we
are usually simultaneously
planting, harvesting, packaging, weeding, composting,
and addressing fertility needs
with various organic foliar
sprays. All of this keeps each
person on our team incredibly busy each week.
Each week we would like to
explain a bit about what it
means to farm organically and
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some of what we spend our
time doing. Many people be-

lieve that organic farming involves abstaining from the use
of chemicals and pesticides.
While this is certainly true, it is

V a r i e t y
R a i n b o w
Rainbow Swiss Chard is one of the
most popular vegeta
bles in the Mediterranean. Toss in a
pasta salad with a 
bright acidic sauce,
add it to a quiche, or
use in place of spin
ach. However you include it, you will
be enjoying the benefits of one of
the healthiest vegetable in the world!
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a very small part of what defines “organic.”There are actually over 168 pages that define
how to farm organically in the
NOP (National Organic Program) which must be followed
to achieve USDA organic certification. One of the biggest parts
of being organic is feeding the
soil. A healthy soil produces
healthy plants, and in organic
farming a true living soil cannot
be achieved by simply spraying
ammonia anhydrous like the
big corn farmers do. There are
several methods we use to help
create a healthy soil which I will
describe in more detail over the
next few weeks in the newsletter. We hope you enjoy all the
fresh produce this week and
have confidence knowing it was
grown with healthy methods.

o f t h e w e e k
S w i s s C h a r d
The Facts
Second only to spinach in its total nutrient-richness
among the world’s healthiest vegetables.
Multiple studies have shown it to have antioxidant,
anti-inflammatory benefits and unique benefits for
blood sugar regulation.
To Enjoy: Remove colored stalks, as they tend to be
tough; It is most excellent boiled, as the boiling process brings out the sweeter taste of the chard.
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Every year when spring
the work and stay out of a rut:
comes, the earth abounds
2.
with all the leafy greens that 1. It’s all about the dressing
It’s so easy to put the
are so high in cancer
same old thing that your
fighting nutrients and vitafamily has always used on
mins. The bounty marks the
the table. (I don’t know if
opening of salad season!
my family has had anyYet even though we all know
thing but Ranch as an
the benefits, a week of putoption for the past 20
ting salads out at every
years!) But besides there
meal quickly reveals how
being lots of options on
monotonous things can get
the grocery aisle, we have
at the table. At our house,
found some quick and
we have found if we don’t
simple homemade dresschange things up, the salads
ings that keep for weeks
simply stop, along with all
and shake the routine up a 3.
their benefits to our health!
bit. We will be sharing
The following are some ways
those with you on the folwe have discovered to keep
lowing page and in the
ourselves motivated to do

es dramatically with a
surprising bite of dill
or cilantro.

weeks to come.
Think outside the box for
ingredients. After 2 or 3
green salads with nothing
but vegetables, someone
at our house will put a
salad on the table with
fruit included or meat, or a
different base like arugula
instead of green lettuce.
Instantly the meal brightens! Don’t be afraid to add
what you have. Unconventional ingredients lead to
new culinary experiences.

A t

4.

Vary Texture and Temperature Adding cooked elements or opting for a wilted
salad feels like a totally
different side dish than
your average green variety.

There are probably a lot more
ways to keep salads on the table at mealtime, and if you have
a suggestion we’d love to hear
it! In the meantime, I hope
these tips will stir your creativity
Throw in your fresh herbs and give you the inspiration you
need to keep all those nutrients
The flavor profile of your
normal green salad chang- available to you and your family!

Anderson Family Menus
“ In cooking as
in all arts, 
simplicity is a 
sign of 
perfection.”

