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Hi Everyone! With tomato season being fully upon us I wanted to explain some of the practices we use with our heirloom
tomatoes. The biggest reason
that heirloom tomatoes are
grown is their unsurpassed
flavor and incredible tomato
T H I S W E E K ’ S
taste. Nothing compares to a
F U L L S H A R E
perfect heirloom tomato especially when compared to most
1
lbs
Zucchini
supermarket varieties! The
biggest reason that heirloom
Shallots
2
tomatoes are not grown is
their finicky nature and tenGreen Onions or
dency to split! Heirlooms are
Yellow Mustang
very difficult to grow because
Onions
they are extremely sensitive to
getting too much water and
Cucumbers
1 lb
when this happens they split
and become more watery in
Green Bell Peppers
2 taste than full-flavored. We
grow our tomatoes under drip
tape so we can feed them
New Potatoes
3 lbs small amounts of water to the
roots just like they want. HowYellow Squash
1 bs
ever, when we get a rain storm
they still tend to split and we
2
Jalapenos
have to pick the whole batch
off and let them re-grow anothMatt’s Wild Cherry
1 lb er set of fruit. Most growers
Tomatoes
who really want to do heirloom
Glacier Tomatoes
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tomatoes well are starting to grow
them in something called a hightunnel where they are completely
out of the rain and the water can
be controlled entirely. This is

other fungus problems start on the lower
part of the plant causing vines to turn
brown and eventually fall off. They continue to work their way up, until the whole
plant finally succumbs. When we get hard
rains, this furthers the problem even
more because the water tends to splash
onto the leaves and spread
the disease to other plants. These diseases are so common that we
simply plan to get them every year and
work towards controlling them. We also
take preventative measures. Our methods for this include: 1. Not handling the
plants or picking the fruit when wet as
this spreads disease. 2. We spray our
plants with Oxidate ( a form of oxygen
that kills fungus) and copper that also
kills disease. 3. We remove the dead
matter from our plant so it cannot spread
disease and then we always rotate our
tomatoes to a new part of the field the
something we are also working
next year, because fungus tends to stay
towards because it is always dis- in the soil. With all the extra work heirheartening to throw out hundreds looms are and with the many diseaseof otherwise perfectly good toma- resistant, non-splitting, nice-looking tomatoes simply because they are
to breeds available why do we even grow
split. We hope to start growing
heirlooms? The answer to that question
our tomatoes next year in a high- can be discovered when you first bite into
tunnel. Another difficulty with the one! There are no other species that comheirlooms is that they tend to
pare!
be disease-prone. Blights and

V a r i e t y o f t h e
S h a l l o t s

w e e k

A member of the lily family, and a cousin to the onion and garlic, shallots were
first introduced into the European diet in the 12th century by Crusaders who
brought them home as a “valuable treasure” from the ancient Palestinian city
of Ascalon. Today they are considered no less of a treasure by chefs and home
cooks alike because of their sweet, mild flavor. You can use them the way you
would use any onion, but what sets them apart is the way they caramelize
when sautéed. Store them as you would regular onions or garlic, in a cool dark
place with air circulation. They can store up to 2 months in the proper conditions. If they sprout, you can still use them! Either remove the bitter green
sprout if you don’t want the strong onion flavor, or chop them up and use them
like chives!
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The Vine Ripened Myth
Many companies and grocery stores are now promoting “vine-ripened tomatoes”. I wanted to share a few lines about
our take on this and to provide information on how the mass-tomato market operates. Most supermarket tomatoes
are field varieties with thick skins, bred for canning, and cooking. They are picked entirely green and then artificially
ripened with ethylene gas for color and appearance. They are shipped (often thousands of miles) on a refrigerated
truck to the grocery store. Other varieties are grown in the green house and left to ripen on the vine instead of being
picked entirely green. While this is certainly better than ripening with ethylene gas, it is a bit of a misnomer.
Tomatoes actually taste best when stored at 50 degrees Fahrenheit. Colder than this causes them to become mealy
and lose much of their flavor. If our family intends to eat a tomato soon, we often don't cool them at all, but place them on a counter in the
kitchen. We actually pick our tomatoes when they first get the smallest bit of color, ensuring they won't split as easily or suffer from receiving more water which causes them to lose flavor. Water is important but you don't want too much! Plus the heirlooms are juicy enough without any additional water!
When you are selecting your tomatoes from us: If you plan to eat it in the next day, look for ones that are soft and have a nice pink-hue to
them. If you are wanting to wait to use them for several days, look for tomatoes that are mostly still green and set them on your counter.
They will ripen off the vine and be perfect in 2-5 days. Just check them periodically to make sure they don't over-ripen! Tomatoes that are
left on the vine until fully ripe are much more prone to splitting and also can be watery. We will try to make sure you have tomatoes available at varying stages of ripeness so you can choose ones that best suit your plans for the particular week.

Anderson Family Menus
“Cooking
is a language
through which
a society
expresses
itself ”
Jean Soler



Tomato Basil Pizza and Lettuce Salad



Scrambled Eggs In Pita pocket with Fried
Potatoes



Black Bean and Sweet Potatoes Enchiladas
and Coleslaw



Macaroni and Cheese, Zucchini, Tomato, Corn
Casserole and Cucumber and Onions in Sugar
Vinegar Dressing

Chocolate Zucchini Cake


2 1/2 cups flour



1/2 cup cocoa






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



1.

