Volume 1, Issue 6

F

R

E

7.26.2011

S

H

F

R

O

M

T

H

E

F

I n s i g h t

I

L

D

i n t o

Greetings! We hope everyone is
surviving all the hot and humid
weather we've been having. I
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know our plants will be happy
when the season passes, but
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Composting Every fall
we spread cow manure
based compost that has
been activated and
turned through the summer and also contains
much vegetable waste
and straw.
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2.

Crop Rotation Many diseases and
weeds are taken care of by proper
rotation)

3.

Fertility Foliar Sprays This can be
compost tea, fish hydroslate or
other fertility sprays.

Green and Red Cabbage

I head
each

we are also very grateful for the
rain received as it revived many

Green Beans

20 oz

of our crops! The last several
weeks I have detailed some of

4. Cover cropping which places
beneficial nutrients back into soil.

Lettuce Mix

12 oz

what we do to build fertility in
our fields and I wanted to close

Green Onions

1
bunch

out this theme with some
thoughts to tie things together.

Boothby Blonde
Cucumbers

1.5 lb

The main point that we follow
is: feed the soil: this could be

With a well balanced and properly
executed plan, soil can be built
over time to a healthy living organism. Our goal is healthy food from
healthy soil which makes a healthy
planet!

Green Finger
Cucumbers

1.5 lb

used in contradistinction to a
focus on feeding the plant.

Zucchini

2lbs

Healthy soils build healthy
plants (and much more) so that

Ronde De Nice Zucchini

is where we put our energy. We
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do this in four primary ways:

Yellow Squash

2 lbs

Garlic

2
head

French Breakfast
Radishes

20

Golden Globe Turnips

2 lbs

Jalapenos
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Matt’s Wild Cherry
Tomatoes

sample

Parsley
Oregano
Basil
Chives

Harvesting Green Beans

V a r i e t y
E a r l y W h i t e

Our field

o f t h e w e e k
G a r l i c ( S o f t n e c k )
There are many varieties of garlic and they are generally
placed in one of two families: hard and soft neck.
The softneck are the type available at grocery stores. Named
for their soft stalk, they keep better than the hardnecks,
hence they are the popular commercial type. So why grow
harndnecks at all? The hardnecks are the more gourmet
varieties with many incredible flavor profiles. They send up a
tall flowering bulb with an edible top called a scape. Scapes
are a gourmet fresh garlic with the same taste as their root
bulb, but without the storage capacity. This year you will
receive both softnecks and a hardneck variety called Elephant garlic. Along with enjoying the flavor, garlic has health
properties to benefit you as well, including the ability to be a
powerful anti-body! So enjoy using this beneficial plant of
the field in as many ways as you can!
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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



Italian Zucchini Casserole, Cheese Ravioli, Lettuce
Salad



Zucchini Quesadillas and Watermelon



Homemade Tomato Soup, Green Beans, Broiled
Bread Topped with Cheese, Lemon-Zucchini
Cornmeal Cookies





Zucchini Tart, Green Salad & fruit Salad



Wild Rice Chicken Soup and French Bread



Fried Chicken, Coleslaw, Brown Sugar Baked
Beans and Rolls with Honey Butter



Broiled Chicken, Yellow Squash with Garlic
and Herbs and Green Salad

Zucchini Fritters and Aunt Cindy’s Vinegar
Cucumber Slices

Recipes
Lemon-Zucchini Cornmeal Cookies
Very delicate, these little cookies are a great way to sneak in some zucchini and those who enjoy them will never know!



1/2 cup (1 stick) unsalted butter, room tempera-

ture



1 cup confectioners' sugar



1/2 teaspoon pure vanilla extract



1 teaspoon packed finely grated lemon zest



1 teaspoon coarse salt



1 cup all-purpose flour (spooned and leveled)



1/2 cup fine cornmeal



1 medium zucchini, grated on small holes of a box

1. Preheat oven to 325 degrees. In a large bowl, mix butter and sugar with a
wooden spoon until pale and fluffy. Stir in vanilla, lemon
zest, and salt. Add flour and cornmeal and mix until
mixture is crumbly. Add zucchini and stir until a thick
dough forms.
2. Drop dough by rounded tablespoons, 2 inches
apart, onto two parchment-lined baking sheets. Bake
until cookies are light golden brown at edges, 25 to 30
minutes, rotating sheets halfway through. Let cool completely on wire racks.

grater (about 1 cup)

Aunt Cindy’s Dilly Cucumber Salad


1 large cucumber or 3-4
small, sliced and peeled if
desired



1/3 C mayo



1 Tbs vinegar



1 1/2 Tbs sugar



1 Tbs fresh dill or 1 tsp dried



1/4 tsp salt



1/8 tsp pepper

OPTIONAL
Add any or all of the following:
Basil, chives, green onion, green bell pepper, tomato
1. Stir together the dressing ingredients,
add the cucumber and any options, chill.

The trouble is, you cannot grow just
one zucchini. Minutes after you plant a
single seed,
hundreds of zucchini will barge out of the ground
and sprawl around the garden,
menacing the other vegetables. At night, you will
be able to hear the ground quake
as more and more zucchinis erupt.
- Dave Barry
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Recipes
Zucchini Tart
A very elegant looking , but simple to make tart. The crust is the greatest time investment, so I recommend making it the day ahead if
you’re in a hurry. The filling goes together super quick! I didn’t have a tart pan or a food processor, so I used a pie plate and did it by
hand and it worked great! Perfect with a side salad!
Crust:

For the crust:



1.

