
 
 
 
 
 
 

By the end of this week, I’ll be on the road transporting young college bound Sarah to 

Rochester, New York and the start of her freshman year at Rochester Institute of 

Technology.  I’m excited about the trip (because I love a road trip) but more so, 

because I have three full days between arriving at RIT and the first scheduled 

orientation event for parents. 

 

So I’m planning a few days driving around the countryside – visiting farmers and 

farmers markets.  Yep, just when you’d think I’d be sick of the whole farming thing, 

when the pressure of August and the season would make me take to my bed, I’m off to 

see what else is out there. 

 

A couple years ago, I took three days to visit strawberry farms in Vermont and New 

Hampshire.  I learned so much and came back to JenEhr with so much enthusiasm and 

energy, and in August, that is a much needed boost of energy. 

 

A favorite story of a farmer friend of ours – “I saw Farmer Paul several years ago the 

first week of August.  I asked how he was doing, his response - it’s August, we all hate 

each other.”  Now note, we don’t all hate each other, but August is the time of year 

when everything comes to fruition, literally to fruition.  It’s the time when the harvest is 

the greatest and the time when fields unweeded in July start to haunt all the folks 

working the farm.  August is the hottest, most humid month, making each work step an 

extra effort.  And often, we’re irrigating like crazy in August (fortunately less so this 

year). 

 

So a trip to Upstate New York is a welcome burden.  It’s a tough time to get away, but 

with the use of a laptop, email and even remote printing, in combination with my very 

smart phone and a Bluetooth keyboard, I can get as much done on the road as sitting in 

my office (at least in theory).  But I’m so excited to see the farms where the CSA 

movement started, excited to see how farmers are setting up their stands at the various 

farmers markets and what new and old produce are filling the tables. I’ll be sending 

pictures back to Farmer Paul of things I see, foods I taste and ideas from other farmers.  

It’s a field trip I’m so looking forward to taking and am in the process of planning. 

 

The other side of this double edged sword is that Sarah is leaving for college (good for 

her).  She grew up on the farm and the past three years has really taken over a number 

of major responsibilities, from the Dane County Farmers Market stand to the farm 

packshed.  She has lightened the farm workload this summer.  And while we are so 

proud of her college admission and steps into her future, we will miss her on a farm 

level as well as a familial level.  

 

 Many of you have seen Sarah grow up as well, from the elementary student in the 

packshed during CSA pick up days to the young teen assisting at the farmers market 

stands.  We are proud of the community that helped raise her to such a competent, 

polite and just plain nice young women. 

Visiting Markets 
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Tomatoes 

Now available for purchase, tomatoes in 

20 pound boxes, for canning, freezing 

and sauce making.  We call them #2’s, 

but you will find neary a blemish or flaw 

in these beautiful, hoophouse grown 

tomatoes. 

 

Price - $40 for 20lb of Organic Tomatoes 

 

How – We will have boxes of tomatoes at  

the CSA pick up at the farm.  But the best 

way is to order the tomatoes through our 

website – www.wisconsingrown.com 

 

Click on Order Now in the top line of 

the home page.  You’ll be able to 

designate what day and where you want 

to pick up your tomatoes.  Easy credit 

card payment options make it easy on the 

JenEhr pick up staff at our non-farm 

locations. 

 

It’s time to get you some tomatoes  

 

 

 

 

http://www.wisconsingrown.com/
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Roasted Beet Salad w/greens & Feta  

 6 tablespoons extra-virgin olive oil 

 2 1/2 tablespoons red wine vinegar 

 1 tablespoon minced garlic 

 7 medium-large beets (about 3 inches in diameter) with greens 

 1 cup water 

 2 tablespoons chopped drained capers 

 3/4 cup crumbled feta cheese (about 3 ounces) 

 
Preheat oven to 375°F. Whisk oil, vinegar and garlic in small bowl to blend. Season dressing generously with salt and pepper. 

Cut green tops off beets; reserve tops. Arrange beets in single layer in 13x9x2-inch baking dish; add 1 cup water. Cover; bake 

until beets are tender when pierced with knife, about 1 hour 10 minutes. Peel beets while warm. Cut beets in half and slice 

thinly. Transfer to large bowl. Mix in capers and 1/4 cup dressing. Season with salt and pepper. 

Cut stems off beet greens; discard stems. Wash greens. Transfer greens, with some water still clinging to leaves, to large pot. 

