
wine from their own grapes

-from the vine to the wine. 

This is a great option for 

those looking to make their 

own organic or kosher 

wines or just bottle their 

own label. It is a good idea 

for those just starting out 

to take advantage of such 

expertise.  

It doesn't take much to 

create a small vineyard - 

as few as ten vines. This 

brings the idea of a bou-

tique winery to a whole 

new level. In order to yield 

the highest-quality grapes 

it is important to start with 

a good piece of land and 

the right vines for the loca-

tion.  

By Carley Zandar 

For those dreaming of in-

stalling a small vineyard at 

their home, Vinescapes 

Inc. announces May is 

rush time. Plants must be 

in the ground before June 

2, which makes this the 

busiest time of the year for 

the home vineyard indus-

try. Those who miss this 

crucial window can pre-

pare the vineyard this sea-

son by installing the trellis-

ing, testing and amending 

the soil. But must wait until 

next year to start their new 

vines.  

Those interested in creat-

ing their own home based 

vineyard need to act 

quickly in order to get their 

vines in the ground before 

the buds begin to swell. 

Growers should expect 

usable grapes in about 

three to five years after 

first planting vines.  

With advances in vineyard 

techniques over the past 

ten years, more and more 

people are creating per-

sonal home based winer-

ies. Some companies, like 

Vinescapes, Inc., take cus-

tomers from planning a 

vineyard all the way 

through teaching making 

May is Prime Time to Plant Home Vineyard 

Honey Creek Farms 

Honey Creek Farms is lo-

cated near Hancock, Iowa 

and has provided locally 

grown produce from their 

greenhouses and gardens 

for 12 years.  Honey Creek 

Farms is dedicated to pro-

ducing quality food prod-

ucts for your family as well 

as their own.  Honey 

Creek Farms grows in the 

old ways using biodynamic 

standards.  They do not 

use chemicals, hormones 

or pesticides in the produc-

tion of their livestock or 

produce. 

Their products are grown 

in compliance with organic 

standards, however they 

have chosen not to be  

certified because of the 

constant changing stan-

dard.  Instead, they have 

chosen a standard of trust 

with their customers who 

understand how their food 

is grown and produced.   

Honey Creek welcomes 

visitors to come to their 

farm and see how things 

are produced anytime!  

Produce is harvested at 

the peak of flavor and ripe-

ness and no preservatives 

or other enhancements are 

used to prolong storage 

life.  They want you and 

your family to be 100% 

satisfied and healthy.   

CSA news 

Around the Town 

 The Farmers mar-

kets at Village 

Pointe and the Old 

Market  opened on 

May 1st and the 

Papillion market 

opened May 5th. 

  There will be two 

new Saturday 

markets in town 

as well.  One 

opening in Belle-

vue near the Old 

Town area and 

another at Turner 

park in mid-town. 
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Crust: 
1 c. flour                               
1/2 c. real butter 
2 T. sugar 
1/2 tsp. salt  

Filling:  
1 1/4 c. sugar 
2 T. flour 
2 1/4 c. chopped rhubarb 
3 egg yolks, beaten 
1/2 c. evaporated milk 

Meringue:  
3 egg whites 
1/2 tsp. cream of tartar 
1/2 tsp. vanilla 
6 T. sugar 

To Make Crust: blend 

flour, butter, 2 Table-

spoons sugar and salt until 

crumbly. Press in a 8" 

square pan. bake at 325 

degree for 20 to 25 min-

utes.  

To Make Filling: combine 
1 1/4 cups sugar, evapo-
rated milk, flour, rhubarb, 
and beaten egg yolks in a 
saucepan. Cook over me-
dium heat until thick, stir-
ring to keep from burning. 
Spread on crust.  

