
 
 
 
 
 
 

We love when our wholesale customers come to the farm and see from whence their 

purchases come.  This week the folks from the Wauwatosa Outpost braved the rain, 

wind and fluctuating temperatures for a visit. These visits offer me more than just a 

chance to show off the farm.  It’s my opportunity to see through the eyes of people who 

know the farm through our produce first and the farmers secondly.  It’s like seeing Nina 

Totenberg when all I’ve had is her voice on NPR (please, please, don’t ever show me a 

picture of Sylvia Poggioli, I want to live with my image, not the actual picture). 

 

The visitors were surprised by the actual farm size and acres cropped.  While this one 

Outpost store receives nearly one hundred boxes of produce from the farm each week, 

the size of the farm surprised them, thinking it was much smaller (the farm is 110 acres 

total, ~23 acres used for vegetable production, 4 acres for strawberries, 15-20 acres for 

chickens, 3 acres under plastic in the form of hoophouses and three-season Haygroves). 

 

Because we are the primary grower of tomatoes for the four Milwaukee Outpost stores, 

there were lots of questions about how we grow tomatoes, why we trellis and only grow 

under cover of plastic.  They were surprised that when tomatoes are grown outside of 

the hoophouses, useable yield drops below 50%, that rain like today’s can split just ripe 

tomatoes, dropping the yields even lower. 

 

We spent lots of time watching Farmer Paul pack broccoli (a major vegetable produced 

on the farm), with questions about why its put in water right after harvest (cool the 

broccoli down, not about washing), a discussion about Bt (Bacillus thuringiensis) 

sprays and the difference between it and GMO’s, (Bacillus thuringiensis is a Gram-

positive, soil-dwelling bacterium, commonly used as a biological pesticide.  Through a 

series of complex biological processes, the proteins disrupt the lining of the gut, which 

causes the caterpillar to starve. Infected caterpillars may not die for several days, but 

they usually stop feeding immediately because their digestive tract is paralyzed by the 

activity of the crystal proteins.) 

The biggest surprise seemed to be how many different fruits and vegetables we grow at 

JenEhr - because our wholesale coop customers only see a fraction of the diversity that 

we grow.  A box of broccoli doesn’t convey the complexity of 12 different plantings of 

broccoli during the course of the summer.  20 pounds of red slicing tomatoes can’t tell 

the story of trellised vines, drip tape and foliar feeding.  But a trip to the farm -  now 

you can see how food actually grows and the wide range of things we grow here and 

how the planting schedule and field rotation benefit this garden of eden diversity. 

We hope you experience this bigger picture when you come out to the farm to pick 

strawberries or tomatoes. Its not only about the extra berries or cherry tomatoes you 

receive, but about being at the farm and seeing how all the pieces fit together – the 

picture beyond your weekly share. 

The Image Beyond the Share 
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Tomatoes 4 Winter 

This morning, I started roasting 

slicing tomatoes – 120 pounds to 

make tomato sauce that I will can in 

quart jars for our winter meals. 

 

My plan is 52 quarts of pasta ready 

sauce on the pantry shelf.  Now is 

the time when the tomatoes are at 

their ripest and most abundant. 

 

At the JenEhr website you can order 

20-pound boxes of tomatoes for 

your own winter preparations.  

 

http://www.jenehrfamilyfarm.c

om/collections/all 

 
Roasting tomatoes in the oven plus 

my Victorian Food Grinder, I had 

20 quarts of tomato sauce 

simmering on the stove in about five 

hours. 

http://en.wikipedia.org/wiki/Gram-positive
http://en.wikipedia.org/wiki/Gram-positive
http://en.wikipedia.org/wiki/Bacterium
http://en.wikipedia.org/wiki/Biological_pesticide
http://www.jenehrfamilyfarm.com/collections/all
http://www.jenehrfamilyfarm.com/collections/all
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Spaghetti w/Trapanese-Style Pesto Sauce 
 
Sauce: 
2 1/2 cups cherry tomatoes 

1/4 cup lightly toasted sunflower seeds 

1-2 cloves garlic crushed or finely minced 

 

1-½  pounds pasta (linguini or spaghetti) 

 

 

Cook the pasta until it is al dente and reserve a bit of the pasta water in case you need to add some liquid to the sauce when 

mixing things together. 

