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F U L L S H A R E

Green Onions

1
bunch

Boothby Blonde
Cucumbers

1.5 lb

Green Finger
Cucumbers

1.5lbs

Zucchini

1.5lbs

Green Bell Peppers

2

New Potatoes

3 lbs

Yellow Squash

1.5lbs

Jalapenos

2

Matt’s Wild Cherry
Tomatoes

1 lb

Glacier Tomatoes
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M e t h o d s

like Oxidate)
Hi Everyone! As we were out har- have been greatly affected.
12-3 pm bagging and packing up
I
wanted
to
share
more
about
what
vesting this morning we had the
sense that after all the really hot we do on a typical day, though this for shares
3-6 pm planting successions of
humid weather this summer, fall is a slight misnomer since I don't
lettuce and fall crops
is in the air! I'm certainly not say- think we've ever had an entirely
6-9 pm more harvesting for the
typical day! In small-scale organic
ing we won't get anymore hot
next share pick up or
weather bemarket day
cause we've
learned how
erratic things
Often we are outside
can be, but it
either enjoying the
is always nice
great weather or
to sense the
experiencing the
season
reality of not so great
change on
weather! Sometimes
the horizon.
we need to plant or
Our farm has
harvest in the rain,
been particucold, or extremely hot
Tending the field as a family with our new little guy, Gabe
larly hit by weather this
and humid weather. We know
past year: Since the tornado, last farming there is always a lot of
well that mosquitoes have their
different things going on and a lot
November 22nd, we've had 5
season and so do the fireto manage, so we typically would
more instances of damaging
flies! Come out and join us for a
not spend a whole day harvesting
winds, extreme cold and rain,
couple of hours. We always need
one crop or doing one thing. Usual- the help! Though growing organicaland five weeks of drought with
ly there is a a lot of variety that
no rain and near-record high
ly is great work, the rewards are
temperatures. Some of our crops might go something like this:
greater! We have never seen a
have proved impervious to the
volunteer go home without a smile
weather (like cucumbers & cab- 5-9 am harvesting and washing
and sense of satisfaction. Thanks
bage which have just produced
for letting us be your farmers and
9-12 am spraying for fertility (fish
like crazy) and other things (like emulsion) or disease prevention
for allowing us to share the experiour sweet corn & tomatoes)
(things that kill fungus and blight
ences we treasure with you!
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This is the time of year we wait for eagerly for almost the whole season, because
1 lb
Green Beans
there is nothing that compares to fresh from the field tomatoes! Last year we had
Parsley
tomatoes coming on in early July, this year, because of the cold spring, they are almost a full month later. This week you will receive cherry tomatoes and a variety
Cilantro
called Glaciers, which are a small early-maturing salad tomato with great flavor that
you won't find in a supermarket tomato! In the coming weeks you’ll start receiving the
Oregano
big heirloom slicers, like the Brandywines and the Rose De Bernes! These take a bit
longer to mature because of their size but are well-worth the wait as they are probably
Basil
the juiciest, most flavorful tomatoes to be found!
Tomatoes can be separated into two broad categories: determinate and indeterminate. Determinate tomatoes have a smaller harvest window and do
not grow as large as the indeterminate. They are often used in large-scale production because they’ve been bred for thick skins that hold well for shipping and tend to be less susceptible to disease problems and splitting. We are growing Glaciers and Roma’s that fall into the determinate category. The
indeterminate continue to vine until the frost kills them. They produce until they die, sometimes getting as tall as 8-10 feet when staked up! These are
usually heirloom varieties (though there are some heirlooms which are also determinate) and they tend to have the very best flavor! On the down-side,
they are hard to grow, requiring very particular conditions. The best place is in a high-tunnel, out of damaging winds and rain, which
spreads disease and causes splitting. Our indeterminate's are: Brandywines, Rose De Bernes, Cherokee Purples, Matt's Wild Cherry, and Sweetie
Cherries!

P a g e

2

About Your Basil….
This is the season when our first planting of basil is fighting to flower and go to seed and there will be no more stopping it. A
second planting will be in the ground in the next couple of weeks, but in the meantime, we will include the final offering from
this batch in your share this week. It will have the same great flavor that you are accustomed to, but must be used more
quickly. It typically only lasts for 2-3 days in the fridge at this stage before it begins to brown. So, we recommend freezing it
right away or putting Italian on the menu immediately! Enjoy!

“A world
without
tomatoes
is like a
string quartet
without violins”
Laurie Colwin

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

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


Homemade Tomato Soup with Open Face Tomato,
Cheese and Basil Sandwiches



Steak Fajitas with Grilled Onions and Green Bell
Peppers with Black Beans and Rice on the side



Tacos with Ranchero Beans, Corn, Green Peppers,
Green Onions, Avocado and Homemade Salsa



Turkey Roll Ups with Cilantro Mayonnaise and
Fresh Mango Over Vanilla Yogurt



BLT Sandwiches with Soy Bacon and Corn on
the Cob



Chipotle Chicken Tacos, Homemade Salsa and
Chips and Orange, Banana & Coconut Fruit Salad



Sprouty Avocado Wrap Sandwiches and
Green Beans



Mom’s Hamburger Stew with Sweet Cornbread and
Honey Butter

Storage Reminder
Tomatoes lose their sweetness in the fridge and become mealy in a couple of days. For best results,
store on your counter, out of direct sunlight, stems side up!