Stir over high heat until just wilted but still bright green, about 4 minutes. Drain greens; squeeze out excess moisture. Cool; 

chop coarsely. 

Transfer greens to medium bowl. Toss with enough dressing to coat. Season to taste with salt and pepper. 

Arrange beets in center of platter. Surround with greens; sprinkle with feta. Drizzle with any remaining dressing. 

 

Tuna Stuffed Tomatoes 

 8 small tomatoes 

 2 3-oz. cans oil-packed tuna, drained 

 10 pitted kalamata olives, minced 

 2 tablespoons minced fresh parsley 

 1 tablespoon capers, drained, rinsed 

 1 tablespoon olive oil 

 1/2 teaspoon minced fresh thyme leaves 

 Salt and pepper 

  

1. Line a baking sheet with paper towels. Cut a thin slice off the top of each tomato. Gently scoop out tomato seeds and pulp, 

leaving shell intact. Set shells cut side down to drain on paper towels. 

2. Mix tuna, olives, parsley, capers, olive oil, thyme and pepper, breaking up large chunks. Season with salt and additional 

pepper, if desired. 

3. Spoon tuna mixture into tomatoes and serve. 

 

What is a Tomato? 

  

 

A tomato is the fruit of the tomato plant, a vine which in its wild state is a resilient perennial with an indefinite life span that 

can grow as tall as a telephone pole or as wide as a row of Cadillacs. It is a member of the nightshade or Solanaceae family, 

a cousin of the eggplant, pepper, potato, ground cherry, tomatillo, and the highly toxic belladonna, also known as deadly 

nightshade. All tomatoes belong to the genus Lycopersicon, which means "wolf peach". 
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 Sliced Tomatoes w/10 Variations 

 4 large tomatoes, sliced 

 extra-virgin olive oil 

 kosher salt and black pepper in a mill 

 
Arrange the sliced tomatoes on 1 large or 4 individual plates. Drizzle with olive oil, and season with salt and pepper. Let the salad rest 

for 10 or 15 minutes so that the flavors can mingle, but be sure to serve it within an hour of preparation. 

 
Variations 

Italian Parsley & Garlic:Sprinkle 2 or 3 cloves of crushed and minced garlic and 3 tablespoons of minced fresh Italian parsley over 

the tomatoes before adding the olive oil. 

Italian Parsley, Garlic, & Grated Cheese:Sprinkle 2 or 3 cloves of crushed and minced garlic, 3 tablespoons of minced fresh Italian 

parsley over the tomatoes before adding the olive oil. Scatter 2 ounces of grated hard cheese (Dry Jack, Parmigiano, Romano, or aged 

Asiago) over the tomatoes after the olive oil has been added. 

Tomatoes with Shaved Parmegiano and Garlic:Sprinkle 2 cloves of crushed and minced garlic over the tomatoes before adding the 

olive oil. Using a vegetable peeler, make 15 to 20 curls of imported Parmigiano cheese and scatter them over the tomatoes. 

Mozzarella Fresca & Fresh Basil:Tuck 8 slices (about 4 ounces) of mozzarella fresca here and there between the slices of tomato 

before adding the olive oil. Cut 10 to 12 leaves of fresh basil into very thin, lengthwise strips and scatter them over the surface of the 

salad. 

Peppers & Cucumbers:Before adding the olive oil, scatter 2 or 3 cloves of crushed and minced garlic over the tomatoes. Cut 2 

medium or 1 large lemon cucumber into very thin slices and tuck them in between slices of tomatoes. Cut 1 medium-sized, medium-

hot pepper, such as a pasilla, into thin rounds and tuck them here and there between the tomatoes and cucumbers. 

Lemons:Slice 1 lemon (Meyer's, if available) very thinly and tuck the slices here and there in between the slices of tomato before 

adding the olive oil. 

Lemons, Chilies, and Cilantro:Cut 1 lemon into very thin slices and tuck them here and there between the slices of tomato. Remove 

the stems and seeds and cut 1 jalapeño pepper or 2 serrano peppers into thin julienne and scatter the peppers over the surface of the 

salad before adding the olive oil. Add the olive oil, salt, and pepper, and then sprinkle 1/2 cup fresh cilantro leaves over the salad. 