 

While the pasta is cooking, assemble your sauce, thusly: Throw everything into a food processor except the oil. Blend well. 

Continue processing while you drizzle the oil into the food processor to emulsify the oil within the sauce. Taste and adjust 

seasonings. 

 

Drain the pasta; dump it into a serving bowl; add the emulsified sauce and mix well (and add some of the reserved pasta 

water if you feel the need); then add 1/3 cup grated Parmigiano Reggiano and mix, again.  

 

From CSA Members Steve and Kellie 
 

 

Green Beans w/Citrus & Pecans 
 1 shallot, diced 

 3/4 cup olive oil  

 1 tablespoon orange zest  

 1/3 cup fresh orange juice  

 1/3 cup fresh lemon juice 

 1/4 cup cane syrup 

 2 pounds  green beans 

 2 oranges, sectioned  

 1/2 cup chopped toasted pecans 

1.  

2. 1. Whisk together first 6 ingredients. Add salt and pepper to taste. 

3. 2. Cook green beans in boiling salted water to cover, stirring occasionally, 3 to 4 minutes or until crisp-tender; drain. 

Plunge into ice water to stop the cooking process; drain. 

4. 3. Pat beans dry with paper towels. Place beans and orange segments in a zip-top plastic freezer bag; add vinaigrette, and 

seal bag. Turn bag to coat beans and oranges. Chill 2 hours. Sprinkle with pecans before serving. 

 

Scandi Toast 

 

Spread pumpernickel toast with salted butter. Top with smoked  

 fish and cucumber coins. 

 

 

1 tsp salt  

1 pinch red pepper flakes 

1/2 cup fresh basil leaves 

1-2  pepperoncini peppers finely diced 

1/3 cup extra virgin olive oil 
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Veggie Potato Salad 

 2 1/2 pounds baby red potatoes, cut into 1-inch cubes 

 2 tablespoons apple cider vinegar 

 1 tablespoon olive oil  

 1/2 cup whole buttermilk 

 1/4 cup reduced-fat sour cream  

 1/4 cup reduced-fat mayonnaise with olive oil  

 1 tablespoon Dijon mustard 

 2 carrots, grated 

 1/2 cup chopped celery  

 1/2 cup sliced radishes 

 1/2 cup steamed, cut fresh green beans 

 1/4 cup finely chopped fresh parsley 

 1 tablespoon lemon zest 

 1 garlic clove, minced 

 Sea salt and freshly ground pepper to taste 

  

1. 1. Bring potatoes and salted water to cover to a boil in a large saucepan; reduce heat, and simmer 7 to 10 minutes or until 

tender. Drain. Place potatoes in a large bowl; sprinkle with vinegar and oil, and toss gently. Cool completely (about 1 hour). 

2. 2. Whisk together buttermilk and next 3 ingredients. Stir in carrots and next 6 ingredients; season with salt and pepper to taste. 

Spoon buttermilk mixture over potato mixture; toss gently to coat. Cover and chill 1 to 24 hours before serving. 

Calabrese Salad 

1 pound potatoes 

½ cup extra-virgin olive oil 

6 Italian frying peppers, preferably 5 inches or longer 

12 garlic cloves, crushed and peeled 

1 small red onion, halved and thinly sliced 

½ teaspoon kosher salt 

½ teaspoon peperoncino flakes, or to taste 

2 tablespoons red wine vinegar 

Put the potatoes in a pot with water to cover them by about 2 inches, and heat to a steady boil. Cook just until the potatoes are 

easily pierced with a fork or sharp knife blade (don't let them get mushy), then drain and cool them. Peel off the skins, cut the 

potatoes crosswise into round slices about 1/3 inch thick, and put in the salad bowl.  