1 1/4 C unbleached all-

Spray a 9-inch tart pan with a removable bottom with

3.

Place the frozen tart shell (still in the tart pan) on a

vegetable oil spray; set aside. Pulse the flour, sugar,

baking sheet. Cover with aluminum foil and fill the

purpose flour

and salt together in a food processor until combined,

shell with pie weights. Bake until the top edge of the




1 Tbs sugar

about 4 pulses. Drizzle the oil over the flour mixture

dough just starts to color and the surface of the

1/2t tsp table salt

and pulse until the mixture resembles coarse sand,

dough under the foil no longer looks wet, about 30



about 12 pulses. Add 2 Tbs of the ice water and contin-

minutes.

6 Tbs extra virgin olive oil

ue to process until some of the dough begins to clump 4.

Remove the tart shell from the oven and carefully

into large pieces and no powdery bits remain, about 5

remove the foil and weights. Sprinkle the Parmesan

seconds. If powdery bits of flour remain, add the re-

evenly over the bottom of the tart shell, then return

maining tablespoon water and pulse to incorporate,

to the oven and continue to bake until the cheese is

Filling:

about 4 pulses. (The dough should have many little

golden brown, 5 to 10 minutes. Set the baking sheet



Grape-Nut-sized crumbs with a few large clumps.)

with the tart shell on a wire rack to cool slightly,

Dump all but 1/3 C of the dough crumbs into the

about 10 minutes. (At this point the cooled shell can

prepared tart pan and, using your hands, press the

be wrapped tightly in plastic wrap and held at room




3 Tbs ice water
1/2 C grated Parmesan cheese

1 large zucchini cut into 1/4 inch
2.

thick rounds



Salt

crumbs into an even layer over the tart pan bottom.

temperature for up to 1 day.) Increase the oven



2 Tbs extra virgin olive oil plus 1 tsp

Sprinkle the remaining 1/3 cup crumbs around the

temperature to 425 degrees.



1 medium garlic clove , minced or
pressed through a garlic press

edge of the tart pan and press into a tidy crust edge,
about 3/4 inch up the sides of the pan (the dough will
be very malleable and feel a little greasy). Lay plastic



1/2 C part-skim ricotta cheese

wrap over the dough and smooth out any bumps or



1/2C grated Parmesan Cheese

shallow areas using your palm. Place the tart pan on a



1/4C mozzarella cheese , shredded



Pepper



2Tbs shredded fresh basil leaves

large plate and freeze the dough until firm, about 30
minutes. Meanwhile, adjust an oven rack to the middle
position and heat the oven to 375 degrees.

For the filling:
1.

Spread the zucchini out over several layers of paper towels. Sprinkle with 1/2 tsp salt and let drain for 30 minutes; gently blot the tops of the zucchini dry
with paper towels before using.

2.

In a small bowl, whisk 2 Tbs of the olive oil and the garlic together; set aside. I

3.

n a separate bowl, mix the ricotta, Parmesan, mozzarella, and remaining 1 tsp olive oil together and season with salt and pepper to taste.

4.

Spread the ricotta mixture evenly over the bottom of the cooled tart shell.

5.

Shingle the zucchini attractively on top of the ricotta in concentric circles, starting at the outside edge.

6.

Drizzle the garlic and olive oil mixture evenly over the zucchini. Bake the tart until the cheese is bubbling and the zucchini is slightly wilted, 20 to 25 minutes.

7.

Let the tart cool slightly on a wire rack for 5 minutes, then sprinkle with the basil. Remove the tart from the tart pan and transfer to a serving platter or cutting
board. Cut into wedges and serve. (The finished tart can also be held at room temperature for up to 1 hour before serving.)

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

Wild Rice Chicken Soup
Kelli's mom lives in Texas and enjoys going to tea houses with her friends. On one visit she had a soup that was so comforting she went home and tried to recreate what she had. This is her version of that experience and I think you’ll agree with her! It is extremely satisfying and true comfort food!



1 Tbs olive oil



4 cloves of garlic, minced



1 Tbs butter



Salt and pepper, to taste



3 1/2 C chicken broth





2-3 Tbs flour

1 3/4 C cooked chicken,
chopped or shredded



1/2 C onion, chopped



1/2 C mushrooms



1 C sliced zucchini



1 C thinly sliced carrot



1/2 C thinly sliced celery



1.

Prepare Uncle Ben’s Long Grain and Wild Rice according to the directions on the
box. Set aside.

2.

Sauté carrot, mushrooms, zucchini, celery, onion and garlic in 1 Tbs of olive oil and
1 Tbs butter in a Dutch oven until veggies are tender, about 5 minutes.

3.

Add prepared wild rice mix to the veggies. Add 2-3 Tbs of flour on top of rice to
make a roux and let cook 2-3 minutes

1 box Uncle Ben’s Long
Grain and Wild rice, cooked 4.



1/2 C thinly sliced green
onion



1-2 C of milk



1/2 C whipping cream or
half in half

Add broth (If broth does not add enough flavor, add 2-3 tsp chicken bouillon.) Bring
to a boil. Cover, reduce heat and simmer 20 minutes.

5.

Add chicken.

6.

Add milk and half in half or cream and heat through.

Yellow Squash Sauté with Garlic and Herbs


3 Tbs Olive Oil



4 Yellow Squash. sliced



2 Garlic cloves, minced



2 Tbs fresh parlsey, or basil

1.

Heat oil in a skillet over medium high heat, Add squash
and garlic, cook stirring occasionally until squash is tender, about 7 minutes.

2.

Stir in herbs. Salt and pepper to taste. Serve immediately!

