
 
Volume 10, Issue 14  August 31-September 3, 2019 
Your Minnesota Farmers at the State Fair  

The weather was perfect for Minnesota 
Cooks Day last Sunday at the Minnesota State 
Fair. Your Minnesota Farmers, Jean and Dean 
Braatz, were featured at 11 a.m. along with 
Troy and Diane Domine, owners and operators 
of Pizzeria 201, one of My Minnesota Farmer’s 
partner restaurants.  

On the panel with Jean and Dean and the 
Domines were farmer John Peterson of 
Ferndale Market, restaurateur Tracy Singleton 
of Birchwood Cafe, and Minnesota Department 
of Agriculture Commissioner Thom Petersen. 
Members of the panel discussed farm and 
restaurant partnerships, the benefits of serving 
locally-grown produce and meats, and the challenges of farming and restaurant 
ownership.  

 Those attending the panel watched chefs from Pizzeria 201 and Harry’s 
Scratch Kitchen create a few of their specialties and enjoyed tasting Pizza al Pastor 
from Pizzeria 201 and Turkey Quinoa Burgers from Harry’s Scratch Kitchen.  

The event was hosted by Mary Lahammer of TPT Twin Cities Public Television.  
Minnesota Cooks is a program created by Minnesota Farmers Union devoted 

to celebrating and highlighting the partnerships between Minnesota’s dedicated 
family farmers and talented chefs, cooks and restaurant owners from around the 
state who work to highlight farm-fresh foods on their menus. 

 

Featured Farmer 
Our Featured Farmer this week is 12-year-old Lucas. Lucas is the farm’s super strong help as he does his chores, weeds 

and harvests produce, and works with the livestock on the farm. In his spare time he enjoys listening to audiobooks> His 
favorites include the “Lord of the Rings,” “Star Wars” and Harry Potter series, and he enjoys all things adventurous.  

In left photo, Lucas weeds in the field with his brothers. In bottom center photo Lucas shears his sheep in preparation for 
the County Fair while Farmer Dean looks on. In the third photo, our newsletter photographer caught Lucas napping in the sheep 

barn after four very long 
days at the 4-H State Fair 
Livestock Encampment. At 
right, Lucas poses with the 
plaque he received for first 
place in Rabbit Judging at 
the Minnesota State Fair. 
Lucas also received 
seventh place Overall. 
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In your share box this week 
❖ Orange Blaze Peppers - These sweet, 

bright orange peppers make up for flavor 
what they lack in size. We have many 
repeat customers at Farmers Market who 
come just for these peppers. 

❖ Tomatoes - The tomato bonanza 
continues! You’ll receive round slicing or 
Heirloom Tomatoes this week.  

❖ Cucumbers - Enjoy cucumbers in salads, 
relish trays or as refrigerator pickles. 

❖ Garlic - Garlic adds depth and flavor to 
your dishes. Enjoy it in your casseroles 
and stove-top meals, garlic-roasted or 
mashed potatoes, or grill the cloves with 
your grilled vegetables. 

❖ Onions - Enjoy these tasty onions in 
salads, hotdishes, grilled or store for later 
use. 
 

❖ Cabbage - You’ll receive a head of 
green or purple cabbage in your box 
this week. Enjoy it boiled and 
seasoned with butter, make cabbage 
rolls, or make coleslaw to top your pulled-pork 
sandwich.  

❖ Potatoes or Apples - We consider 
our completely pesticide-free apples 
“almost perfect” as you may need a 
knife to cut out a bruise or bug spot. 
The apples are sweet, soft 
variety, perfect for apple crisp, pie 
or sauce.  

❖ Turnip Greens - Turnip Greens 
are a tender green with a bit of a mustard 
bite. They are great in a saute, and are 
much like spinach in texture. They are 
great for salads or sandwiches, too.  

 
 

Garlic Cabbage 
Garlic Cabbage is a great tasting side dish. Prep time is 5 minutes.  
Cook time 10 minutes. 
Ingredients 
● 1/2 medium head white cabbage 
● 4 cloves garlic, minced 
● 2 tablespoons BBQ sauce 
● 1 medium onion, sliced (optional) 
● 1 handful of mushrooms sliced (optional) 
● salt and pepper 

Instructions 
1. Shred the cabbage 
2. Heat a pan with a tablespoon of oil and add the cabbage and garlic. Stir and toss 

until cooked to your preference. I like mine a little crunchy so it only takes 6 to 7 
minutes to cook. (Add the mushrooms and onions at this stage, too if using.) 

3. When cabbage is desired texture, add BBQ sauce and mix until sauce is combined and heated through. 
4. Season with salt and pepper if desired. 
5. Note: Don't let cabbage or garlic get too brown or burn. If the pan is too hot, turn the heat down and add a splash of hot water. 
6. Serve hot. Delicious served with barbecued or oven-baked chicken or roast beef dinner. 
Recipe courtesy lovefoodies.com 

 
 

TOMATOES TOMATOES TOMATOES TOMATOES TOMATOES TOMATOES TOMATOES 
We are enjoying an amazing bounty of Big Beef, Super Sauce Roma and several 

varieties of Heirloom tomatoes this year. If you would like to purchase tomatoes for canning 
sauce, tomato soup or salsa, we have half bushels for sale as follows:  

● Round red tomatoes - $25 per half bushel 
● Roma tomatoes - $30 per half bushel 
● “Almost Perfect” tomatoes (seconds) - $20 per half bushel 

Call 612-245-6271 to purchase tomatoes. They can be delivered with your share next 
week or picked up at our farm. 

Photo at left is a half bushel. 
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