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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

1 lbs

Green Finger Cucumbers

1 lb

Zucchini

2lbs

Yellow Squash

2 lbs

Garlic

2
head

Golden Globe Turnips

2

Swiss Chard

10 oz

Jalapenos

2
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M e t h o d s

In spite of the scorching weather,
there is a new item in your bag
we hope you will enjoy this week;
an heirloom specialty turnip
called Golden Globe which is
known for it’s delicate and mild
flavor. There is also a continued
supply of garlic, jalapenos, green
beans, and heirloom cucumbers.
These items should continue for
several weeks and the tomatoes
will be here in the next couple
weeks. If you have never cooked
with turnips before, we encourage you to experiment with this
great root crop. They can be
roasted with carrots and onions,
put into a stew or mashed with
potatoes!

cause it actually heats the compost up to 140 degrees, killing all
weed seed and other harmful
components. It also causes the
compost process to be greatly
accelerated. In October, after the
Our Field Compost Pile
compost has thoroughly broken
ic matter (such as straw and
down we spread it over our fields
vegetable waste) to many tons at a rate of 10-15 tons per acre. It
of great cow manure that we
is amazing to watch all the compoget from a friend up the road.
nents turn into wonderful nutrient
Cow manure is the most comrich dirt over the summer and
plete and nutrient rich manure then know that we are recycling it
that can be used. The mix is
all into the soil to feed it for next
then turned and mixed with our year’s crops! In order to achieve
manure spreader throughout
organic certification, fresh cow
the whole summer. (A manure manure must be applied at least
spreader is a wagon that has
120 days before any crops are
agitators which cause the ingre- grown, which is why we apply it in
dients to be pulverized togeth- the fall. If the cow manure has
Regarding our farming practices,
er.) The mixing encourages
been completely composted and
this week I wanted to highlight
aerobic (oxygen activated)
certified to be organically done, it
the composting practices we use
decomposition. This kind of
can be put on during the growing
for our fields. We take the entire
decomposition is the best beseason.
spring and summer to add organ-

V a r i e t y o f t h e w e e k
G o l d e n G l o b e T u r n i p s

Parsley
Oregano
Basil
Elijah John holding the season ‘s first harvest of turnips

The Golden Globe turnip is a well-known heirloom variety reputed for it’s delicate, mild flavor. A root vegetable,
this nutrient packed bulb sustained pioneers throughout
the long winter months and though often overlooked
today, it has amazing benefits to offer. Among other
great things, it is filled with fiber, vitamin C and B6 and
yet has very few calories. To prepare, turnips can be
boiled, added to mashed potatoes, roasted or even put
into stew. The greens can also be cooked and are a
favorite dish in the South. We plan to include the greens
some time this season so you can try them out, as well!

P a g e

2

Anderson Family Menus
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



Portobello and Zucchini Tacos with Homemade
Salsa and Fruit Salad



Boca Burgers, Dilly Zucchini Casserole & Baked
Beans





Grilled Cheese Sandwich, Creamed Swiss Chard,
Cucumbers with Mayo, Dill and Vinegar Dressing &
Chocolate Zucchini Cake
Homemade Veggie Pizza with Basil, Oregano,
Mushrooms, Zucchini and Swiss Chard pieces,
Sautéed Summer Squash with Onions and
chopped fresh Basil, Coleslaw



Grilled Pork Chops, Sautéed Green Beans
with Garlic and Herbs and Grilled Potato
Arugula Salad



Grilled Chicken Kabobs with Zucchini, Yellow
Squash and Onion , Baked Potatoes and Rolls



Hamburgers, Roasted Turnips with Parmesan,
and Sautéed Squash.



Rigatoni with Swiss Chard, and Grilled Summer Vegetables with Garlic and Thyme.

“The greatest gift of the garden is the restoration of the five senses”
Hanna Rion
Recipes
Portobello and Zucchini Tacos











Roasted Turnips with Parmesan

5 medium portobello mush- 1. Preheat oven to 425 degrees. On a large
rooms, stems and gills rerimmed baking sheet, toss mushrooms with 1
moved, sliced 1/2 inch thick tsp oregano, 1 Tbs oil, and 1/4 C water; season
with salt and pepper. On another rimmed bak2 tsp dried oregano
ing sheet, toss zucchini and onion with remaining tsp oregano and Tbs oil; season with salt
2 Tbs olive oil
and pepper.
Coarse salt and ground
pepper
2. Place both sheets in oven. Roast, tossing
4 medium zucchini, cut into
2-by-1/2-inch sticks

occasionally, until vegetables are browned and
fork-tender, 25 to 30 minutes (zucchini may
cook faster than mushrooms).

