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Our Wonderful
‘WWOOFers’
My Minnesota Farmer CSA members might wonder
how Farmers Dean and Jean and their seven young
children grow for over 100 CSA member families, several
local restaurants, educational institutions, food hubs and
farmers markets each week of the growing season.
My Minnesota Farmer runs with the help of people
who come to the farm as part of the WWOOF program, a
worldwide program that links volunteers with organic
growers to promote cultural and educational experiences.
The WWOOF program is based on trust and
non-monetary exchange, and its purpose is to help build a
sustainable, global community. That means “WWOOFers”
aren’t paid but, rather, receive room and board on the
farm for an agreed-upon amount of working hours. Some
WWOOFers stay a week, some three or four months, and
My Minnesota Farmer couldn’t exist without their help.
This year, some of My Minnesota Farmer’s
WWOOFers include:
● Deiter - Deiter, who came to Minnesota from Germany in April, spent three months at the farm. Deiter celebrated his 68th birthday last
weekend, but for Deiter age is just a number because he amazed the Braatz family as he took over chores, planted, harvested,
weeded, and even cooked several family meals. The Braatz children took to Deiter right away, and learned some German as Deiter
practiced speaking English. The Google Translate app was extremely valuable as they discussed farming practices and differences in
cultures. Deiter left Monday, but during his stay with the Braatz family had the opportunity to attend a local baseball game, go fishing
and celebrate Easter and his birthday.
● Pablo and Alberto - Pablo and Alberto are WWOOFers who come to the My Minnesota Farmer CSA from Mexico. Pablo, a law student,
and Alberto, a dental student, are using their WWOOFing experience as an opportunity to learn about organic farming practices and as
an English language immersion experience. This also gives the Braatz family the opportunity to practice Spanish which they are
learning as part of their homeschool curriculum and which will better equip them to continue to do mission work in Honduras.
● Gabi - Gabi is a student at the University of Wisconsin - Stevens Point. She is WWOOFing to gain agricultural experience towards her
Soil and Land Management major. Hardworking, spunky and fun, the Braatz children love working alongside Gabi in the high tunnels,
pack shed, fields and at farmers markets. And it must be said: when it comes to harvesting, Gabi is a pea-picking guru!
● In the coming weeks, Farmers Jean and Dean will welcome several additional WWOOFers to their farm. The family looks forward to
working alongside Maria and David, Shane, and Laura and Marcus and their four children. Every person that visits bring new diversity
and learning to the farm. Farmers Jean and Dean are happy to provide housing and meals through this cooperative program that is
both educational and fun.

What is WWOOF?
WWOOF is an acronym and started out in the early days as “Working Weekends On Organic Farms.” This changed in time, as it was realized that people wanted
to volunteer and host anytime. Now various WWOOF organizations use a variety of meanings, including “World Wide Opportunities On Organic Farms” and
“Willing Workers On Organic Farms.” For more information, visit https://wwoof.net/
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Come to our FREE Farm Party SUNDAY!
This Sunday, June 23, from 2 to 7 p.m., we will host a free Farm Party! Come visit
your Minnesota Farmers and see where your produce, eggs and meat are grown. Our
address is 35100 191st Ave., in Montgomery.
At the farm party you can:
● Tour the fields, high tunnels and the greenhouse
● Meet and pet baby chicks, kittens and bunnies
● Hand-feed grass to cows and sheep
● Purchase fresh produce, plants, meat and eggs
● Purchase and enjoy brick oven pizzas from Pizzeria 201
● Enjoy FREE ice cream

In your share box this week
❖ Radishes - Radishes can be eaten raw,
made into radish sandwiches (my grandma’s
favorite), or even broiled, where they lose
their bite. Such a beautiful spring treat!
❖ Green Leaf Lettuce - Enjoy this green,
frilly lettuce on burgers or in salads.
❖ Garlic Scapes - Garlic scapes have a
mellow, garlicky flavor. Think green onion
meets garlic meets chives. The scapes
are delicious sauteed in olive oil for an
easy side dish. They can also be tossed
with olive oil and grilled, or chopped and added
to a stir-fry or creamy pasta.
❖ Rainbow Chard (full shares only) - Rainbow
Chard is great to saute or stir-fry. For the
evenest cooking, remove the colored
ribs/stems from the leaves, then chop the
stems and start cooking them before you add
the leaves. Chard can also be eaten raw in
salads. If eaten raw, complement its earthy
flavor with apples, raisins or dried cranberries.

❖ Green Forest Romaine Lettuce This is a great green lettuce. Fresh
and crisp, it’s great in taco salads,
tuna or egg salad wraps, lettuce on a
hamburger or a Caesar salad.
❖ Bok Choy - Bok Choy leaves
work well for wraps and the
base can be used like celery.
The greens can also be used
as a substitute for lettuce,
chopped up and sautéed, or
used in soups or stews.
❖ Green Kohlrabi - Kohlrabi is a tasty, healthy choice
when you’re looking for a yummy crunch.
Cut off the outside and slice the kohlrabi
to eat fresh. Kohlrabi can also be grilled
or added to salads.
❖ Surprise! - Half share members will
receive a vegetable surprise depending
on what is ready in the fields or tunnels. Will it be
broccoli? Herbs? Onions?

Please practice drop site etiquette
We are so happy to have you as part of our community! Here are a few tips to make everything work smoothly when you pick up your box:
●
Check the list of names at your pickup site. Verify you are on the list, and see exactly what items you ordered (Whole share, half share, eggs,
etc.). Pick up the items you ordered and sign behind your name so we know you’ve received them.
●
Half or Whole Share? Please double check that you are taking the right size share box. Black boxes are half shares and white boxes are whole
shares. The calls I receive about drop site concerns are usually because someone has ordered a half or whole share box, and only the other size
share is there when they go to pick it up. Thank you for being considerate to your fellow members by double checking you are taking your produce
out of the correct sized box.
●
Please bring your own container to transfer your produce into for the trip home.
●
Stack the boxes in the shed - one pile of half-share black boxes, one pile of whole-share white boxes, and one pile of lids. This will help keep the
shed neat and clean for people coming after you.
●
Go home and enjoy your fresh goodies!
●
Call or text with any questions. I try to always have my phone with me. 612-245-6271. Thanks! - Farmer Jean

To find recipes for your fresh, organically grown produce, visit mymnfarmer.com and click on “Recipes.”
www.mymnfarmer.com

612-245-6271

