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T H I S W E E K ’ S
F U L L S H A R E

Green and Red Cabbage

I head
each

Green Beans

24 oz

Green Onions

1
bunch

Boothby Blonde Cucumbers

2 lbs

Green Finger Cucumbers

1 lb

Zucchini
Broccoli/ Broccoli Raab

16 oz

Garlic

2
head
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The past couple weeks have
been challenging for us as Monday was the first rain we’ve had
since before June 22nd.
Vegetables don’t like extreme heat and no moisture! In light of that, we’ve
been busy improving our
irrigation system so we are
less dependent on the rain.
As you are driving through
the yard you will see where
we have dug a 500’ water
line from our well to the back
field. This is hooked up to a drip
irrigation system which is the
standard in watering. Drip irrigations is extremely effective in
maintaining a healthy plant,
because It sends small
amounts of water to the root
system where they need it
most. This has been a huge
project in the midst of contin-
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ued tornado restoration efforts cover crops. We use various fertiliand Don has shouldered most ty sprays that are actually sprayed
of it. There is still more connect- onto the leaves of the plant causing it to absorb huge amounts
of beneficial nutrients. One
spray is a concentrate derived
from fish which American’s
have used to fertilize since
before Europeans discovered
this land. The fish emulsion is
diluted in water and then
sprayed onto the plants early in
the morning before the leaf
ing to do, but we are all thrilled pores have closed in the heat. The
at the progress. Our tomatoes, early morning spray ensures absummer squash, winter squash, sorption of the nutrients by the
cucumbers, and peppers are all plant and typically they respond
going to benefit from a slow
very quickly to the boost. As a pracsteady release of water.
tice, we spray fish hydroslate and
compost tea every week to ten
As we have been discussing
days over our whole field to ensure
what organic farms do to increase fertility for their plants I vitality in our plants. Next week I
will discuss how we approach comwanted to highlight a method
we use in addition to the use of posting!

V a r i e t y o f t h e w e e k
B o o t h b y B l o n d e C u c u m b e r

Parsley
Chives
Dill
Basil

This cuke is an heirloom variety maintained for
five generations by the Boothby family of Livermore, Maine. Recently recognized by the Slow
Food “Ark of Taste” as a historic variety in need of
preservation, they are stubby, plump, and oval
with a yellow-creamy skin and small black spines.
At their best they have a sweet, delicate flavor
lovely for a salad or cucumber sandwich on a
hot day!
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Simple

Prepar ations

Roasting and Steaming
Vegetables
B y

Many a night I have looked at my
menu and thought, “Ok, I have to
get something healthy on the
plate. What am I going to do that
my family will eat and actually enjoy.” My mind begins to spin, as I
look at what’s in season trying to
think of recipes and then I just get
overwhelmed and either omit
completely or default to the extremely tried and sadly true.
Working the farm actually increased this crisis, because I realized how little I knew about cooking vegetables. My husband, Philip,
ever the experimenter and the

“In the night,
cabbages catch at
the moon, the leaves
drip with silver, the
rows of cabbages
are a series of little
silver waterfalls in
the moon”
Carl Sandberg

K e l l i
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one most deeply committed to having
really good tasting food at every meal
began to research cooking methods.
We needed some thing quick and easy
in the repertoire, but amazing. So, we
started roasting and steaming everything we could and here’s what we
found:
Roasting
As a general rule, roasting brings forth
the nuttiness and the intensity of the
flavor. There’s often a nice crunch
with this method so kids really like it.
We roasted green beans that tasted
like French fries! They were awesome!

Steaming: The sweetness of a veggie
is highlighted with this method. Really nice way to pair veggies with a fish
dish or something more delicate.
Both methods work in a pinch when
you don’t have time to hunt for a new
recipe or make a casserole of some
sort, and yet the authenticity and flavor of the vegetables extracted taste
as though you spent the extra time.
So when you come home exhausted
from work or are throwing together
something for an overly hungry family, I hope this will help you get vegetable on your plate every time!

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


Baked Potato with Basil Pesto, Baked Beans
and Lettuce Salad



Mediterranean Wrap with Hummus with sautéed veggies including, zucchini, mushroom,
onion and red pepper with coleslaw on the
side




Boiled Cabbage Dinner (minus the polish
sausage!)

