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M e t h o d s

August and September are two of my

up after midnight, we

talk about harvesting the same day for

favorite months on the farm because

don't always make it out this early,

freshness (and some things we do) but

everything seems to be maturing all at

but that is the goal because it is the if something is picked and immediately

the same time and the abundance and

best time for us to work (cool), and

passed out with no time

variety is just incredible! This week

to adequately cool, it actually keeps

we are adding several new items to

for less time and doesn't retain quality. So most crops we try to cool for 24

I head your share: tomatillos, sweet corn,
each new potatoes, and cherry toma-

hours to ensure their vitality for as

toes. In the field, we have our eyes

long as possible. We continue har-

on: watermelons, storage onions,

vesting until around 10 a.m. (or some-

Tomatillos

1 lb

Green Onions

1
shallots, and bell peppers, so be
bunch
looking for those things in the near

times much later if we are behind),
bringing crops up every 30 minutes to

Boothby Blonde
Cucumbers

1.5 lb future!
I wanted to walk you through a typi-

Green Finger
Cucumbers

it is the best time to harvest heattry to vary the activity when we can and
1.5lbs cal day of what we do here on the farm
sensitive
crops
(like
lettuce).
For
there is always lots to do. That is just
so you can get a feel for what goes into
1.5lbs bringing vegetables to your table. There most crops we give ourselves about the morning! The multitasking, adminis-

Zucchini
Lettuce Mix

6 oz

New Potatoes

3 lbs

Yellow Squash

surprising to the non-farmer. It is defi-

the field heat off quickly and then

nitely not just a physical job! In the

ideally, each crop would chill com-

following weeks I will discuss more of

10

Jalapenos

2

Matt’s Wild Cherry
Tomatoes

12 oz

Dill

ending chores for a farmer are possibly

ing organically, we completely

French Breakfast
Radishes

Basil

trative requirements and the never

1.5lbs agree! Our day hopefully starts at 5-6
8
ears

Oregano

is a book out called "It's A Long Road To a 30 minute window maximum to
A Tomato" and after we have been grow- get them into cold well-water and

the harvesting continues all day, but we

then the cooler. The water takes

Sweet Corn

Parsley

be washed and cooled. Some days
Philip and Vickie working on the website

a.m. harvesting in the field. If the previ-

ous day has been really hard or we were pletely for around 24 hours before
we pass it out. Many people like to

what we do daily. In the meantime, have
a great week and enjoy your vegetables!

V a r i e t y o f t h e w e e k
T o m a t i l l o s
With their vibrant green color, these fruits are often confused with an unripe tomato, but don’t be misled! Tomatillos
are actually only distantly related to the tomato and the cape
gooseberry. They are in fact a fruit all their own. They have a
sweet tart flavor with apple, plum and citrus notes that define one of the prominent flavors in Latin American cuisine.
Rooted as far back as Aztec times, tomatillos are the star of
salsa verdes, enchiladas and much more! To store, they will
keep in a paper bag in their husk for up to 2 weeks in the
fridge or up to 4 weeks after being husked and stored in a
plastic bag. You can also freeze them whole or quartered for
your Mexican food cravings in the winter! Whenever and
however you enjoy them, their bright flavor will punch
through whatever you are making. We are confident they will
become a new favorite flavor profile in your menus!
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Anderson Family Menus
“It's difficult to
think anything but
pleasant thoughts
while eating a
homegrown
tomato.”

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



Chicken and Black Bean Tostadas ( minus the
chicken) and Fruit Salad



Baked Potato with Pesto and Sour Cream and
Sautéed Zucchini with Lemon and Herbs



Stuffed Squash with Couscous and Feta Cheese
and Crunchy Japanese Salad



Mashed Potato, Turnip and Carrots Medley, Arugula Walnut Salad, Biscuits and Pear Cranberry Crisp 

Lewis Grizzard



Pita Stuffed with Tabbouleh and Feta



Mom’s Texas Chili with Green Onions, Cheese
and Sour Cream garnish, Sweet Cornbread,
and Chips with Salsa Verde



Crock Pot Roast with Mashed Potatoes,
Sweet Corn and Rolls
Sloppy Joes, Squash and Zucchini Sautéed,
Dilly Cucumber Salad and Pineapple Slices

Recipes
Chicken and Black Bean Tostadas
This is a signature dish of Heidi’s. She always tops it off with sour cream and sweet corn!


1/4 cup canola oil, plus more for frying



12 small corn tortillas, preferably white



Kosher salt



1 (15.5-ounce) can black beans drained
and rinsed



1 teaspoon ground cumin



1/4 cup low-sodium chicken broth



Freshly ground pepper



1 clove garlic, minced



1 tablespoon ancho chili paste or adobo
sauce (from a



can of chipotles in adobo)



1/4 cup fresh lime juice



2 teaspoons brown sugar



2 cups finely shredded green or red cabbage



1 bunch radishes (about 6), julienned



1/2 bunch fresh cilantro, roughly chopped 6. Top each tortilla with beans, chick-



1/2 cup sour cream



1/2 rotisserie chicken, skinned and
shredded into large pieces

1. Heat 1/2 inch oil in a small heavy
skillet over medium heat until shimmering. Fry tortillas one at a time
until golden and crisp, 2 minutes per
side. Drain on paper towels and sprinkle
with salt.
2. Cool the oil slightly and discard all
but 2 tablespoons. Add the beans
and cumin and cook, stirring,
1 minute.
3. Add the broth and cook, smashing
the beans, until saucy and hot.
Season with salt and pepper.

