
CSA News 

We are so excited you have made 

the choice to support your local 

farms!  Today marks the first day 

of a journey through the many 

seasons of harvest here in 

Nebraska.  We have vendors from 

not only Nebraska, but near-by 

Iowa and Kansas too.  All growing 

things for this particular CSA.   

Every week you will receive this 

newsletter reminding you of what is 

coming next and introducing you to 

some of the farms that have 

provided food for you this week. 

Our goal with this CSA is to support 

the farms, but also to lessen the 

gap between you and person 

growing your food. 

Many of you are new to a CSA and 

so I wanted to address with you a 

bit of what you should expect from 

this experience.  Those of you who 

have been in a CSA can flip to page 

three (just checking to see who‟s 

really reading this). 

In your bag each week you will 

receive whatever is freshest and 

has just hit it‟s season.   

For example, this month you will 

see Asparagus, rhubarb, greens, 

tomatoes, cucumbers and maybe 

even a few strawberries or 

gooseberries!  Then in June your 

bags will really start to overflow 

with fresh goodies like  beets, 

broccoli, snap peas, green beans 

and more. 

To get an idea of what will be 

coming when, we have placed a 

Nebraska produce availability chart 

in page two of this newsletter.  

We will leave it there for the rest 

of the season as a great 

reference tool for your 

convenience. 

In your bag this week you will 

see you have some “dipping 

herbs” and soy oil.  We wanted to 

provide these things to you up 

front for two reasons.               

1) Great timing, as much of the 

produce is still growing. 

2) Some of the recipes that will go 

along with your yummy veggies 

this season will call for the use of 

soy oil and so we wanted to provide 

it to you ahead of time. 

We hope you will enjoy getting to 

know us as much as we are going 

to enjoy getting to know you this 

summer.   We here at Tomāto 

Tomäto and all of the vendors we 

represent, are looking forward to 

serving you the best food our area 

has to offer! 

Welcome to the CSA 

30 years ago Connie Tjarks became 

intrigued with culinary herbs.  Her 

love of cooking and the use of 

herbs in cooking lead her to 

develop blends.  Her blends, unique 

and delicious, caused family and 

friends to suggest she create a 

cottage industry, Tjarks‟ Herbs.  

With the help of partners and 

family, the business has evolved 

into a corporation, Knot Enough 

Thyme Ltd.  Three professional 

women started Knot Enough Thyme 

Ltd at a kitchen table in August of 

2002.  Through changing life goals 

and regrettably, one of the partners 

losing her battle with cancer, the 

Company is now owned by the 

Tjarks‟ family and the husband of 

the deceased partner. 

Tjarks‟ Herbal Blends was in 

existence on a minimal scale prior 

to 2002.  Adding the blends to Knot 

Enough Thyme Ltd. was a natural 

and their blends are still marketed 

under that name.  (cont. page 6) 
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Inside this issue: 

We want to hear 

from you! 

 As the season 

progresses, you will 

no doubt become 

more brave in the 

kitchen.  As you do 

we encourage you to 

tell us about all of 

your new culinary 

adventures!  Tell us 

in person or email 

them to us at 

jody@tomatotomato.org 
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What do I do with Soy Oil? 

Our Favorite Bruschetta  

The English Cucumber 

This low saturate soy oil 

has 50% less saturated fat 

than regular soybean oil. 

Iowa Natural premium soy products 

are made from the highest quality 

soybeans grow in America‟s 

heartland by dedicated family 

farmers.  Their products offer 

solutions to retailers, 

manufacturers, restaurant owners, 

and consumers who are seeking 

delicious, heart healthy, 100% 

natural, and functional alternatives 

to foods high in artery clogging 

trans and saturated fats. 

So what is a good way to use it 

right now?  You could mix it with 

the dipping herbs and dip in bread 

for an afternoon snack or you could 

make a sweet and sour salad 

dressing. 

 

Sweet and Sour Salad 

Dressing 

This recipe is very easy and can be 

whipped up in minutes.  It‟s perfect 

for coleslaw at a summer picnic.  

Unlike mayonnaise-based recipes, 

this will not spoil in the heat!  The 

oil and other ingredients will 

separate, so mix well.  Enjoy! 

 

 

 

 

 

 

 

Blend together: 

1/3 cup sugar 

1/3 cup of apple cider vinegar 

1tsp of salt 

1 tsp of dry mustard 

1 tsp of  grated onion 

Slowly add: 1 cup of Iowa Natural 

Soy Oil 

be sure to wash these types of 

cucumbers more thoroughly than 

you would with other types since 

the skin will be eaten. The skin of 

an English cucumber is generally 

not as thick and hard as many 

varieties of cucumber.  