 

Pour 1/4 cup of the olive oil into a big skillet, and set over medium-high heat. When the oil is hot, lay in the peppers and cook 

for a couple of minutes, until they're sizzling and starting to color on one side, then turn them and brown the other side. Keep 

turning and moving the peppers around so they cook and color evenly. After 5 minutes, when the peppers have been turned a 

couple of times and are sizzling nicely, scatter the garlic cloves in between them. Now lay another, smaller skillet or a heavy 

pot cover on top of the peppers, and press down for more thorough browning. Cook for another 5 minutes or more, rotating 

the peppers a couple of times, until browned and blistered on all surfaces. Remove from the heat, and let the peppers cool for 

a few minutes, with the weight still in place. When the peppers can be handled, cut off the stems, peel off the skin, slice them 

open, and scrape out the seeds. Slice them lengthwise in strips about 1 inch wide; if the peppers were very long, cut the strips 

crosswise into nice lengths for eating, 3 inches or so.  

 

Assemble and dress the salad while the pepper strips are still warm (though it is also good at room temperature). Put the 

pepper pieces and the onion slices in the bowl with the potatoes, and sprinkle over them the salt and peperoncino. Drizzle the 

remaining 1/4 cup olive oil and the vinegar on the vegetables, and toss well. Remove garlic and serve right away. 
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Brown Butter Vegetables w/Almonds 

 

1/2 cup butter 

1 teaspoon garlic salt 

1 teaspoon garlic pepper 

2 tablespoons sliced almonds 

2 tablespoons white wine 

1 medium onion, chopped 

1 medium red bell pepper, chopped 

2 cups chopped broccoli 

2 cups chopped cauliflower 

 

 Melt butter in a skillet over medium-low heat. Season with garlic salt and garlic pepper. Mix in almonds and cook until golden 

brown. Stir in wine, onion, red bell pepper, broccoli and cauliflower. Cook 5 minutes, or until vegetables are tender. 

 

Onions 

Yellow Onions - Considered  the all-purpose onion, and personally, it's the one used most often. Yellow onions have a nice 

balance of astringency and sweet in their flavor, becoming sweeter the longer they cook. They are usually fist-sized with fairly a 

fairly tough outer skin and meaty layers. Spanish onions are a particular kind of yellow onion and we find them to be slightly 

sweeter and more delicate in flavor. 

White Onions - These onions tend to have a sharper and more pungent flavor than yellow onions. They also tend to be more 

tender and have a thinner, more papery skin. They can be cooked just like yellow onions, but are also good minced and added to 

raw salsas and chutneys. 

Red Onions - With their deep purple outer skin and reddish flesh, these are really the odd-guys out in the onion family. They 

are fairly similar to yellow onions in flavor, though their layers are slightly less tender and meaty. Red onions are most often 

used in salads, salsas, and other raw preparations for their color and relatively mild flavor. The lovely red color becomes 

washed out during cooking. If you find their flavor to astringent for eating raw, try soaking them in water before serving. 

Cucumber Soup 

 1 cucumber 

2 cups nonfat plain yogurt 

2 cloves pressed garlic 

1 tablespoon minced fresh dill 

1 teaspoon salt 

3/4 cup nonfat milk 

1 tablespoon olive oil 

Peel cucumber, cut in half lengthwise and remove seeds. Grate cucumber on coarse side of box grater.Stir grated cucumber into 

yogurt along with garlic, dill and salt. Stir in milk and oil. Chill 1 hour or longer for flavors to meld. 

 

 

 

 

1.  

 

 

 

 

 

“I have a love affair with tomatoes and corn. I 

remember them from my childhood. I only had them 

in the summer. They were extraordinary.” 
 

Alice Waters 
 

 

http://www.thekitchn.com/thekitchn/word-of-mouth-chutney-089465
http://www.thekitchn.com/thekitchn/tips-techniques/quick-tip-taking-the-bite-out-of-red-onions-061685
http://www.brainyquote.com/quotes/quotes/a/alicewater624609.html
http://www.brainyquote.com/quotes/quotes/a/alicewater624609.html
http://www.brainyquote.com/quotes/quotes/a/alicewater624609.html
http://www.brainyquote.com/quotes/authors/a/alice_waters.html

