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Greetings Members! 
 
This week we met with the 
MOSA Organic Certifier for 
the yearly inspection and we 
were officially recertified. The 
inspector was also impressed 
with how organized Adam is 
with all of the necessary 
records/documents.  
 
We had a long commute on 
Monday (as most of you may 
have experienced) with 22 
and 169 to Mankato,  and 99 
East all temporarily closed.   
Fortunately, 22 re-opened 
Tuesday morning, 99 East on 
Saturday, and 169 sometime 
during the week too.  
 
A change in how we will label 
the Extras Box at our host 
sites.  If you would like to 
“take, trade or leave” look for 
the box only labeled Living 
Land Farm.  
 
Enjoy the fresh produce! 
 
Blessings, 
Lupita and Adam   

What’s in the harvest box this week? 
Each week a list is provided of what we plan to harvest the morning/day of 
delivery.  The maybe items are listed too because the size is questionable 
and/or may be ready to harvest later in the week.  If the item is listed and not 
included unexpected issues happened at harvest time. 

 
Harvest:  Kale (lacinato, rainbow lacinato, russian, pentland 
brig), head lettuce, salad mix, dill, cilantro, rainbow chard, 
radishes, carrots (Monday only), and baby beet greens.  
Maybe spinach and peas. 
 
In our kitchen: 
Brown Rice with chopped cilantro, thawed organic sweet 
corn, seasoned to taste with salt and garlic, served with 
crockpot cooked black beans or in a wrap.  Tomato soup 
(used thawed tomatoes from last year’s harvest) blended 
with a little water, strained, seasoned with garlic salt to 
taste and garnished with thinly sliced raw chard, (optional 
variation; serve with preferred rice or grain).   Pad Thai with 
cilantro.  Fried shredded sweet potatoes served over a bed 
of chard, and topped with a fried egg, salt to taste.   
 
Pesto (made with cilantro) 
 
1 cup packed cilantro leaves 
1 clove garlic 
¼ cup extra virgin olive oil 
Salt to taste 
 

1. Place the cilantro and garlic in a food processor.  
Cover and process until finely chopped. 

2. Add the oil and salt to the food processor.  Cover and  
process until fairly smooth. 
 

Serve mixed well with rice or pasta.  The pesto (about ½ 
tablespoon) can be added to individual servings.  



 


