
We're starting to swim in tomatoes now, and we'll miss it all in just a few months.  So try roasting
tomatoes (plus pepper, onions, eggplant, you name it) spritzed with oil for 45 minutes at 400°F.  Once
cooled, quickly blend together and freeze in quart freezer bags in dinner-size portions. This leaves you
with a divine go-to supper starter for the months ahead! 

Staying ahead of the seasons in the name of

the game when you're farming and

gardening.  You've always got to be two

steps ahead (at least) to make sure you're

going to have the right crops at the right

time.  

It's a good thing Mason enjoys games and

brain teasers because it's always a puzzle

that he manages to figure out.  It's not in my

skill set so I'm so glad he's good at it.  😂

We seeded out about 1600 seeds a few

weeks ago and now they are planted out in

Ernie.  We also planted more turnips, beets,

and rutabaga in Ernie. 

What's Growing OnWhat's Growing On
Out at the FarmOut at the Farm  

AS SUMMER WINDS DOWN, WE'RE GETTING
PREPPED FOR FALL

Eating Fresh Tip:  Freeze tomatoes for Pasta & Pizza Sauce later

BULK PRODUCE AND U-PICK-IT DAYS
We have special bulk pricing for large orders of tomatoes, tomatillos, peppers, onions, green beans, etc.  Call or

text Stacey at 435-219-8670 to schedule your bulk order.

Also, if you'd like to come down and pick your own bulk order, we have special pricing for that as well!  We will

have designated U-Pick-It days coming up at the end of the month into September, but if you'd like to come pick

your own order at a different time than that, we can do that!  Again, just communicate with Stacey to coordinate a

time and quantity. 
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 ¼ cup low-sodium soy sauce or tamari
 1 tablespoon rice vinegar
 1 tablespoon honey or pure maple syrup
 ¼ to ½ teaspoon red pepper flakes, to taste
 3 large cloves garlic, minced
 1 tablespoon grated fresh ginger
 2 teaspoons organic cornstarch

 2 tablespoons olive oil or coconut oil
 1 large red onion, sliced
 1 large red bell pepper, sliced
 1 large zucchini, halved lengthwise then sliced
 8 ounces fresh green beans, halved (about 2 ½ cups)
 1 ½ to 2 cups cooked and chopped protein of choice
 ½ cup raw walnuts, chopped (or any nut, or omit nuts if desired)
 cooked brown rice or quinoa, for serving

In a small bowl, whisk together all the ingredients for the sauce. Set aside.

Add the oil to a large skillet set over medium heat. When hot, add in the onion and
cook for about 2 to 3 minutes, until it starts to soften.
Add in the pepper, zucchini and green beans and cook for about 6 to 8 minutes,
until tender to your liking.
Add in your protein of choice, the walnuts and sauce (give it a quick whisk first).
Continue to cook for about 1 minute, stirring frequently, until the sauce has
thickened.
Remove from the heat and serve as desired!

This is another one of those back-pocket recipes you want to have for when you've got a
lot of produce to eat up.  The best part is that it comes together quickly and tastes
delicious, no matter what variations and adaptations you're making.

What we love the most about stir-fries is that they allow for so much flexibility and
creativity. Once you learn the basics of stir-frying, you can combine any random
assortment of proteins and veggies for a variety of stir-fried dishes to enjoy at any time.

Ingredients:
FOR THE SAUCE:

FOR THE STIR-FRY:

Instructions:
FOR THE SAUCE:

1.

FOR THE STIR-FRY:
1.

2.

3.

4.

Garlic Ginger Summer Stir-Fry Recipe


