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Happy St. Patrick’s Day MARCH 2010

Good Earth Food Alliance
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‘ Corned beef & Cabbage @

From Cooks.com

1 corned beef brisket 3
1 large head cabbage
8 peppercorns
6 cloves garlic, whole peeled
'® 4-5 parsnips F 4
1-2 turnips ‘
2 bay leaves
1 pound carrots, peeled
6 large potatoes
1 stalk celery, thinly sliced
3 whole cloves
1/2 tsp Old Bay seasoning
'. 1/4 tsp black pepper, ground @

Wash brisket. Make small X
slits in the meat and insert 3
garlic and cloves pieces. '

.‘ Place the meat into a stockpot

(at least 8 quarts). Cover the "

meat with water. Add bay
leaves, peppercorns, Old Bay,
2 carrots and sliced celery.
Bring to a boil, skim off foam
and reduce heat to a simmer.
_ Simmer 2-3 hours, or until
'® meat is nearly tender.

Meanwhile, prepare vegeta-

bles. Quarter the cabbage, peel .

potatoes, carrots, turnips and
parsnips. Slice vegetables into
. 2 inch chunks.
* »
*. During last half hour, add re-
maining vegetables and cook

until tender. Drain and serve >

with yellow mustard.

Thank Youl

Dear Community Supported Agriculture Friends,

~ Thank you to all renewing and new CSA members. We greatly appreciate

the opportunity to grow your produce for you this season. Many of us are

' already growing transplants which will be going to the fields for you. Be-

ing a member of a CSA is different than just ordering a bunch of fresh
produce for the season. It is consumer and farmers working together and
sharing the economic risk. It is the consumer and farmers committing to a

. long-term relationship. What makes our CSA unique is we are an alliance

of diverse farmers working together. We continue to work with other
farmers to bring more high quality food to your table. Please learn more

‘ about our new ala carte farmers and their foods which will be available to

all of our CSA members this season. For those of you who have not yet
made a commitment to join, time is running out. Please visit our web site
and complete your membership form today.

Anne Patterson, Director and Founder of Good Earth Food Alliance

New Producers Join Good Earth Food Alliance Team

* Meadow Haven Organic Farm

Featuring 100% grass-
# fed Beef and Pastured
Pork and

Plow Creek Farm will be

LA

From Silent Springto  Silent Night: A Tale of Toads and Men
Public Seminar on Thursday March 18th, 2010 at 7 PM

Brown Ballroom in Bone Student Center, Illinois State University

This is an important opportunity to learn the truth about atrazine, and to

be prepared to counter misinformation about the safety of atrazine being
spread by those who line their pockets with sales to the tune of billions of
dollars a year. Please pass the information below on to other groups and

persons concerned about whatds in
support for a scientist brave enough to speak truth to big ag power.

t

he


http://www.bio.illinoisstate.edu/events/rilett.shtml

News From the Farms

Anne Patterson of Living Earth Farmd . Every Family needs a Farmer 3 Do You know yours?
Join Anne Patterson, registered dietician, grower of fine food, owner of Living Earth Farm, and
Founder of Good Earth Food Alliance Community Supported Agriculture (CSA) in a lively and tasty
discussion of how you can increase flavor and health, strengthen the local economy and preserve
natural resources by becoming a local CSA shareholder. Come enjoy local salad greens topped with
honey glazed hazel nuts and dried apples all from her farm while you learn about the CSA and how
one farm is changing the food scene one bite at a
time. Where: Spoon River College Retirement Learn-
ing Institute; Spoon River College, Canton
Friday, March 26,2010 8:307 3pm
Lyndon Hartzd Hartz Produced Things are moving
along nicely at the farm. | start more seeds every
week and now the greenhouse is basically full! Its
been nice and warm outside (at least for now) and |
have one of my hoophouses full of spring crops for the
early market. Its hard to believe that in only two to
three weeks | will hopefully be back in the fields! Our
CSA memberships are beginning to fill up, so sign up
soon to reserve your food.
From Linda Prescotd Petal Song Apiaries With the weather finally warming up on a consistent ba-
sis Iitdéds time to get down to business. Thi s mon
prairies areas and spraying dormant oil in my orchard. This procedure is the environmentally safe

way to reduce or eliminate the occurrence of mealy bugs

- and aphids on my fruit trees. The oil coats any eggs
- from these sap sucking insects and smothers them, lead-

__ ing to a healthier tree and fruit. My first new bees will be
arriving in mid April so | will be working around the bee
yards to get rid of any winter storm damage and weeds
that would interfere with my accessibility to the hives. |
“ will also be providing my bees with sugar water which
will help them stay alive until the trees start blooming in
April. Since the sugar water has no nutritional value |
always save some honey back to mix in with it. Of
‘cour se, Il 6m starting seeds un
! iously awaiting the time when | can get them moved out-

doors.
Erin Meyerd Ba s i | 6 s Sptiag Feverdsthere!!l | am finishing the last two weeks of the winter

soup share; planning GEFAGs Spring Soup Share, a

Mark spent part of Sunday, March 7", cleaning out the hoop house. He is such a nice husband. |

candt wait to pl aAntasterysalad soundsupoetty geoe. e d s .

Kate Potterdc Kat e 6 s C o tTheadgar to theachicken house blew open one night recently, so

when | woke up, 60 hens and one rooster were dispersed all over the farm. In the garden. In the

flowerbeds. Kicking mulch off the garlic. It was a warm day and quite delightful, really, to see them

pulling up worms and taking dust baths wherever they pleased. In addition to repairing chicken

doors I've been misting the tomato, parsley and cabbage seedlings I've started inside.



