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From harvesting the crops to hitting the books
As the growing season draws to a
close, your Minnesota Farmers’ focus
changes.
Though there are still animal chores to
do and the last few farmers markets to
prepare for, the Braatz children spend a
good part of their days immersed in
spelling, Spanish, mathematics, history and
chemistry.

End-of-season deliveries and sales
This week’s delivery to Extended Season members will be the last Extended
Season delivery of the 2019 growing season.
Members who have ordered a Thanksgiving Turkey and/or a Thanksgiving box
will receive that delivery on the Tuesday before Thanksgiving for a $5 delivery charge. We are still accepting orders for
Thanksgiving turkeys and Thanksgiving boxes. Turkeys cost $3.25 per pound and will be delivered fresh - never frozen. Or you
can call us and arrange pick up of your turkey at the farm on the weekend before Thanksgiving.
Bulk potatoes, carrots, onions, garlic, tomatoes, peppers and squash are still available, and
members are invited to call and arrange pick-up at the farm. If you want to stock your freezer with meat
for the winter, we have beef, pork, chicken, hamburger, chicken for soup stock, and mixed meat or grill
baskets available. Text Farmer Jean at 612-245-6271, or email her at csa@mymnfarmer.com for bulk
produce prices and to arrange your meat, turkey or produce pick-up.
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In your share box this week
❖ Tomatoes or Green Tomatoes - Slice up these
last few late-season tomatoes in
sandwiches or salads, add them
to a hotdish recipe, or freeze for
future use. If you receive green
tomatoes, try your hand at
Southern cuisine with fried green
tomatoes!
❖ Butternut or Acorn Squash - Butter and
brown sugar will turn these squash into a
baked treat your whole family will love.
These store well, too, so you can keep
them for later in the winter.
❖ Kale - Use your kale in salads, kale
chips or as a healthy addition to your
fruit smoothie. Or saute it in olive or
coconut oil and add a dash of apple
cider vinegar for a tasty side dish.
❖ Cabbage - Use your cabbage for coleslaw
or cabbage rolls. Or boil and add a bit of
butter for a great side dish.

❖ Small Onions - We have a bounty
of small onions at the end of the
season. You can use the little onion
pearls in hotdishes or to season
your favorite salads. Or clean and freeze them for
use during the long winter.
❖ Daikon Radishes - A special late season treat, you
can think of Daikon Radishes like carrots. You can
steam, blanch, braise,
simmer, boil, or stir-fry
them for a delicious flavor.
Or you can eat them raw
or in salads like a red
radish.
❖ Farmer’s Choice - As we glean
our fields, you may receive the
following items in your box:
Peppers, Green Beans,
Peas, Turnips, Spinach, Pea
Tendrils, Cabbage, Romaine or
Parsley.

20 years of marriage,
10 years in business,
so much to celebrate!
October 23rd marks our 20th wedding
anniversary! It’s fun for us to look back on
how our family has grown over the past 20
years.
Our My Minnesota Farmer business was
started in 2009, and we thank you very much
for your very special part in supporting our
family farm the past 10 years.
As our children and our business grow,
we continue to be honored to grow healthful
produce, meat and eggs for you, our CSA
and farmers market customers.
Thanks for another great year!

Thank you for buying locally-grown produce and supporting our family farm!
P.S. If you’d like to purchase beef, pork, chicken, hamburger, squash, a Thanksgiving turkey, a grill or slow cooker share, a mixed
meat basket, Thanksgiving box, granola or eggs, text Farmer Jean at 612-245-6271 or email csa@mymnfarmer.com and we will get
you set up!
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