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Sweet Corn helpful hints

CSA Newsletter

. When picking out corn that is still in the husk, look for a

husk that is firm and fresh looking

. On really fresh corn the tassel will be pale and silky,

with only a little brown at the top

. Refrigerate corn immediately after taking it home. This
helps the corn to stay sweet by preventing the sugars in

the corn from turning to starch

Tomato Tomato

Introducing the Andy Daniels family and Daniels Produce

Daniels Produce is owned and
operated by Andy and Tannie
Daniels. Tannie and Andy
have been farming for the
past 34 years. Twenty-four
years ago they diversified into
fresh market vegetable pro-
duction due to a lack of op-
portunities in conventional
farming. Today Daniels Pro-
duce raises close to 900 acres

o

':) of vegetables.

3

Qi Tannie, with the help of the
:: three Daniels young children,
q): began selling melons and

g. sweet corn at a roadside

B: stand in Columbus. The busi-
>

ness began to grow as the
years passed and in the early
nineties they began to sell
sweet corn wholesale to other
produce vendors and a few

Certified, so their customers
can rest easy knowing their
products are safe.

Drought protection
Because all crops are irri-
gated, drought cannot affect
production.

week you should not see the
worms you may have seen
last week.

Hydro Cooling

Daniels Produce preserves the
natural sugar in every ear so
their corn tastes as sweet and
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"Our kids learned the meaning of hard work early, and spent every hot
and sticky summer tending to the family vegetable crops and helping
their mother sell produce at the Columbus retail stands.” - Andy Daniels

grocery stores. The retail

stand flourished as well,
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It’s all about raw Honey!

thanks to the continuous sup-
port of the community of Co-
lumbus.

Growing Practices

It is fair to say that the
Daniels family is driven by
quality. They work to improve
every facet of their business,
from planting to packaging
and shipping. Year by year,
they listen to their customers
and implement the necessary
changes to provide the best
produce in the business.

Food safety
In 2009 Daniels Produce be-
came Primus Food Safety

Handpicking

Handpicking ensures you are
getting the best out of each
field, they pick the best and
leave the rest. They have a
group of guys through the
H2A program who are com-
mitted to picking all of the
produce.

Pest Management

Crop scouts are constantly
checking every field to make
certain every and all pests are
kept under control. However,
the recent rain made it hard
to control the worms. The
rains have stopped so this

fresh as it does right off the
stalk. All sweet corn ins hy-
dro cooled with 38 degree
water within 30 minutes or
less, after picking.

Timing

In vegetables, timing is every-
thing, and they work hard to
make sure they have their
products ready when you
want them. Little do they
know their customers would
wait as long s they needed for
their great tasting sweet corn.
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This chari is based n the average harvest seasons of locally grown produce.

Nebraska Produce Availability Chart

April

May

Junea

July

August

Sapt

Octobar

Enilt

Apples

Grapas

Blackbernas

Raspbemries

Strawharies

Vagetables

Asparagus

Beels

biroCood

Cabbage

Camols

Cucumbers

Eggplant

Garlic

Grsan Beans

Gourds

Hams

Letuce

Muskmelon

Onlons

Peas

Pappars

Polatoes

Pumpkins

Rhubark

Spinach

Squash

Sweel com

Tomatoes

Tumips

Radishes

Vatermalon

Zucchini
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Tomato Saute

You'll love this easy side dish ° minutes or until onion is tender.
with fresh tomato flavor, savory
thyme, and mild mozzarella. .
Best of all, the recipe can be

prepared in just 30 minutes. ®

1 clove garlic, minced

2. Add tomatoes, salt and pep-
per. Cook and stir for 1 to 2
minutes or until tomatoes are
just warmed. Remove from
heat. Stir in mozzarella cheese.
Makes 4 servings.

1 tsp. salt

1/4 tsp. black pepper

Ingredients: ® 2 oz. fresh mozzarella, cut

into 1/2 inch cubes

If you cook tomatoes in oil you can help o
to increase your body’s natural absorp-
tion of the nutrients in tomatoes.

2-1/2 cups whole red grape
or cherry tomatoes, yellow
tomatoes and flavorino

Directions

Basic Roasted Beets

You can jazz up this basic recipe

by adding Rosemary-Lemon
Thyme Oil or Moroccan Spice
Rub when you toss the beets
with olive oil and salt and pep-
per before roasting.

