
 

  CSA 

Newsletter  September 18, 

2016  

Coordinated by Rosemary Haegerl 

  

What to Expect this Week 

Although the leaves may not have 

started to change there is no doubt 

that Fall is here! In this week's CSA 

boxes, you will be receiving 

mushrooms from River Valley 

Ranch, kale from Polzin's, cabbage, 

garlic, leeks, peppers (half and full 

shares), acorn squash, and spaghetti 

squash(half and full shares) from 

Gall's Produce, apples and pears 

from Brightonwood's Orchard, 

green onions and lettuce (half and 

full shares) from Teng's Produce, and tomatoes (full shares), basil, and 

microgreens from Milaeger's. In addition, you will also be receiving blueberry 

lavender peach jam from 5 Lilies Jam! 

  

Vendor of the Week- 5 

Lilies  
Located in Milwaukee, WI, 5 Lilies is an 

artisan jam company that is owned and 

operated by Jennifer Grundy and Gil 

Petrovic. At 5 Lilies, they believe strongly in 

supporting local farmers and businesses so 

most of their ingredients are locally sourced. 

During the growing season, many of the 

ingredients they use come from local farmers 

markets! The jams they create are multi-

dimensional and are excellent on bread, with cheeses, as a meat glaze, and as a 

dessert ingredient! The sample you will be receiving this week is their most 

popular flavor, blueberry lavender peach. 

  

Storage Tips for this Week's Produce 

Melons should be stored in a plastic bag, in the refrigerator. 

Tomatoes and garlic should be stored on the counter at room temperature. 
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Store & Cafe Hours 
Monday 9am-7pm 
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Taco Thursday 12-8  
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Peppers, cabbage, green onions, and leeks should be stored unwashed in a 

plastic bag in the refrigerator. 

Acorn and spaghetti squash can be kept for up to a month in a cool, dark 

storage area. 

Lettuce should be stored unwashed in a sealed container in the refrigerator. 

Mushrooms should be stored in their paper bag in the refrigerator. 

Microgreens should be left in their plastic containers and stored in the 

refrigerator. 

Apples and pears can be stored unwrapped on the counter or in a bag in the 

refrigerator. 

Kale should be left unwashed and wrapped in paper towels, then sealed in a 

plastic bag and placed in the refrigerator. 

  

Recipe of the Week- Baked Acorn Squash with 

Brown Sugar and Butter 

Ingredients 
1 acorn squash, cut in half                   2 Tbsp maple syrup 

2 Tbsp brown sugar                           salt and pepper, to taste 

2 Tbsp butter 

  

Directions 
1. Preheat oven to 400 degrees. Using a spoon, scoop the seeds out of the squash. 

2. In a small bowl, mix together the butter, brown sugar, maple syrup, salt, and 

pepper. Coat the inside of each squash half with the butter mixture.  

3. Place the prepared squash on a baking sheet, cut side up and bake for 1 hour, 

or until the squash can be easily pierced with a fork.  

  

Recipe of the Week 2- Baked Kale Chips 

Ingredients 
1 bunch of kale 

1 tsp seasoned salt 

1 Tbsp olive oil 

  

Directions 
1. Preheat oven to 350 degrees and line a baking sheet with parchment paper. 

2. Using a knife, remove the kale leaves from the thick stems. Wash the leaves 

thoroughly and pat dry.  

3. Tear the leaves into bite sized pieces and spread on prepared baking sheet. 

drizzle with olive oil and seasoned salt and bake until the leaf edges are brown 

but not burnt (10 to 15) minutes. Enjoy! 

  

Reminder 

Don't forget your 10% off membership cards to shop the store the day of pick 

up!  If you are new to the CSA and have not received your card yet, please be 



sure to let us know and we will have one ready with your box this week! 

  

Please return your poultry share bags and crates so we can recycle them for 

you for the next week! 
  

We would love to hear how the CSA program is working for you!   Email us 

your feedback at  csa@milaegers.com and tell us what you would like to see in 

your shares in the upcoming weeks!                                                                       
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