1 medium red onion, halved
3. Meanwhile, in a small skillet over mediumand sliced 1/4-inch thick
high heat, warm tortillas according to package
12 (4 1/2-inch) corn tortillas instructions (they should be lightly browned but
still soft). Wrap loosely in a clean kitchen towel
6 oz (1 cup) Monterey Jack
to keep warm.
cheese, shredded
1/2 cup fresh salsa

4. To serve, fill each tortilla with mushrooms,
vegetable mixture, shredded cheese, and salsa.

To use with this week’s share, simply half the recipe.
Serve as a substitute for fries!


2 lbs turnips (about 4 medium),
peeled and cut into 1/2-inch wedges



1/8 tsp cayenne pepper



1/4 tsp ground nutmeg



2 Tbs extra-virgin olive oil



Coarse salt and ground pepper



1/4 C grated Parmesan (1/2 ounce)

1. Preheat oven to 475 degrees. On a
rimmed baking sheet, combine turnips, cayenne, nutmeg, and oil. Season with salt and
pepper and toss well to coat. Sprinkle with
Parmesan and toss gently to combine. Arrange turnips in a single layer and roast until
golden on both sides, 25 to 30 minutes, flipping halfway through.
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Recipes
Dilly Zucchini Casserole
This dish is totally
comfort food! Our
whole family enjoyed it!






This chard recipe has an amazing rich flavor which balances the bitterness
of the chard well.



2 tablespoons unsalted butter



1/4 cup (2 medium) coarsely chopped shallots



1 tablespoon all-purpose flour



1 cup milk



1/2 teaspoon ground nutmeg



1 teaspoon salt

1/8 teaspoon pepper



1/4 teaspoon freshly ground black pepper

4 eggs, lightly beaten



1 lb Swiss chard, ribs removed, leaves roughly chopped

1.

In a large skillet, melt butter over medium heat. Add shallots, and cook until translucent, about 3 minutes. Add
flour, and cook, stirring constantly, for 1 minute. Add milk,
nutmeg, salt, and pepper; raise heat to high and cook,
stirring constantly, until mixture is reduced by half, about
2 minutes.

2.

Add chard, and cook until tender and coated with the thickened milk mixture, 3 to 4 minutes. Serve immediately.

1 cup biscuit/baking mix
1/2 cup grated Parmesan
cheese








Creamed Swiss Chard

1 tablespoon dill weed
1 teaspoon salt

1/2 cup canola oil
3 cups chopped zucchini
1 large onion, chopped

1. In a large bowl, combine the biscuit
mix, Parmesan cheese, dill, salt and
pepper. Add eggs and oil. Stir in zucchini
and onion until blended. Pour into a
greased 1-1/2-qt. baking dish.

2. Bake, uncovered, at 375° for 2530 minutes or until golden brown.

Sautéed Green Beans with Garlic and Herbs
Philip discovered this recipe and it has become one of Kelli’s
favorites! It is typically the way we prepare the season’s first
harvest of green beans!




1 Tbs unsalted butter , softened

1.

Combine butter, garlic, and thyme in small bowl; set aside.

2.

Heat oil in 12-inch nonstick skillet over medium heat until just
smoking. Add beans, 1/4 teaspoon salt, and 1/8 teaspoon pepper;

3 medium garlic cloves , minced or pressed through garlic

cook, stirring occasionally, until spotty brown, 4 to 6 minutes.

press (about 1 Tbs)





1 tsp chopped fresh thyme leaves

2-inch pieces





3.

cook until water evaporates, 30 to 60 seconds.
4.

Add butter mixture and continue to cook, stirring frequently, until
beans are crisp-tender, lightly browned, and beginning to wrinkle, 1

1/4 C water

to 3 minutes longer.

2 tsp fresh lemon juice
1 Tbs chopped fresh parsley

Add water, cover, and cook until beans are bright green and still
crisp, about 2 minutes. Remove cover, increase heat to high, and

1 tsp olive oil
1 lb green beans , stem ends snapped off, beans cut into

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

5.

Transfer beans to serving bowl, toss with lemon juice and parsley;
adjust seasoning with salt and pepper. Serve immediately.
Yields 4 servings

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!

What’s This?

Jerrold

Summertime On The Farm
“Nothing is
more
memorable
than a smell.
One can be
unexpected,
momentary,
fleeting, yet
conjure up a
childhood
summer…”
Diane
Ackerman

Some
of you
have
received
these
in
your shares and wondered what they
are! They are Ronde De Nice heirloom Zucchinis. The zucchinis are
still in the beginning stages of producing in the field, so in order to
ensure every family gets a zucchini of
some kind, some of you have this
variety and others the more familiar
dark green variety. As the season
progresses, every share will get their
share of these wonderful fruits. If
you have one this week, cook it the
same way you would a conventional
zucchini and enjoy!
All Anderson Organics produce photos have been taken by
www.heidiandersonphotography.com

Jer and Mackenzie helping clean out the Dill

