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Hi Everyone! Fall is in
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bought one and (not to my surprise at

all) though the store bought, shipped
items in your bag this week: okra, time of celebration for my family. My
in one was good, the heirlooms blew it
Ali Baba Watermelon (a specialty younger brother came home with his
out of the water! Flavor and quality are
heirloom watermelon originating girlfriend to propose at a family fathe marks of an heirloom and its one
vorite spot, Devil’s Lake State Park
in Iraq and known for its sweet
of the reasons why we grow them,
flavor), and a new type of potato in Merimac, WI. We were all so
though they can be difficult in the field.
called Kennebec, which is a great excited to be there and be apart of
We encourage you to try your own
the momentous occasion that day.
all purpose potato! In the next
taste test and see. Compare a market
few weeks we should be harvest- While celebrating with food and
tomato with a Brandywine or a grocery
ing winter squashes, leeks, and each other, we broke out a watermelon and in the midst of the party, store water melon with this week’s Ali
celery for you to enjoy!
Baba and taste the difference!
This addition of our newsletter is my brother threw down a challenge!
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This Southern favorite first entered American cuisine with the
African slaves who brought it with them from West Africa. It is a
member of the mallow family, which includes the cotton and
hibiscus plants, and has the characteristic mucilaginous quality
in its pods that some love and others find difficult to enjoy. To
reduce the “goo” quality, okra pods are often briefly stir fried or
cooked with acidic ingredients like citrus, tomatoes or vinegar.
We love ours fried in classic Southern style with cornmeal
breading, but okra is apart of the cuisine anywhere there is
warm or tropical weather. It has surprisingly diverse applications, and can be found in Louisiana Gumbos, Indian sambals,
Japanese Tempura Fried, Italian Ratatouilles and much more!
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Anderson Family Menus

Heirloom Vegetables
What They Are and Why We
Should Grow Them
Have you been hearing the term
“heirloom” but not clear on what
that encompasses? Hear is a brief overview:



Okra with Tomato Sauce, Potatoes with Parsley & Applesauce

Definition: Heirloom seeds are old, open pollinat-



Taco Soup with Chips and Spinach Salad



Penne Pasta and Creamed Swiss
Chard and Shallots



Potato Pancakes and Fresh Fruit

ed varieties originally bred for their quality and excellence in taste. They are not used in modern large
scale agriculture.

How old does a seed have to be to be considered an heirloom? There is some disagreement
from what date a seed can be classified as heirloom.
Some authorities say heirlooms seeds must have
been introduced before 1951 because that is when
modern plant breeders introduced the first hybrids
from inbred lines. Others prefer the cut off date to be
from the 1920’s or before.

What does open pollinated mean? Seeds are
pollinated by birds, insects and other natural things
that occur in nature. When a seed has been classified
as open pollinated, it means it will come back from
seed true to its parent, even in an open pollination
environment. For example if you plant a Brandywine tomato one year, save the seeds and plant
them the following year, because it is classified as an
open pollinated heirloom, you will get a Brandywine
tomato that tastes and looks like the first one. This
is how families were able to preserve seeds from generation to generation.

How is the grocery store produce different?
Produce is grown in large, single crops from seeds
that have been modified to produce varieties that
will be consistent, highly productive, withstand mechanical picking and cross country shipping, and
withstand drought, frost and pesticide.

Sounds great! Why bother with heirlooms?
For three reasons: 1. Typically the commercial industry modifications prioritize nutrition, flavor and
variety as secondary concerns or not at all. It’s why
you can end up with a flavorless tomato with thick
skin from the store. 2. Heirloom seeds preserve history and insight into our past about how people lived
and ate. 3. Most importantly, it protects genetic
diversity. If there is a disease that decimates a commercial variety, the availability of other varieties
which may not be susceptible preserves the global
food source. Heirlooms are important!
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Chicken Gumbo and Rolls with Honey



Pork Chops, Sautéed Okra with Quick
Tomato Sauce, Salad and Rolls



Rustic Potato Soup, French Bread and
Salad



Grilled Ham and Cheese Sandwiches
and Watermelon

“The greatest service which can be rendered any country is to add a
useful plant to its culture” Thomas Jefferson
Recipes
Sautéed Okra with Quick Tomato Sauce

This is quick, simple and yummy! The heirloom tomatoes bring a sweetness to the dish
that is quite surprising. Serve over rice as a side dish or as a vegetarian main! (To use
this week’s share, half the recipe!)