Curnonsky

V i c k i e ’ s
V e g e t a r i a n
M e n u

K e l l i ’ s
M e a t L o v i n g
M e n u

Toasted Radish Sandwich with Baked Beans



Hot Ham Sandwiches & Broccoli Salad

Broccoli Penne Pasta with French Bread



Omelet with Diced Radishes, Chopped Spinach, Mushrooms and English Muffins

Pork Chops, Creamed Kale and Mashed Potatoes



Chef Salad & Oatmeal Rolls



Homemade Chicken Noodle Soup and Green
Salad

Warm Dinner Wraps with Almond Spread
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Recipes
Warm Dinner Wraps

Almond Spread

Serves 8



2 C broccoli florets



2 C pea pods



2 carrots, julienned



1/4 –1/2 head red or green
cabbage



1/2-2 C almond spread



8 tortillas

1. Sauté carrots and cauliflower in
butter and oil for 3 minutes. Add
broccoli, mushrooms and summer
squash. Sauté another 3 minutes or
until vegetables are tender.



1/2 C whole, raw almonds



1/2 C water



1/2 C olive oil



1 large garlic clove

2. Spread 2 Tbs of almond spread
over each tortilla



1 1/2 Tbs lemon juice



3/4 tsp salt



1/4 tsp pepper



1/8 tsp cayenne

3. Place a large spoonful of vegetable mixture down the center of each
tortilla. Fold up both ends and roll
up. Cut in half and serve.

You may also substitute:
1/2 head cauliflower, 2 zucchini sliced,
4 oz mushrooms

1. Blend water and almonds in blender for
about 30 seconds. Add remaining ingredients and blend another minute or so until
creamy.

We use any vegetable that we have on hand!

Radish Butter on
Toasted Baguette
Don’s mother, Gwen, had a tradition of using her farm grown radishes
to make sliced radish and butter sandwiches. We wanted to share this
similar recipe with you from Martha Stewart in her honor.


8 medium radishes (about 1
bunch)



6 Tbs unsalted butter, room temperature



1 (8 oz) baguette



Coarse salt and freshlt ground
pepper

1.

Preheat oven to 375 degrees. Grate radishes on
the large holes of a box grater; place on paper
towels and squeeze out excess liquid.

2.

Combine radishes and butter in a small bowl; mix
well.

3.

Slice baguette in half lengthwise and place in
oven; toast until crisp and browned. Remove
from oven and cool slightly.

4.

Spread radish mixture on toasted baguette. Season with salt and pepper. Slice each half into
four pieces and serve.

“ For more recipes,
please visit our website at
Andersonorganics.org.
Recipes can be found
under the “Connect” tab

Dill Ranch Style Dressing


1 C mayonnaise



1/4 tsp garlic powder



1/2 C sour cream



1/4 tsp onion powder



1 1/2 tsp chives, minced



1/4 tsp salt



1 1/2 tsp parsley, minced



1/8 tsp black pepper



1 1/2 tsp dill



2-3 Tbs buttermilk

1. In a large bowl, whisk together
all ingredients. Cover and refrigerate for 30 minutes before serving.
Flowers from Vickie’s garden

VISIT OUR ONLINE STORE!

”If you tickle

the earth
with a hoe,
she laughs
with a

5404 Paulson Rd
Caledonia, IL 61011

harvest.”

Phone: 815-885-3417
E-mail: andersonorganics1@gmail.com
Website: andersonorganics.org

Douglas
William

Fresh organic produce from
our field to your table!

Jerrold

Come See
Us At
The Rockford
City Market!
Every Friday from 3– 7 pm
we are downtown bringing
fresh vegetables, herbs and
potted plants! For directions
and more information,
please visit:
rockfordcitymarket.com.
Come pick up an online
order from our website, say
hi, or introduce your friends
to Anderson Organics!

C o m m u n i t y
C o r n e r
One of our favorite things about doing what we’re doing at
Anderson Organics, is meeting our share families, hearing
their stories and learning from their cooking adventures. Each
week we would love to share one of your recipes or a family
moment you’ve had while trying our produce. Please feel free
to take a few moments on the front porch to share or e-mail us!
We love to hear from you!!