 

 

 

 

Recipe for Cucumber Dip: 

13 oz pack of cream cheese 

4 Tbs of shredded cucumber 

1/8 tsp salt 

1/2 tsp fresh dill 

Instructions: 

Mix while slowly adding milk to 

achieve the perfect consistency. 

An English Cucumber is a variety of 

cucumber that has edible skin. 

English cucumbers are usually 

narrower and longer than other 

kinds of cucumbers, and they are 

also called long English cucumbers. 

The taste of these cucumbers is 

often less bitter than many other 

varieties. 

The main appeal of English 

cucumbers is that you don't have to 

peel them. This saves time and 

adds fiber. Of course, you should 

1/2 teaspoon black pepper 

1 loaf crusty Italian bread 

3 cloves garlic 

Instructions: 

Draining time= 30 minutes. 

Prepare grill or preheat oven to 

broil. 

Cut tomatoes in half horizontally 

and squeeze out seeds. Cut tomato 

into very small dice. Place in a 

colander and drain 30 minutes. 

Ingredients:  

4 large tomatoes 

1 cup Mozzarella, finely diced 

1/3 cup fresh basil, chopped 

3 medium cloves garlic, minced 

2 Tablespoons fresh parsley, 

chopped 

2 tablespoons olive oil 

1/2 teaspoon salt 

Transfer tomatoes to a bowl and 

add next 7 ingredients. Cut bread 

into 1/2inch slices. Lightly crush 

garlic cloves with the side of a large 

knife or cleaver. Remove peel. Rub 

bread with garlic cloves. Toast both 

sides of bread on grill or under 

broiler. To serve: transfer tomato 

mixture to a small serving bowl 

placed in the center of a platter. 

Surround with toasted bread and 

allow guests to serve themselves. 

Alternately, spread some tomato 

mixture on each slice of bread, 

arrange on a platter and serve. 

 Americans obtain more 

of their vitamins from 

tomatoes than from any 

other vegetable.  
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Knot Enough Thyme cont. 

Tomāto Tomäto‟s year „round farmers market is 

located on the northeast corner of 156th (Bob 

Boozer) & West Center Road in Omaha.  The 

market offers tomatoes, cucumbers, meats, 

cheese, eggs, jams, jellies, local honey and 

chocolate year around.  At various times of the 

year you can pick up lettuce, melons, sweet 

corn, potatoes and other seasonally grown local 

produce.  For a current and complete list of the 

items found in the store,  visit the web site, 

tomatotomato.org.  Specials, events and a 

current list of offerings and vendors is always 

available. 

2634 S 156th Circle 

Omaha, Ne 68130 

(on the NE corner of 156th and W. Center Rd) 

We‟re on the web! 

tomatotomato.org/csa 

All the herbal blends, dips, and 

bread mixes are still hand prepared 

by Connie and packaged by 

Community Care Inc. (CCI) of 

DeWitt, Iowa. CCI, a vocational 

rehabilitation center, has given 

Knot Enough Thyme Ltd. and 

Tjarks‟ Herbs the ability to 

significantly expand the company.  

They are ”super” help and really 

take pride in producing a 

consistent, quality product.  It is a 

win–win situation for both 

organizations. 

90% of the culinary herb products 

are organic.  

“All our products were created by 

us.  Often 3 to 6 months are spent 

on a new item before it is 

considered ready to market. We 

All our other products are labeled 

Knot Enough Thyme Ltd.  The 

Company is now a wholesale 

commerce and web store,  but 

quality still drives the production 

and service. 

strive to assist our customers in 

developing a gourmet delight with 

minimal usage of time.” 

Eastern Iowa has been home to the 

Tjarks‟ family for over 40 years and 

in their estimation, is the perfect 

spot for Knot Enough Thyme Ltd.  

Connie hopes to spread her story 

and products beyond Eastern Iowa 

to health conscious consumers, 

who can enjoy our organic 

products.  These products give the 

harried, time-challenged family 

cook the opportunity to create 

delicious, healthy meals in minutes 

from scratch. 

For more information on “Knot 

Enough Thyme”  visit their website: 

knotenoughthyme.com.   

Phone: 402-933-0893 

tomatotomato.org 

E-mail: jody@tomatotomato.org 

Omaha's indoor farmers market 

Tomāto Tomäto 


