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This week we made our return 
to the Kansas Grown Farmer’s 
Market! If you haven’t been to 
the market on Saturday 
mornings at the Sedgewick 
County Extension office, I would 
encourage it. It’s such a great 
experience to see how people 
contribute to the local 
community.  

 
But now….the focus is on trying to 
keep Josh’s time balanced. 
Between the CSA, restaurant 
deliveries, and the market, I feel 
like he’s constantly harvesting. 
And now that the kids have 
officially went back to the chaos of 
sporting events, we’re all pulling 
our hair out trying to keep up. 
Which is why this week I’m 
offering up the Green Pina Colada 
smoothie recipe: nutritious and 
easy. It’s also a great way to use 
the collard greens that will be in 
your bag this week. This is what I 
fed my oldest after swim practice 
and before soccer tryouts. Ready, 
set, go! Another great snack that 
we utilize constantly as a quick 
and easy way to curb the hunger 
of youth is our homemade granola bars. We use chocolate 

chips, chia seeds, and goji berries for our 
add ins. Do any of you remember seeing 
our goji berry plants out back? These little 
plants are going to be so instrumental to 
our family’s health because we eat these 
granola bars like nobody’s business. And 
that is sooooo good. Check out the science 
behind the health benefits of goji berries. 
And what’s more, I got to use our very own 

honey that we harvested last week in a batch of the granola 
bars! Every year I feel like we move a little more towards 
self-sustainability. Considering the unrest in our country 
right now, that’s certainly not a bad thing. 
 
But I digress, let’s not talk politics. Let’s talk summer squash 
instead, shall we? We’ve finally hit the squash season, and 
you’ll be getting a bit of the love this week with a few of 

them in your CSA bag. For the 
next few weeks, Josh will be 
picking squash and cucumbers 
twice a day!  We eat lots and lots 
of cucumber and squash during 
June.  And though most of us just 
enjoy squash grilled or sautéed 
with a little bit of olive oil and salt 
and pepper, there comes a point 

when we need to try some different recipes. This week I’m 
coming to you with Zucchini Bake Pizza. We, of course, 
used squash instead of zucchini.  I wish I 
would have cooked the crust a bit more 
before I added the sauce and toppings, 
because our crust came out more like a 
quiche. But otherwise, I think the recipe 
was a success. At least, there weren’t 
too many complaints from the peanut 
gallery.  
 

And because you have the wonderful 
herbaceous basil in your bags this 
week and I have garlic scapes I need 
to use, we did another pesto recipe 
this week: Garlic Scape Pesto Recipe. 

Since Josh has developed 
a bit of an allergy with nuts, 
I found this recipe 
particularly helpful because 
it uses sunflower seeds 
versus pine nuts. On the 

side here is, of course, a bit of Strong 
Roots Healthy Farming’s broccoli with 

garlic scapes which I steamed and then added a bit of spicy 
salt. (Did I mention I needed to use the garlic scapes?) Best 
dinner night of the week (in my humble opinion of course).  
 
In your bag this week we have: salad mix, sunflower 
shoots, summer squash, basil and collard greens. Next 
week, you’ll have cucumbers, Napa cabbage, dill weed, 
salad mix, and beets in your weekly bags. For those of you 
having trouble with keeping track of time, next week is the 
last week of Season One. Can you believe how time flies? If 
you would like to sign up for Season 2, you will need to do it 
by the end of this week.  
 
If you want anything additional, please check out the 
availability list. Stay safe out there, and may the promise of 
good food bring us all together.  

 

Naturally growing food 
for a better tomorrow 

https://www.thekitchn.com/healthy-recipe-green-pina-colada-recipes-from-the-kitchn-176254
https://amindfullmom.com/gluten-free-no-bake-granola-bars/
https://www.medicalnewstoday.com/articles/322693#seven-scientifically-proven-benefits
https://www.allrecipes.com/recipe/204482/zucchini-pizza-bake/
https://cooking.nytimes.com/recipes/1015301-garlic-scape-pesto
http://strongrootshealthyfarming.com/csa
http://strongrootshealthyfarming.com/availability-list

