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It’s market season! 

If you find you’d like more kohlrabi, tomatoes, onions 
cucumbers or any other produce that you receive in your 
box each week, come visit My Minnesota Farmer at an 
area farmers market. 

On Thursdays, My Minnesota Farmer has a booth at 
“The Little Market That Could,” a farmers market held in 
the parking lot of Tractor Supply Company, 16907 Hwy. 13 
So., in Prior Lake. The market runs each Thursday from  
4 to 7 p.m. through Oct. 10. 

From 8 a.m. to noon on Saturdays and 3:30 to 6 p.m. 
on Tuesdays, My Minnesota Farmer has a huge selection 
of vegetables, meat and eggs available for sale at the 
Mankato Farmers Market. That market is held in the Best 
Buy Parking Lot, 1895 Adams Street, in Mankato.  

And from 3:30 to 6 p.m. on Thursdays, My Minnesota 
Farmer is at another location in Mankato, the Food Hub 
Park at 512 N. Riverfront Drive.  

The Mankato Markets also run through October. 
 

 

 
 
 

 
 

Farm News 
Our Featured Farmer this week is 
13-year-old Farmer Andy. He 
came home from camp early last 
week due to illness, but as soon as 
he felt better, he chipped right in 
mowing grass and helping with 
chores. We particularly like the 
stylish mosquito-prevention outfit 
he wore while mowing the yard last 
week. 
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In your share box this week 
❖ Tomatoes - Use tomatoes into your 

favorite salad or casserole recipe or slice 
and eat with a bit of salt or sugar. Need 
some recipe ideas? Visit 
http://mymnfarmer.com/recipes/tomatoes. 

❖ Cucumbers - Get out your recipe for 
your favorite cucumber salad, 
refrigerator pickles or cucumber 
sandwiches! Cucumbers add interest 
and flavor to your veggie trays or salads. 

❖ Kohlrabi - Cut off the outside and slice 
the kohlrabi to eat fresh. Kohlrabi can 
also be grilled or added to salads. 

❖ Cabbage - We hope to get cabbages in 
the full shares again this week. There 
may even be enough ready for half shares. It 
will depend on what is ripe and ready in the 
field. 

❖ Dill - Use Dill heads like bay 
leaves to add flavor to soups and 
stews, or add them to the cooking 
water when you boil potatoes. 
They can also be used in homemade salad 
dressings or making pickles. 

❖ Onions - Enjoy onions raw on 
salads or use them in your favorite 
hot or cold dishes. 

❖ Rainbow Chard - 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. 

 

 

Marinated Cucumbers, Onions and Tomatoes 
● 3 medium cucumbers, peeled and sliced ¼-inch thick 
● 1 medium onion, sliced and separated into rings 
● 3 medium tomatoes, cut into wedges 
● ½ c. vinegar 
● ¼ c. sugar (less if desired) 
● 1 c. water 
● 2 tsp. salt 
● 1 tsp. fresh coarse ground black pepper 
● ¼ c. oil 

Combine ingredients in a large bowl and mix well. Refrigerate at least 2 hours before 
serving. 
Member submitted recipe 

 

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 

 
 
P.S. If you’d like to purchase beef, pork, chicken, hamburger, lamb, a grill package or a mixed meat basket, visit mymnfarmer.com or 
call 612-245-6271, and we will get you set up! 
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