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Garage sale days are here! I 
hope you got up early and took a 
walk through the neighborhood. 
Yesterday morning was 
absolutely beautiful. Josh spent 
the majority of the day at the 
grand opening of the new 
location for Kimmie’s Canine Cutz 

where he set up a small market full of our value-added 
products like our herbal supplements, salsa, and our new 
habanero jam. “Habanero Jam?” You ask. 
Yes, we put our habaneros to good use this 
year. The heat/sweet balance is spot 
on…though it took us all week to perfect the 
texture. Since we use natural cane sugar, 
we had to process it a bit longer to get the 
right consistency. Look at that deep orange 
color! What a perfect way to celebrate the Fall Season. 
 
Josh and I have been working very hard to prepare for the 
long winter ahead. If it can be pressure canned or pickled, 
we’ve jarred it up. If it’s deemed worthy enough to sell, 
we’ve sent off the recipe to K-State Value-Added Food Lab. 
And last but not least, we’ve been spending our late nights 
and weekends trying to get through the Better Process 
Controls class. It has not been easy, and I may have been 

caught sleeping on the job a few times. ☹ I had forgotten 

how stressful school can actually be - 
not to mention time-consuming. For 
those of you wondering about the 
science behind all of this canning stuff, 

I thought I would provide a brief explanation: 

• Since traditional jams have over 50% sugar which 
lowers the water activity to below .85 and have high 
acid content which lowers the ph, no license is 
needed. Low acid/low water activity = no license, 
no commercial kitchen. 

• Since salsa is an “acidified” food verus a high-acid 
food (which means we had to add acid to low-acid 
foods), K-State had to approve our recipe. 
However, after K-State reviewed our process, they 
found that our salsa had a natural ph balance of 
below 4.6 which means we do not need a 
commercial kitchen to process it. Natural ph of 
below 4.6 = we need a license, but not a 
commercia kitchen. 

• The other products we are attempting to jar 
(pickles, red-pepper relish, and pork green chili) will 
not only require licensing approval since we are 

adding acid to low acid foods, but we’ll also need to 
find a commercial kitchen to rent when we sell 
them. Low acid, high water activity foods = license 
and commercial kitchen. 

 
Enough of the teaching lessons; 
let’s talk chickens. They have 
finally gotten accostomed to the 
new Chickshaw. Even though they 
have four laying boxes, they like to 
fight for their favorite laying box – 
the second one from the left.  Now 
we just need to build a spot for the little ones…except they 
aren’t so little anymore. They are growing so quickly I can 
hardly believe it. I’m certinaly curious how the transition from 
the old to the new is going to work. So many chickens, so 
little space! That’s why we’re thinking about asking the city if 

we can utilize the old city drainage setback 
behind our fence line. Since that ditch is no 
longer utilized, and the property is technically 
ours, Josh and I could open up quite a bit of 
space back there if the city would let us use it. 
Even after quitting my corporate job, I still have 
to deal with politics. There is no escape! 

 
This week my three recipes for you are: 

• Ginger Soy Glazed Chicken 

• Sausage Tomato Arugula Fettucine 

• Tomato Okra Cornmeal Cakes 

This week’s full share bags include ginger, 
arugula, shallots, okra and radish 
migrogreens. Half shares include ginger, arugula, and 
shallots.  If you want any additional items in your bag, don’t 
forget to visit our online marketplace. 
 
Please note that this is the LAST week for our summer 
CSA. If you want a new bag full of natural goodness, you’ll 
need to sign up for the Fall CSA spanning October, 
November, & December. 
  
We appreciate you!  Have a wonderful week.  

 

Naturally growing food 
for a better tomorrow 

https://www.facebook.com/caninecutzgroomingsalon/
https://www.budgetbytes.com/sticky-ginger-soy-glazed-chicken/
https://www.myrecipes.com/recipe/sausage-tomato-arugula-fettucc
https://www.myrecipes.com/recipe/tomato-okra-cornmeal-cakes
https://strongrootshealthyfarming.com/market-place
https://strongrootshealthyfarming.com/csa

