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It’s starting to look like fall on the farm 
With the turn of the calendar from August to September, your 

Minnesota Farmers are seeing signs the fall season has arrived. Harvest 
of late-season crops have begun. Squash, turnips, potatoes and carrots 
will make your share boxes heavier, and your farmers welcome the 
late-season bounty. Here’s a few things that are keeping your farmers 
very busy at this time of year. 

● Sheep Shearing - Last week, in preparation for fall breeding and 
spring lambing, farmer Dean sheared 25 of My Minnesota Farmer’s 
ewe sheep. This is an important first step towards meeting those 
new baby lambs next spring.  

● Carrot Harvest - A week ago the farmers began their carrot 
harvest, and after the year’s challenges with rain and weeds, they 
were happy to discover some beautiful carrots. Though they’ve 
been in the CSA farming business for 10 years, Farmer Jean says 
it’s still a wonderful surprise to turn the soil and find the beautiful 
produce hiding underneath.  

● Building Another High Tunnel - The last couple of weeks the 
family has spent time building another high tunnel. With the help of 
their children and some strong volunteers, they installed the hoops 
and are now in the process of putting on the plastic. Growing in the 
high tunnels gives them more control over hydration and 
temperature of the plants. The amazing tomato harvest this year 
can be largely attributed to the perfect environment the high tunnels 
provide. As the fall season progresses, they roll the plastic sides 
down during the cooler nights to protect the plants.  

● New and Returning Crops - Farmer Jean reports that she is 
excited to see some new and returning crops ready for harvest. 
Turnips and acorn squash are growing well, and a second crop of 
radishes, snap peas and green beans are making good progress. 
The field green bean harvest was less successful than they’d like, so 
they are making an effort to get more beans in share boxes later in 
the season. 

● Apple Tree Harvest - Your farmers recently finished harvesting 
eight of their apple trees. Apple varieties you may find in your boxes 
include Wolf River, Sweet 16, Honeycrisp and Honeygold (an old 
fashioned Golden Delicious variety). My Minnesota Farmer’s apples 
can be considered “almost perfect.” No pesticides are used, so you may find an occasional bug or brown spot, but be 
assured that these organic apples will taste better than any you can buy in the store. They make excellent apple crisp, 

apple sauce and are good eating apples. 
● Box Contents - This week’s box contents would work well in your crock pot with a beef 

or pork roast. Don’t feel sad if you don’t see tomatoes in your box this week. Next week you can 
look forward to SALSA WEEK!  
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In your share box this week 

❖ Summer Squash or Zucchini - Summer 
Squash and Zucchini are excellent sliced 
and sauteed with onions as a side dish. Or 
either of these squash can be shredded to 
make a moist zucchini or squash bread. 

❖ Potatoes - you will receive baby red, white 
or purple potatoes in your box this week. 
Enjoy them boiled with butter or roasted.  

❖ Bell Peppers - Slice these up for your 
relish dish, grill with potatoes and onions, 
or freeze for your winter casseroles and 
chili. 

Radishes - Eat Radishes raw, add 
them to your relish tray or make radish 
sandwiches. They can also be broiled 
or grilled. 

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

❖ Cucumbers - Enjoy these in your 
favorite salad or make cucumber 
sandwiches.  

❖ Carrots - Carrots are great boiled and 
served with butter or raw. 

 

Featured Farmer 
This week’s Featured Farmer is 9-year-old Farmer 

Joshua. Joshua is often the person who keeps an eye on his 
4-year-old sister Elizabeth (Ellie) while the other family 
members work on the farm. He also has become a pretty 
accomplished cook and, like the other Braatz children, has a 
day each week where he is in charge of making lunch for the 
whole family  

Earlier this summer, Joshua built a bench-style swing 
which he entered in the 4-H Beginners Shop competition at 
the Le Sueur County Fair. His bench won Division Champion. 
The bench swing now hangs on the family’s playset and is 
enjoyed by everyone in the family. He says he learned a lot 
from working with his Grandpa John as they built the bench 
together. 

 

Where’s the Beef? (or Pork or Lamb or Chicken) 
You can order grass-fed beef, pork, lamb and pastured chicken now for delivery at 
your dropsite. Just log on to mymnfarmer.com, click on “Store,” pick your dropsite, hit 
the green “Next” button, and order your meat. You can also place your order by 
emailing Farmer Jean at csa@mymnfarmer.com or texting her at 612-245-6271.  
Your meat will be delivered at the dropsite along with your regular delivery of produce 
and/or eggs. 

 
 

Carrots and Potatoes  
Roasted with Onion and Garlic 

● 5 large carrots cut diagonally into ½ inch slices 
● 4 medium potatoes, cut into bite-sized chunks 
● 1 medium onion, cut into eighths 
● 2 cloves garlic, diced 
● 6 Tbsp. butter, melted 
● Salt and pepper 

Preheat oven to 425 degrees. Combine carrots, potatoes, onion and garlic with melted butter in an 8x8” square glass pan. Season generously with salt and pepper. Toss. 
Cover pan with aluminum foil and bake for 45 minutes. Uncover, stir and continue baking until browned to your satisfaction, stirring occasionally to lift bottom portions to 
top to allow to brown and crisp. 
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