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What to expect with the Fall Harvest!

First off we would like to thank
each and every one of you for
participating in the CSA this
year and for sticking it out
so long.

So far this season you have
had a large variety of pro-
duce and products from
Nebraska and Western Iowa.

Many of these have been
veggies you looked forward
to as they have always been
your favorites, and others
have stretched your cooking
skills.

One of the things we have
enjoyed most about the CSA
is getting to know you all
and hearing your stories
about how you prepared this
and that.

Some of my personal favor-
ites have been about the
clever ways you have gotten
your kids to eat things like
kohlrabi!!!

The CSA isn't over yet!

Personal Melons

Personal watermelons are
smaller versions of the classic
summer fruit, usually topping
out at no more than five pounds
(2.2 kilograms). The specially
bred watermelons are sweeter
than other watermelon varie-
ties, and also have a thinner
rind, making more of the over-
all weight of personal watermel-
ons edible. Seeds for personal
watermelons are available from
many seed supply companies
for people interested in growing
them, and many grocery stores

There are still six weeks left
and some wonderful produce on
the way.

We have talked with Tim Vie
from Fontenelle Orchards and
we will have a variety of apples
starting here in a few
weeks. He is going to be

\ . supplying us with some

carry them in addition to other
melons, for those who simply
want to eat them.

Like other watermelons, per-
sonal watermelons are formally
known as Cirtrullus lanatus.
Most varieties of personal wa-
termelon have red flesh and are
designed to be seedless, al-
though they may contain small
edible seeds which are softer
than the typical black water-
melon seeds. On occasion, of
course, personal watermelons
will contain inedible seeds, so
take care when eating them.
The advantage to personal

N different ciders as well.

We have several farms
(Johnson Hill, Lambert Mel-
ons, Princeton Produce) that
will be bringing in pie pump-
kins and different kinds of
melons.

We will also see many fall
gourds and squashes as well
as sweet potatoes, more
sweet corn, onions, pota-
toes, and other root veg-
gies.

The fun is not over yet! We
look forward to the next six
weeks with you.

watermelons over other water-
melon varieties is their small
size, making them easy to store
in most refrigerators.

Tomato Tomato

What's up around
Nebraska?

The Fifth Annual Veg
Fest Oct 9, 2010, 2:00
pm to 6:00 pm - Have-
lock Park in Lincoln, NE—
This is a free event and
one that everyone in the
family will enjoy! Food,
music, cooking demo’s,
farmers’ market, educa-
tional booths and more.

Be sure to visit Fonten-
elle Orchards and pick
your own apples in Nick-
erson, NE. The Apple
Barn is open daily !
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“Whether the knife
falls on the melon
or the melon on the
knife, the melon
suffers”

-An African Proverb

CSA Newsletter

Melon Ring with Honey Coconut Dressing

Ingredients:

3 oz. pkg. orange-flavored
gelatin

3 oz. pkg. lemon-flavored gela-
tin

1 1/2 cups orange juice
1/2 cup lemon juice
1 1/2 cups cold water

3 cups mixed melon balls—
muskmelon and honeydew

Additional melon balls for gar-
nish.

Directions:

Combine gelatin, orange and

lemon juice in a saucepan.
Heat to boiling over low heat,
stirring constantly. Remove
from heat.

Add cold water and continue
stirring until gelatin is dis-
solved.

Chill until slightly thickened,
then stir in melon balls.

Pour into lightly oiled 6 1/2 cup
ring mold. Chill until firm.
Unmold and fill center with
additional melon balls.

Serve with Honey-coconut
Dressing.

Mini New Potato Bites

Ingredients:

15 new potatoes (1-1/2 |b)
4 oz. cream cheese, softened
2 tablespoons sour cream

2 tablespoons grated parmesan
cheese

4 slices of bacon, cooked and
crumbled

2 tablespoons chopped fresh
chives

BBQ Chicken and Peach Kabobs with Bacon

Directions:

Cook potatoes in boiling water
in a large saucepan 15 min. or
until tender.

Meanwhile, mix cream cheese,
sour cream and parmesan.
Refrigerate until ready to use.

Drain potatoes. Cool slightly.
Cut in half, then cut small piece
from rounded bottom of each.
Place, bottom-sides down, on
platter; top with cream cheese

mixture, bacon and chives.

Ingredients:
1/4 cup BBQ sauce

1 Ib. boneless skinless chicken
breasts, cut into 16 pieces

2 peaches, peeled, each cut
into 8 pieces

8 slices of bacon, cut crosswise
in half.