To Make Meringue: Com-
bine egg whites, cream of 
tartar, and vanilla, and beat 
until soft peaks form. Add 6 
tablespoons sugar gradu-

ally and continue beating 
until stiff peaks form and 
sugar is dissolved. Spread 
meringue over filling and 
bake at 350 degrees for 
about 15 minutes or until 
lightly browned.  

Note: recipe may be dou-

bled and made in a 9x 13" 

pan.  

 

To Prepare:   

Bring rhubarb, sugar, wa-
ter ,and salt to a boil. Re-
duce heat and cook 10 
minutes, stir occasionally. 
Add strawberries and cook 
3- 5 minutes longer or until 
rhubarb tender. Remove 
from heat and add butter. 
Serve sauce warm or cold 
over ice cream, angle food 

Ingredients: 

3-4 c. 1 inch rhubarb 

pieces 
3/4 c. sugar 
3/4 c. water 
1/4 tsp. salt 
2 c. halved strawberries 
2 T. butter 

 

 

cake, pudding or baked 
custard.  

Rhubarb Meringue Dessert  

Rhubarb Strawberry Sauce                   

Stir Fried Asparagus  

Water, ½ cup and 1 tea-
spoon. 
 
To prepare: 
Cut the asparagus spears 

into one-inch pieces and 
steam them lightly. 
Mix half a cup of water 
with the dry boullion; re-
serve. 
Mix the cornstarch and 
one teaspoon of water; 

reserve. 

Heat oil in a wok or a 
large frying pan over me-
dium heat. 
Add the asparagus, mush-
rooms, salt and pepper; 

stir fry for about 1 minute. 
Stir in the bouillion mix-
ture and heat to boiling. 
Stir in the cornstarch mix-
ture. 
Cook and stir until thick-
ened (about 15 seconds). 

Serve as desired. 

Ingredients:  
1 lb of asparagus. 
1 ½ cups of mushrooms, 
freshly sliced. 
2 teaspoons of vegetable  

or Soy oil. 
1 teaspoon of cornstarch. 
½ teaspoon of instant 
chicken boullion. 
Pinch of salt. 
Pinch of freshly ground 
black pepper. 

Volume 1, Issue 2 

Fun Fact: 

Under ideal 

conditions, an 

asparagus 

spear can grow 

10ôô in a 24 

hour period.  
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place dark.  For oil, 

warm, donôt boil herbs 

in whatever oil you 

have on hand.  Cool, 

strain, store in refrig-

erator and use within 

three weeks. 

3. Marinated feta 

cheese.  Just cube feta 

in a jar with your fa-

vorite herbs and olive 

oil (or, your special 

fancy herbed olive 

oil!).  This one is on 

my to-do list this week. 

4. Use the mint to 

make simple syrup 

(equal parts sugar and 

1. Add your favorite 

herbs to softened but-

ter. Use it to roast a 

chicken or slathered on 

freshly-baked bread. 

2. Infuse vinegar or 

oil with your favorite 

herb. For vinegar all 

you need is a jar, some 

vinegar (I like white 

wine vinegar), maybe 

some garlic, and your 

herbs.  Gently heat the 

vinegar, donôt boil, and 

then pour it into your 

jar over the 

herbs.  Tightly lid the 

jar, then store it some-

water).  Use that in-

fused syrup for home-

grown, refreshing mint 

juleps or mojitos, or to 

sweeten iced tea. 
5.  If you donôt get to 

your herbs right away, 

Honey Creek Farms 

suggests that you bun-

dle them together and 

hang them in a dry 

room out of the light.  

This will give you 

dried herbs you can 

use at your leisure. 

2634 S 156th Circle 

Omaha, Ne 68130 

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

Rd) 

Phone: 402-933-0893 

tomatotomato.org 

E-mail: jody@tomatotomato.org 

Tomāto Tomäto 

Omaha's indoor farmers 

market 

TomŃto Tomäto’s year ‘round farmers market is lo-

cated 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. 

Five Cool Things to do With Herbs  

Visit us on the web 

at: tomatotomato.org 