Pulling the wagon to help collect the harvest

4. Whisk the garlic, chili paste, 2 tablespoons lime juice, the sugar and
1/2 teaspoon salt in a large bowl.
Slowly whisk in 1/4 cup oil to make a
dressing; add the cabbage, radishes
and cilantro and toss.
5. Mix the sour cream and the remaining 2 tablespoons lime juice in
another bowl; season with salt
and pepper.
en, cabbage salad and sour cream.

Heidi getting the coolers ready to take to market
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Recipes
Pita Stuffed with Tabbouleh
This is an Ina Garten recipe and it is delicious. A nice change of pace from the usual flavors, super fresh and even better the next
day!








1 cup bulgur wheat

1. Place the bulgur in a large

1 1/2 cups boiling water

bowl, pour in the boiling water,

1/4 cup freshly squeezed lemon juice

and add the lemon juice, olive oil,

(2 lemons)

and 1 1/2 teaspoons salt. Stir,

1/4 cup good olive oil

then allow to stand at room tem-

Kosher salt

perature for about an hour.

1 cup minced green onions, white and
green parts (1 bunch)





2. Add the green onions, mint,
parsley, cucumber, tomatoes,

1 cup chopped fresh mint leaves

2 teaspoons salt, and the pepper; mix well. Season to taste and serve, or

1 cup chopped flat-leaf parsley

cover and refrigerate. (The flavor will improve if the tabbouleh sits for a

1 cucumber, unpeeled, and

few hours.)

medium-diced





2 cups cherry tomatoes, cut in half



4 pita breads, cut in half

3. Stuff the tabbouleh and feta into the pita breads.

1 teaspoon freshly ground black pepper
3/4 pound feta cheese

Stuffed Squash with Couscous and Feta


4 summer
squash, about 8
oz each



2 Tbs. olive oil

Country Style Cole Slaw
This comes from Kelli’s mom in Texas and it is exactly the way a slaw should taste! Classic Southern
cuisine.


1 C mayo



3 tbs sugar



3 Tbs cider vinegar



1 1/2 tsp salt



3/4 tsp dry mustard



1/4 tsp celery seed or
fresh celery



4 C shredded red cabbage



4 C shredded green cabbage



1 1/2 C shredded carrots



1 C diced green pepper



1/4 C sliced green onion

1.

2.



1 small onion,
finely chopped

1. Preheat oven to 400 degrees. Halve
each squash lengthwise, slice off a sliver from each half so they sit flat. Scoop
out the squash flesh with a small spoon,
leaving a 1/4 inch border. Chop finely
the flesh and reserve. Place squah
halves on a rimmed baking sheet, skin
sides down, set aside.

In a large bowl,
stir together 1st  1/2 cup sliced or 2. Heat the oil in a large skillet over medi6 ingredients to chopped almonds
um high heat. Add the reserved
squash , onions, almonds, 1 tsp salt,
create the dress 3/4 cup cousand 1/4 tsp pepper. Cook, stirring freing.
cous
quently, until mixture is dry, about 5-7
Add the vegetaminutes.
bles and toss to  1 1/4 cup water
or vegetable broth
3. Cook couscous by bringing water or
coat well. Cover,
broth to a boil. Add couscous, turn off
and chill several  8 ounces feta
heat, and let it sit for 1-2 minutes. Stir
cheese, crumbled
hours before
and fluff. Add to squash mixture (and
serving.
stir in cooked sausage or Polish sausage
 salt and pepper
if desired). Mound mixture into squash
halves. Bake until squash is tender,
 sausage or Polish
about 25-30 minutes. Serve with lemon
sausage, chopped fine
(optional)
wedges if desired.
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Recipes
Roasted Tomatillo Salsa
This simple salsa was a MAJOR hit at the market! It is a mild salsa that can be used as a dip for chips, be the star for your
enchiladas verde or brighten a pork sandwich! Keeps up to 5 days in an airtight container in the fridge; return to room temp and
season with lime juice and salt before serving. Also freezes well!


1 lb fresh tomatillos (about 8)
husked and washed

1. Adjust an oven rack 5 inches from a broiling element and turn on the
broiler.



1/2 small onion



1 medium jalapeno, seeds and
ribs removed (seeds reserved),
chiles halved lengthwise

2. Toss tomatillos, onions, jalapenos and garlic with the oil and spread out
over a foil lined baking sheet. Broil shaking the pan occasionally until
the vegetables are well charred, 10-12 minutes. Remove and let cool
for 5 minutes.



1 medium garlic clove, peeled



1 tsp olive oil



1/2 C cilantro



1 Tbs lime juice



salt

Mashed Potatoes with
Carrots and Turnips


5-6 red potatoes or 3-4 regular
ones, peeled and cubed (red potatoes do not need to be peeled)



2 carrots, peeled and cubed



2 turnips



3-4 Tbs Butter



1/3 C Milk



salt and pepper

1.