2 tsp vanilla



Pasta with Sautéed Chicken and Pesto, Zucchini
and Squash Sauté and Tabbouleh Salad with Feta
and Cherry Tomatoes



Enchiladas Verdes with Cilantro Rice and Black
Beans



Spaghetti and Meatballs with Homemade Marinara
Sauce, Green Beans and Shallots and Green Salad



BLT’s and Tomato Soup

Prepare Glaze by combine all ingredients in a mixing bowl and beating
until smooth. Set aside.

2 tsp grated orange peel 2. For cake, combine dry
ingredients and mix. Set
aside.
2 1/2 tsp baking powder  3 cups coarsely shredded zucchini
3. Beat butter and sugar
1 1/2 tsp baking soda
until smooth, then add
 1/2 cup milk
1 tsp salt
eggs, vanilla, orange peel,
 1 cup chocolate chips
zucchini, milk and chocolate
1 tsp cinnamon
chips.
Glaze (optional)



3/4 cup soft butter



2 cups sugar



3 eggs





2 cups powdered sugar



3 Tbs milk



1 tsp vanilla

4. Pour mixture into
greased and floured pan.
Bake at 350 for 1 hr. Cool
15 min, then drizzle glaze over
cake. Slice and enjoy!

Philip and Ben Striker working on
the tomatoes
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Recipes
Tomato Basil Pizza
We absolutely love this easy and delicious pizza. It’s a lighter variation to regular pizza without a red
sauce. For a fluffier crust, place dough on stone in oven for 20 min on “warm” setting.



1 tablespoon yellow
cornmeal



2 (8-ounce) pieces of
homemade or purchased pizza



dough



6 teaspoons extravirgin olive oil





1 1/3 cups, grated
pasteurized mozzarella
2 Roma tomatoes or

(your favorite variety), cut crosswise
into 1/4-inch-thick
slices



1/4 cup grated
Parmesan



1 large garlic clove,
minced, optional



6 fresh basil leaves,
plus extra for garnish



1/2 teaspoon salt

Black Bean and Sweet
Potato Enchiladas


2 large sweet potatoes, peeled and
diced



1 Tbs olive oil



1 small jalapeno pepper, seeded and
minced



1 can black beans, drained and rinsed

Position one oven rack in the center and the second rack on the
bottom of the oven and preheat to
450 degrees.

2.

Sprinkle the cornmeal over 2 rimless baking sheets or stones. Roll
out each piece of pizza dough into a 10 to 11-inch-diameter round. Transfer
1 dough to each prepared baking sheet. Drizzle 2 tsp of oil over each pizza
dough.

3.

Sprinkle the mozzarella over the pizza dough, leaving a 1-inch border
around each pizza. Arrange the tomato slices in a single layer over the
cheese. Sprinkle with the Parmesan.

4.

Arrange basil leaves on top, drizzle with a little more olive oil and sprinkle
garlic all over.

5.

Bake the pizzas until the crusts are crisp and brown on the bottom and the
cheese is melted on top, about 15 minutes. Drizzle 1 tsp of oil over each
pizza. Sprinkle with basil for garnish and salt. Cut the pizza into wedges.
Serve immediately!

1.

Arrange the sweet potatoes in a single later on a oiled baking sheet and roast until
tender in a 400 degree oven, turning once, about 20 minutes. Remove from the
oven and set aside. Reduce the oven to 350 degrees.

2.

Heat the olive oil in a large skillet over medium heat. Add the garlic and jalapeno
and cook, stirring until fragrant, about 30 seconds. Add the beans, tomatoes, chili
powder, salt and pepper to taste.



3.
1 can 14.5 diced tomatoes, drained or 2
4.
large diced fresh tomatoes
5.
1 Tbs chili powder



salt and pepper



2 C salsa



8 large flour tortillas



1/4 C finely chopped red onion



1.

6.

Stir in the sweet potatoes and simmer 5 minutes; set aside.
Spread a thin layer of salsa over the bottom of a lightly oiled 9x13 baking dish.
Place a tortilla on a flat working surface. Spoon portion of the sweet potato mixture
down the center of the tortillas and roll it up. Place the tortilla in the baking dish,
seam side down and repeat with remaining tortillas and filling.
Spoon any remaining mixture on top of the enchiladas, top with remaining salsa and
sprinkle with the onion. Cover and bake until hot and bubbly, about 20 minutes.
Serve with sour cream if desired.

Serves 4

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

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

Several families have responded to our call for help and we are so grateful! Not only have we gotten a lot done, we have so enjoyed
working with you! Its been a lot of fun! If you were thinking of coming out to volunteer, but haven't gotten around to it, its not too
late! The work on an organic farm never ends! Stop by and help us harvest, pull weeds or get shares ready. We have something that
everyone can do!

Elijah John and Nicholas Knutson hauling weeds to the
compost pile

Danielle Heitz picking bell peppers

Dria Knutson and Vickie weeding the onion bed

Grace helping Philip transplant broccoli for the Fall

Joshua, Caleb and Mary Grace Nederhood working on the cucumbers

Dena Nederhood helping seed
transplant trays