Ingredients:

(] 1 pound beets, trimmed,
peeled and cut into 3/4
inch thick wedges

e 1to 3 Thsp. olive oil

e  1/2 tsp kosher salt; more

tomatoes
(] 1 Tbsp. olive or soy oil

(] 1/4 cup finely chopped
onion

to taste

®  Freshly ground black pep-
per

Fresh lemon juice
(optional)

Directions:

Position a rack in the center

of the oven and heat the
oven to 475 degrees F.
Line a heavy-duty rimmed
baking sheet with parch-
ment. In a medium bowl,

toss the beets with enough
of the olive oil to coat gen-

erously, salt, and a few
grinds of pepper.

1. Halve the grape, yellow and
flavorino tomatoes and set
aside. Place a large skillet on
grill side burner. In skillet, heat
oil over medium heat for 2 min-
utes. Add onion, garlic, and
thyme; cook and stir for 2 to 3

the pieces so that they are
evenly spaced and lying on
a cut side. If the pieces
cover the baking sheet
sparsely, arrange them
toward the edges of the
baking sheet for the best
browning. Roast the beets
for 15 minutes, flip, and
roast until tender, 10 to 15
minutes.

3. Return the beets to the
bowl in which you tossed
them with the oil, or put
them in a clean serving
bowl. If they seem a bit
dry, drizzle them with a
little oil. Season to taste

Crimson Beets,
like the ones in
your CSA bag,
can be eaten
raw, cooked, or
even consumed

as beet juice!

with salt, pepper and lemon

Sweet corn can easily be
stored by freezing. Blanch
corn for 8 to 10 minutes,
then chill thoroughly in cold
water and freeze.

2. Turn the beets out onto the
baking sheet and arrange

Corn, Arugula & Tomato Salad
Ingredients:

3 Tablespoons red-wine vinegar

3 Tablespoons minced shallots

6 Tablespoons extra-virgin olive
oil

1/4 teaspoon salt
Freshly ground pepper, to taste

6 cups loosely packed arugula

juice, if using.

2 cups corn (about 4 ears)

1 1/2 pints flavorino tomatoes,
halved

Directions:

1. combine vinegar and shal-
lots in a large bowl and let
stand at room temperature
for 10 minutes.

2.  Whisk oil into the vinegar

mixture until blended.
Season with salt and pep-
per. Add arugula and toss
to coat. Arrange the aru-
gula on serving plates. Add
corn and tomatoes to the
bowl, toss to coat with the
dressing that remains, then
spoon the mixture over the
arugula and serve.



Tomato Tomato

2634 S 156th Circle

Omaha, NE 68130

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

Phone: 402-933-0893
tomatotomato.org
E-mail: jody@tomatotomato.org

Omaha's indoor farmers market

Just a reminder that the payment for the
next five weeks is due this week. We are
so excited you have decided to go on this
food journey though the seasons with us.
We are now at the half-way mark. We
can't believe how quickly it is going and
can't express to you what a joy it has been
to serve you thus far. There are still a lot
of good foods to come, so get ready to
eat!

Be our friend! Join us
on Facebook today!

_ The Benefits of Raw Honey

Do you like the sweet

m taste of honey? Do you
like to eat it on toast and
a number of other differ-
ent ways? Have you ever
stopped and thought
about the fact that this
wonderful treat could have
| many beneficial and heal- O
| ing qualities in its original
sate? In this case, original
state means not pasteur-

ized or filtered, possibly

taken right from its hive. .

it contains, honey is very
beneficial for helping with
allergies. But it can do so
much more.

stead of using white
sugar, use honey.
White sugar can
cause our insulin lev-

i els to spike.
Here are a few more ail-

ments that honey may °
benefit:

Face Cleanser: Mix
equal amounts of
honey with oatmeal.
Rub all over face.
Leave on face for
about a half hour
before washing.

Burns: Apply honey
freely over the burn.
It will help pain and
speed up healing.

"It's All About Bees!" is a family-based busi-
ness started in 2000 by Wendy Fletcher,
soon joined by her mom, Margi Fletcher. Us-
ing her dad's honey, Wendy and Margi make
a variety of products including jam & jelly,

Bed Wetting: A tea-

spoon of honey right

before a child goes to
bed will help aid in

® Sore Throats: Allow a
teaspoon of honey to
slowly drip its way

This is the state that the
honey you are receiving in
your CSA bags is in.

salsa & sauces and body care products.

Wendy’s dad’s beehives

are located right outside of
Omaha and thus, contain

all or our local pollens.

Because of the local pollen

the child's water re-
tention and calm the
child, making sleep
more restful.

Hyperactivity: In-

down your throat. It
will coat your raw
throat, soothing the
inflamed tissue.