Prepare the vegetables. Place in a
large pot and cover with water. Boil
for about 40 minutes or until vegetables are tender. Drain.

2.

Mash and add butter, milk, salt and
pepper to taste. Serve and enjoy!

3. Transfer broiled vegetables to a food processor. Add cilantro, lime juice
and 1/4 tsp salt. Process until coarsely chopped.
4. Season with salt and jalapeno seeds to taste and serve.

Zucchini Quesadillas
Vickie enjoys making these when their grandkids come over. The kids can’t even tell
there are veggies in there!
1. Preheat oven to 400 degrees. In a large skillet,
heat 3 Tbs oil over medium heat. Add onion and 1
 4 tablespoons olive oil
tsp salt; cook,
 1 onion coarsely chopped stirring occasionally, until
onion is soft,
 Salt
about 5
 4 cloves garlic minced
minutes. Stir
in garlic; cook
 2 medium zucchini
1 minute
(about 1 pound) halved
more.
lengthwise and thinly sliced
crosswise

2. Add zucchini and frozen corn kernels; cook,
1 cup frozen corn kernels stirring occasionally, until zucchini is soft and corn
(4 ounces)
is tender, about 6 minutes. Remove from heat; stir
in cilantro, if using.
 1/4 cup chopped fresh



cilantro (optional)




4 (8-inch) flour tortillas

2 cups grated pepper
jack cheese

3. Brush one side of all tortillas with remaining
tablespoon oil; lay 2 tortillas, oiled side down, on a
baking sheet. Place half of the filling on each, and
sprinkle with half the cheese. Place remaining 2
tortillas on top, oiled side up; press down gently
with a spatula to seal.
Bake until cheese has melted and tortillas are
golden brown, turning once, about 10 minutes. Remove from oven; let cool slightly. To serve, slice
each quesadilla into wedges.
4.
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Recipes
Italian Zucchini Casserole







3 medium zucchini, sliced (about 6-1/2 cups)
3 tablespoons Crisco® Olive Oil, divided
1 medium onion, sliced
1 garlic clove, minced
1 can (28 ounces) diced tomatoes, undrained
1 tablespoon minced fresh basil or

1. In a large skillet, cook zucchini in 1 tablespoon oil 5-6
minutes or until tender; drain and set aside. In the same
skillet, sauté the onion and garlic in remaining oil for 1 minute. Add tomatoes, basil, oregano, garlic salt and pepper;
simmer, uncovered, for 10 minutes. Remove from the heat;
gently stir in zucchini.



1-1/2 teaspoons minced fresh oregano or







1/2 teaspoon garlic salt

2. Place in an greased 13-in. x 9-in. baking dish. Top with
stuffing mix; sprinkle with Parmesan cheese. Cover and
bake at 350° for 20 minutes. Sprinkle with mozzarella
cheese. Bake, uncovered 10 minutes longer or until
cheese is melted.

1/4 teaspoon pepper

Yield: 6-8 servings.

1 teaspoon dried basil
1/2 teaspoon dried oregano

1-1/2 cups stuffing mix
1/2 cup grated Parmesan cheese
3/4 cup shredded part-skim mozzarella cheese

Get Involved On The Farm
The beauty of a CSA farm is the fact that your “share” is more
than just vegetables, but community and opportunity to connect
your family to the way food makes it to the table in an increasingly industrialized world. We’d like to invite you and your family to feel like our farm is your farm! Stop by and help us harvest
or get your hands dirty in the herb garden. The summer can be
defined for you and your kids by the wafting fragrance of basil in
the evening, the feel of dirt in your fingers and a sense of the
honest work it takes to keep family farms alive in America. If
you’d like to help out, just stop or give us a call! We’d love to
have you!
Our young helper, David Hook, washing vegetables for share pack up

Heidi harvesting the cherry tomatoes

Jer helping water the greenhouse

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

C o m m u n i t y

C o r n e r

We have really been enjoying hearing about your experiences with the
produce you’ve been receiving in your shares. Recently Chris Doherty
shared the way she used the veggies from her share and it made our
mouths water! Here’s her pictures and what she did:
“I made some Grilled Arugula Bruschetta served with some grilled chicken,
your salad mixed greens tossed with a light dressing, a grilled corn, zucchini,
and cherry tomato salad. (To make salad: Grill the corn and halve zuchs, then
slice zuchs, slice corn off cob, toss with some halved cherry tomatoes, 1/2 tsp.
olive oil, and salt and pepper to taste.) ……..So good!”

Grilled Arugula Bruschetta


Baguette



Garlic



Olive oil



Mozzarella cheese



Arugula



Basil Pesto

1. Lightly grill each side of some baguette slices, then
remove from the grill.
2. Rub one side with a halved garlic clove, then brush
lightly with olive oil.
3. Top with a little grated mozzarella cheese, then
some chopped arugula, then a little more
mozzarella. Place back on grill till cheese melts.
4. Top each piece with a little basil pesto.