Tuna & Lemon:Drain a 6 1/2-ounce can of imported tuna and scatter the tuna over the tomatoes before adding the olive oil. Add 2 or 

3 cloves of crushed and minced garlic. Drizzle with the olive oil and squeeze the juice of 1/2 lemon over the salad before adding salt 

and pepper. 

Anchovies, Onions, and Olives:Peel a medium-sized sweet red onion and slice it into 1/8-inch rounds. Add the onion slices randomly 

on top of the tomatoes and then drape 6 to 8 canned anchovy fillets, cut in half, over the onions and tomatoes. Cut the anchovy fillets 

in half and drape them over the vegetables. Scatter 3/4 cup pitted Kalamata, Nicoise, or salt-cured olives over the salad, and then add 

the olive oil, salt, and pepper. 

Feta Cheese, Oregano, Olives, & Anchovies:Soak 8 anchovy fillets in 2 tablespoons of red wine vinegar for 30 minutes. Cut 2 

ounces of feta cheese into small cubes and scatter it over the tomatoes before adding the olive oil. Add 1/4 cup pitted and coarsely 

chopped Kalamata olives to the salad. Drain the anchovies, cut them in half, and arrange them over the tomatoes, cheese, and olives. 

Scatter the feta cheese and the olives over the tomatoes. Add the olive oil, salt, and pepper, and then sprinkle 1 tablespoon of minced 

fresh oregano leaves over the salad. 

 

 

Strawberry Kale Smoothie 

⅓ cup water 

1 tbsp lemon juice 

2 cups baby kale (chopped) 

½ banana 

1 tbsp hemp seeds 

½ strawberries (frozen) 

 

 

Combine all ingredients in a  blender and blend on high until smooth. 

 

 

 

 

 



 

Page 4 JenEhr Family Farm 

 Le 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 
JenEhr Family Farm 
6837 Elder Lane 
Sun Prairie, WI 53590 

Phone/Fax: 
608/825-9531 

Website: 
www.wisconsingrown.com 

E-mail: 
jenehr@aol.com 

 
 

Carrot Cake (Alton Brown) 

Unsalted butter, for the pan 

12 ounces, approximately 2 1/2 cups, all-purpose flour, plus extra for pan 

12 ounces grated carrots, medium grate, approximately 6 medium 

1 teaspoon baking powder 

1 teaspoon baking soda 

1/4 teaspoon ground allspice 

1/4 teaspoon ground cinnamon 

1/4 teaspoon freshly ground nutmeg 

1/2 teaspoon salt 

10 ounces sugar, approximately 1 1/3 cups 

2 ounces dark brown sugar, approximately 1/4 cup firmly packed 

3 large eggs 

6 ounces plain yogurt 

6 ounces vegetable oil 

Cream Cheese Frosting, recipe follows 

Cream Cheese Frosting: 

8 ounces cream cheese 

2 ounces unsalted butter, room temperature 

1 teaspoon vanilla extract 

9 ounces powdered sugar, sifted, approximately 2 cups 

 

Preheat oven to 350 degrees F. 

 

Butter and flour a 9-inch round and 3-inch deep cake pan. Line the bottom with parchment paper. Set aside. Put the carrots into a 

large mixing bowl and set aside. 

 

Put the flour, baking powder, baking soda, spices, and salt in the bowl of a food processor and process for 5 seconds. Add this 

mixture to the carrots and toss until they are well-coated with the flour.  In the bowl of the food processor combine the sugar, 

brown sugar, eggs, and yogurt. 

 

With the processor still running drizzle in the vegetable oil. Pour this mixture into the carrot mixture and stir until just combined. 

Pour into the prepared cake pan and bake on the middle rack of the oven for 45 minutes. Reduce the heat to 325 degrees F and 

bake for another 20 minutes or until the cake reaches 205 to 210 degrees F in the center. 

 

Remove the pan from the oven and allow cake to cool 15 minutes in the pan. After 15 minutes, turn the cake out onto a rack and 

allow cake to cool completely. Frost with cream cheese frosting after cake has cooled completely. 

 

Cream Cheese Frosting: 
In the bowl of a stand mixer with paddle attachment, combine the cream cheese and butter on medium just until blended. Add 

the vanilla and beat until combined. With the speed on low, add the powdered sugar in 4 batches and beat until smooth between 

each addition.  Place the frosting in the refrigerator for 5 to 10 minutes before using. 

 

 

 

 

 

 

 

 

 

 