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


Pasta with Roasted Cauliflower, Garlic and Walnuts with a Green Salad and Basil Garlic Dressing



Chicken Ravioli tossed with Basil Pesto, French
Bread and Salad



Wild Rice Chicken Soup and Oatmeal Rolls



Sandwiches, Fumi Cabbage Salad & Fruit

Creamed Peas and Cauliflower, Green Beans
and Fruit Salad

A Note About This
Week’s Garlic
This week’s garlic has not been dried for
storage so it should be used within 2
weeks and refrigerated!
Getting ready for shares

V o l u m e
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Recipes
Roasted
Beans

Fumi Cabbage Salad
A refreshing, light salad; great for serving big crowds. If you aren't going to the

1. Put a small amount of oil in a
skillet and brown sesame
eat whole salad in one sitting, we suggest
seeds, noodles and almonds.
keeping the dressing and the noodles
separate to be added in at each serving.



1 head of cabbage, chopped



8 green onions, chopped



8 Tbs sesame seeds



8 Tbs slivered almonds



2 pkgs Ramen Noodles



2 tsp salt



1 tsp pepper



4 Tbs sugar



8 Tbs white vinegar



1/2 C canola oil

2. In a large bowl, mix together
cabbage and green onions.

Green

These are a nice alternative to French fries that
everyone will enjoy! You can also use same method for broccoli or cauliflower




1pound green beans , ends snapped off
1tablespoon olive oil

1. Adjust oven rack to middle position; heat

3. Add sesame seeds, noodle and oven to 450 degrees. Line rimmed baking
almonds. Set aside and prepare sheet with aluminum foil; spread beans on
dressing.
baking sheet. Drizzle with oil; using hands,
toss to coat evenly. Sprinkle with 1/2 teaspoon
4. Combine (shake) thoroughly
salt, pepper, sugar, and vinegar. salt, toss to coat, and distribute in even layer.

5. Add oil to mixture and shake
again.
6.

Add dressing to salad just before serving.

Roast 10 minutes.
2. Remove baking sheet from oven. Using
tongs, redistribute beans. Continue roasting
until beans are dark golden brown in spots
and have started to shrivel, 10 to 12 minutes
longer.
3. Adjust seasoning with salt and pepper,
transfer to serving bowl, and serve.

Basic Pesto
There are a thousand ways to use pesto. My favorite
is to throw some on store bought tortellini for a quick
flavorful meal. However you use it, this pesto can be
kept in an airtight container, covered with a thin
layer of oil (1 to 2 Tbs), and refrigerated for up to



“ For more recipes, please visit our website at
Andersonorganics.org.
Recipes can be found under the “Connect” tab
1.

Toast the nuts in a small, heavy skillet over medium heat, stirring
frequently, until just golden and fragrant, about 5 minutes; set

1/4 cup pine nuts , toasted (or substitute almonds
or walnuts)

aside.
2.

Add the garlic to the empty skillet and toast over medium heat,
shaking the pan occasionally, until fragrant and the color of the



3 medium cloves garlic , unpeeled



2 cups packed fresh basil leaves



2 Tbs fresh parsley leaves (optional)



7 Tbs extra-virgin olive oil



Salt



1/4 C finely grated Parmesan cheese or Pecorino Romano



ground black pepper

cloves deepens slightly, about 7 minutes. Let the garlic cool slightly,
then peel, and chop.
3.

Place the basil and parsley (if using) in a heavy-duty 1-gallon zipperlock plastic bag. Pound the bag with the flat side of a meat pounder
or rolling pin until all the leaves are bruised.

4.

Process the nuts, garlic, herbs, oil, and 1⁄2 teaspoon salt in a
food processor until smooth, stopping as necessary to
scrape down the sides of the bowl, about 1 minute.

5.

Stir in the Parmesan and season with salt and pepper to taste.

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

The Dynamics of Being an Organic Farmer

The
joy
of
the
harvesting
…...

The exhaustion afterwards!
All Anderson Organics photos have been taken by:

www.heidiandersonphotography.com/

