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Get your dancing shoes
on! It’s time to SALSA!
Okay … not that kind of salsa! The tasty kind! This is the time of year we
get excited about salsa! The hot peppers and sweet peppers are producing,
and the tomatoes are plentiful. Whether your desire is to enjoy a single bowl of
salsa with chips during Sunday’s Vikings vs. Packers game, or to can quarts
of salsa for the long winter ahead, we can help!
Do you need more tomatoes and peppers than you receive in your
share? If so, we have half bushels and full bushels of tomatoes and lots of
peppers that you can order by texting Farmer Jean at 612-245-6271 or
emailing her at csa@mymnfarmer.com. We can deliver them with next week’s
share, you can come pick them up at the farm, or you can pick them up at the
Mankato Farmers Market Saturday mornings or Tuesday or Thursday
evenings OR the Little Market that Could at Tractor Supply Co. in Prior Lake
on Thursday evenings.
Prices are $25 for half bushels of tomatoes, $30 for half bushels of
Roma tomatoes or $20 for half bushels of our “almost perfects.”
A Google search for “salsa recipes” will yield millions of hits, but here
are a few of our favorite tried and true recipes. The first is from All Recipes,
and the second from mymnfarmer.com/recipes.

The Best Fresh Tomato Salsa
●
3 cups chopped tomatoes
●
½ c. chopped green bell pepper
●
1 c. onion, diced
●
¼ c. minced fresh cilantro
●
2 tbsp. fresh lime juice
●
4 tsp. chopped fresh jalapeno
pepper (including seeds)
●
½ tsp. ground cumin
●
½ tsp. kosher salt
●
½ tsp. ground black pepper
Stir the tomatoes, green bell pepper, onion, cilantro, lime
juice, jalapeno pepper, cumin, salt and pepper in a bowl.
Serve.

Time for Salsa!
Farmer Jean’s very favorite salsa recipe is quick and easy!
● 6 medium sized tomatoes
● 1 large onion
● 1 large bell pepper
● 1 small head garlic or a clove or two
● 1 Anaheim pepper
Wash all produce and blend it in quick bursts in a food
processor. It works well to process the garlic and onions
first and then add the peppers and tomatoes. This is super
easy and so fresh and
wonderful. To add a nice tasty
treat, add some cilantro or basil.
Absolutely delicious!

P.S. If you’d like to purchase beef, pork, chicken, hamburger, lamb, a mixed meat basket, bulk tomatoes, a Thanksgiving box,
granola or eggs, visit mymnfarmer.com or call or text 612-245-6271, and we will get you set up!
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In your share box this week
❖ Peppers - You will receive Green, Red,
Orange Blaze, Anaheim, Jalapeno or
Cherry Bomb Peppers. Any of these can
be used in your favorite salsa recipe!
❖ Tomatoes - A must for your salsa! You’ll
receive a round slicing variety or Heirloom
Tomatoes this week.
❖ Garlic - Also an excellent addition to your
salsa, Garlic adds depth and flavor to any
of 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 - You know these onions are
getting diced to flavor your tasty salsa
this week.
❖ Radishes - Eat your radishes raw or
make radish sandwiches. Or you can
broil them for a special flavor treat.

Summer Squash and/or Zucchini Slice and saute with onion for a quick,
easy side dish. Or eat raw, sliced into
rods with salt, hummus or ranch
dressing. Or bake them in casseroles,
squash boats or spaghetti.
❖ Carrots - Carrots are great boiled and served with
butter or raw. Or bake them with potatoes and beef
for a yummy pot roast.
❖ Parsley - Often thought of as “just a
garnish,” Parsley is a wonderful flavor
enhancer and is full of antioxidants. There
are so many uses for this herb which is related to the
celery family. Combine chopped parsley, garlic and
lemon zest, and use it as a rub for
chicken, lamb or beef. You can use it in
soups and tomato sauces. Chopped
fresh parsley can enhance the flavor of
salads, vegetable sautes or grilled fish.

Featured Farmer
This week’s Featured Farmer is 14-year-old
Sam. Sam and his twin brother Andy keep the
family in stitches with their comedic antics.
Sam has his share of the animal chores (feeding
and watering chickens), but is most often found
weeding and harvesting in the field or high tunnels
or cleaning produce and packing share boxes in
the pack shed.
Sam is a fan of computer games, especially
Smash Bros., and he enjoys movies, books and
audiobooks. His favorite is the “The War of the
Realms” series, but he likes any books that have
to do with battles.
At left, he poses at the Le Sueur County Fair
with his lamb. At right, Sam enjoys driving the
gocart at his grandparents’ farm.

Fall, football and school starting means that Thanksgiving is just around the corner. Have you ordered your Thanksgiving turkey yet? Call us now while
we still have a few available! Our organically-grown turkeys cost $3.25 per pound. Your fresh - never frozen - turkey will be delivered to your home on the
Tuesday before Thanksgiving for a $5 delivery charge. You can also pick up your bird at the farm on the Sunday afternoon or Monday before
Thanksgiving. To order your Thanksgiving turkey, text Farmer Jean at 612-245-6271 or email csa@mymnfarmer.com.

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
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