Directions:
Heat grill to medium-high heat

Reserve 2 tablespoons of bar-
becue sauce.

Stack 1 each chicken and peach
piece; wrap with 1 bacon piece.

Repeat with remaining chicken,
peaches and bacon.

Thread onto 4 skewers. Brush
with remaining BBQ sauce.

Grill 12 to 14 minutes or until

Honey Coconut Dressing

2 T. honey

1-2 tablespoons lemon juice
1/4 cup flaked coconut

1 cup sour cream

Directions:

Combine ingredients and blend
well. Chill and serve on fruit
salads.

chicken is done, brushing with
reserved sauce the last 2 min-
utes.

NOTE: if using wooden skewers,
soak them in water 30 minutes
before using to prevent them
from burning on the grill.
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BLT bites with Flavorinos

These quick hors d’oeuvres may
be mini, but their bacon and
tomato flavor is full size. I
serve them at parties, brunches
and picnics, and they're always
a hit....even kids love them.

Ingredients:
16-20 flavorinos

1 pound sliced bacon, cooked
and crumbled

1/2 cup mayonnaise
1/3 cup chopped green onions

3 tablespoons grated parmesan
cheese

2 tablespoons snipped parsley

Drunken Watermelon
Ingredients:

4 pound seedless watermelon

2 cups tequila

1 cup triple sec

Lemon-lime soda
(recommended: Sprite)

Directions:

With a knife, shave off the stem
end of the watermelon, just
enough so that it sits flat. Cut

Directions:

Cut a thin slice off of each to-
mato top.

Scoop out and discard pulp.
Invert the tomatoes to drain on
a paper towel.

In a small bowl, combine all
remaining ingredients.

Spoon into tomatoes.
Refrigerate for several hours.

Yield: 16-20 appetizer servings.

the top off the watermelon,
about 3 inches down. Scoop
out half of the watermelon with
a melon baller and set aside.

Scoop out remaining water-
melon, leaving the rind-bowl.
This will be your punch bowl.

Transfer scooped out melon
(not the melon balls) to a
blender and puree; may be
done in batches.

Push watermelon puree through

How to eat honey-on-the-comb:

Instructions:
Chew it:

1.  Bite off a piece of the
honey comb

2. Chew it like gum, sucking
out the honey as you
chew

3.  Spit out the wax comb or
swallow it. (it is not
harmful to consume it)

Spread it like a condiment:

1. Spread the comb, wax and
all, on a buttered cracker,
hot toast or English muffin

2. Let it sit for a few seconds
so the wax melts a little
and the honey settles into
the bread

3.  Eat it with your fingers

a strainer to remove pulp and
any seeds. Return watermelon
water to the watermelon punch
bowl.

Stir in tequila, triple sec and
melon balls. Top off with lemon
-lime soda. Serve cold over ice.

Have it for an Appetizer
or Dessert:

1. Cut a piece of comb

2. Place on top of a slice
of cheese, such as
sharp cheddar, or on
top of piece of fresh
fruit

3. Eat it as an appetizer
or dessert.
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" Our tomatoes are great. Buy
plenty, you can give them to
your neighbors if you like
them, or throw them at your
neighbors if you don't.”

-Marv Fritz, Garden Fresh

Vegetables

-

“




The end of the CSA

is near
input is wanted!!!

Tomato Tomato

Omaha's indoor

We would like to remind you that the final
farmers market

payments for your CSA bags are due now.

Please get those in as soon as you can so

that we can pay the farmers for this won-

derful produce you are taking home each
week.

Next week will be evaluation week and we
look forward to hearing from you! Please
be thinking of things we can improve with
our CSA to make this a more enjoyable
process for you next year.

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

Comb Honey or Honeycomb

Comb honey is the most natural
honey you can buy. It's All
About Bees, in Ralston, Ne-
braska, cuts the comb honey
right off the wooden frames.

Comb honey is taken directly
from the hive just as the bees
made it. People like knowing
that nothing has been added or
changed in the way the bees
made it.

One container of comb honey
provides all the nutrients, flavor
and other wonderful properties
that all natural local honey
possesses.

Kids also like to keep chewing
on the beeswax just like chew-
ing gum. Comb honey is what
our grandparents grew up on
and it's getting tougher to find

beekeepers who produce comb
honey.

We are lucky to have Wendy
Fletcher and her father from It's
All About Bees around.

On a personal note, my mem-
ory of honey dates back to the
early 70’s when I had braces
put on my teeth. They would
hurt so bad and rub against my
lips. My grandmother would
take the beeswax and stick it to |
the front of my teeth to keep
the pain at bay!