3 Tbs extra virgin olive oil



4 medium garlic cloves, minced



1 lb okra, stems removed





Salt and pepper

2 C fresh tomatoes, chopped or
1 (14.5 oz) can of diced tomatoes



part of jalapeno, seeds removed
and finely diced or 1/2 tsp hot
red pepper flakes



1 tsp sugar



1 Tbs fresh basil, minced (1 tsp dried)

1. Heat 2 Tbs of the oil in a large skillet over medium heat until almost
smoking. Add the okra and cook, stirring occasionally, until the okra is
bright green, 3-4 minutes. Season with salt and pepper to taste and
transfer okra to a bowl.
2. Add remaining Tbs oil to
empty pan. Add garlic and
finely diced jalapeno and
cook until fragrant, about 15
seconds. Stir in the tomatoes
and sugar, bring to a simmer
and cook until slightly reduced, about 2 minutes.
3. Stir in okra and cook for 1
minute longer. Stir in the basil and adjust seasonings,
Kelli and Baby Gabe packing shares
adding salt and pepper to
taste. Serve immediately! (Serves 4-6)
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Recipes
Chicken Gumbo

Ben Striker holding a Rose De Berne tomato





1 chicken fryer, cooked
in your favorite seasonings and deboned OR 1
Rotisserie chicken,
deboned
2 C fresh tomatoes,
chopped (or 1 can
stewed tomatoes)



1-2 Tbs oil



half of a green bell
pepper, diced

This is one of the tastes of my childhood. My mom has been making this
simple soup for as long as I can remember. As in all things, the key is to
season every layer. Pay close attention to seasoning the chicken as well
as the soup itself and the results will be comforting and satisfying. (*If
you choose to use a different variety of rice besides minute rice, just hold
the okra out until the last 10-15 minutes of cooking.) For a kick, add a
shot of tabasco or garnish with 1. In a large stock pot, heat oil over
salsa and enjoy! Kelli
medium heat and sauté onion and
bell pepper until soft, about 5
minutes. Add minced garlic and
 1 onion, diced
sauté until fragrant, about 1 minute.
 1/2 to 1 lb okra, sliced
into 1/2 inch pieces

2.



4 garlic cloves, minced
(or garlic salt to taste)



2 C minute brown rice
* or your favorite variety
of rice



4 C chicken broth

Onion and Cheese Bread

Rustic Potato Soup

This is an old Paula Deen recipe that is so
simple to whip up! Goes good with everything
comforting!

Another comforting and hearty soup to welcome the coming
Fall with! For extra richness, add your favorite cheese at the
end and let melt in.
1.



1 small onion,
chopped



1 carrot, chopped



1 stalk of celery,
chopped



1 Tbs butter

3.



2 small potatoes,
peeled and diced

4.

2.



half of a Polish
sausage, sliced



1/2-1 C chopped 5.
cauliflower



1/2-1 tsp
chicken bouillon



1/2-1 C Milk or
half and half



Salt and pepper

6.

In a saucepan, sauté onion, celery
and carrot in 1 Tbs butter until vegetables are getting soft.
Add diced potatoes. And continue to
sauté until lightly browned and getting tender.
Add sliced polish sausage and sauté until lightly browned.



1 Tbs vegetable oil







3/4 cup finely diced onion

Once veggies are fork tender, pour
in half and half or milk (enough to
make soup look white and creamy)
and heat through.

Serves 4

The term “Heirloom” became associated with seeds
because of the deep connection between families and
agriculture in days gone by.
As people pioneered lands,
they spent years cultivating
seeds that would feed their
family in the new territory
they were settling. A matter
of life and death in the beginning, and family honor
in later days, faithful and
flavorful varieties would be
passed from one generation
to the next with the promise
of harvest and a thriving
future.

1 egg, beaten





1 1/2 cups biscuit mix

chives or parsley

1 cup shredded



1/2 cup milk

1/2 tsp onion salt
2 Tbs melted butter
1 Tbs chopped fresh

Butter, for serving

sharp Cheddar
1.

2.
Add cauliflower. Cover contents of
saucepan with just enough water to
cover. Add chicken bouillon and
3.
cook until veggies are tender.

Season with salt and pepper and
serve.

Add chicken broth and bring to a
boil. Stir in minute rice, tomatoes,
and chopped okra, cover and let
simmer until tender and rice is
cooked, about 10– 15 minutes.
Serves 6-8

Did You Know…

Preheat the oven to 400 degrees F.
Heat the oil in a small skillet over medium heat. Add the onions and
cook until tender, about 7 minutes.
In a large bowl, add milk and egg to the biscuit mix, stirring just until
the mix is moistened. Fold in the onions and 1/2 C of the cheese.

4.

Spoon dough into a greased 8-inch round cake pan. Mix the onion
salt into the melted butter and drizzle the mixture over the dough.
Sprinkle the bread with chives or parsley and bake for 15 minutes.
Top the bread with the remaining 1/2 cup cheese and bake until the
bread is cooked through and the cheese top golden, about 5
minutes longer, Cut bread into wedges and serve warm with butter.

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

Scenes From The Farm

Nate discovering shallots
Nate discovering shallots
Don and Elijah John mowing weeds

Elijah John and Audrey Bray enjoying Ali Baba watermelon

Okra on display

Richard Heitz helping out