Recipes
Sprouty Avocado Wrap Sandwiches Turkey Roll Ups with Cilantro Mayo


6 large tortillas



6 Tbs mayonnaise



2 Tbs Dijon mustard



6 lettuce leaves

1. Combine the mayo
and mustard. Spread
a thick layer on each
tortilla.

For the Roll Up

2. Arrange the vegetable
strips and sprouts on
each tortilla. Tuck in
ends, cut in half and
serve!



3 carrots, grated



1 C alfalfa sprouts



1 zucchini grated



1 green or red pepper, cut
into strips



4 slices turkey breast



4 medium lettuce leaves



cilantro mayonnaise



4 green onions



4 red or green bell peppers

For Cilantro Mayonnaise



3/4 C mayo



3/4 C loosely packed cilantro



6 large tomato slices



1 Tbs lime juice



2 avocados, peeled and cut
into strips



1 tsp soy sauce



1 small garlic clove

1. Prepare mayonnaise by placing
ingredients in food processor
and blend until smooth. Set
aside.
2. Spread cilantro mayo on lettuce
leaf. Place 1 slice of turkey on
top of lettuce leaf.
3. Add a green onion and 1 bell
pepper strip. Fold into a tight
cigar roll. Enjoy!

V o l u m e
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Recipes
Chipotle Chicken Tacos
This come from Kelli’s mom and dad. If you need a timesaver, Debbie sometimes uses a deli chicken and skips the marinade step. She also has used
chipotle chili power instead of the peppers in a pinch and it still turns out great!

For The Tacos
1/4 c extra virgin olive oil
1 tsp cumin
juice of 1 lime, plus zest
1 jalapeno, stemmed, seeded
and diced

1 C shredded Mexican
blend cheese

1.

For the tacos: mix the first 4 ingredients in a large ziplock bag; add
chicken breasts to marinade for at least 20 minutes.

1/4 C cilantro

2.

Preheat grill to medium high heat. Remove the chicken from the marinade and discard marinade.

3.

Pat the chicken dry with a paper towel; grill 5-7 minutes per side or
until done. Remove and dice in a bowl.

4.

For Chipotle Crema: Combine all listed ingredients and mix thoroughly.

5.

Warm the tortillas over a gas flame or in a pan. Fill with chicken, cabbage and cheese. Top with chipotle crema and garnish with cilantro.

For Chipotle Crema
1/2 C mayo
1/4 C sour cream

4 chicken breasts

1/2 Tbs minced garlic

8 yellow corn tortillas

1/2 lime, juiced

1/2 C finely shredded cabbage

1 Tbs chipotle peppers
in adobo sauce, minced

Homemade Salsa
This recipe has exact measurements , but salsa is a really “to taste” kind of thing. Feel free to add more or less of what you like! If you can,
give salsa some time to sit before serving so the spices can marry.



4 medium-small, red-ripe round
tomatoes (about 1 1/2 pounds)



1 medium onion, cut in half



3 or 4 jalapeños, stemmed



4 garlic cloves



Salt

1.

In a food processor, combine the garlic and chiles. Pulse until coarsely pureed. Add
the tomatoes. and pulse until roughly chopped. Chop the onion and place in a
bowl. Stir in the tomato mixture, along with a little water (usually about 2 Tbs), to
give the salsa an easily spoonable consistency. Taste and season with salt, usually
about 1 tsp.

For an extra depth of flavor, char all ingredients first on a grill or under the broiler!

For more recipes, including Vickie’s Homemade Tomato Soup, visit www.AndersonOrganics.Org.
Recipes can be found under the “Connect” Tab

Calling All Volunteers
We Need Your Help!

Don harvesting zucchinis

This is the time of year when everything is ripening around the same
time making for a lot of harvesting!
Come lend a hand and join us for a
morning, afternoon or evening! If
you’d like to help out, give us a call:
885-3417 or email us!

Kaleb bringing in the new potatoes for
Grandma to cook for dinner

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!
C o m m u n i t y

Jerrold

C o r n e r

After taking a bunch of last week’s arugula, Ryan Accetta shared the creative way he used it and we thought it sounded delicious! He made a pesto out of it that can be served over pasta, freshly roasted potatoes or as a sauce for pizza. The recipe follows, though he made a few adjustments. He writes, “Since my wife is allergic to nuts, I used raw sunflower seeds instead of walnuts. When I toasted them, I also added around a tsp of cumin seeds right at the end of the toasting to add a little more flavor. I
also increased the raw garlic content by a clove since we like our garlic…”
Thanks to all for sharing your cooking adventures! Keep the stories coming by sending us a email so we can all be inspired to
try new things!

Arugula Pesto








2 cups of packed arugula
leaves, stems removed
1/2 cup of shelled walnuts
1/2 cup fresh Parmesan
cheese
1/2 cup extra virgin olive
oil
6 garlic cloves, unpeeled

1 Brown 6 garlic cloves with their peels on in a skillet over

3b Mortar and pestle method: Combine the nuts, salt and

medium high heat until the garlic is lightly browned in places,

garlic in a mortar. With the pestle, grind until smooth. Add the

about 10 minutes. Remove the garlic from the pan, cool, and

cheese and olive oil, grind again until smooth. Finely chop the

remove the skins.

arugula and add it to the mortar. Grind up with the other

2 Toast the nuts in a pan over medium heat until lightly
brown, or heat in a microwave on high heat for a minute or

ingredients until smooth.
* Because the pesto is so dependent on the individual ingre-

two until you get that roasted flavor. In our microwave it takes dients, and the strength of the ingredients depends on the
season or variety, test it and add more of the ingredients to
2 minutes.

1/2 garlic clove peeled
and minced

3a Food processor method (the fast way): Combine the arugu-

1/2 teaspoon salt

Pulse while drizzling the olive oil into the processor. Remove

taste.

la, salt, walnuts, roasted and raw garlic into a food processor.
the mixture from the processor and put it into a bowl. Stir in
the Parmesan cheese.

Serve with pasta, over freshly roasted potatoes, or as a sauce
for pizza.
Yield: Makes 1 heaping cup.

