
THE GRAZER 

“Now I see the secret of the making of the best 
persons. It is to grow in the open air and to eat 
and sleep with the earth.” 
                                       -Walt Whitman 

Urban Graze  www.ugraze.com  P.O. Box 54 Champlin, MN 55316   
Liz Talley 952-201-2330 liz@ugraze.com 

To all those joining us for the first week this season:           
WELCOME to the St. Croix Valley CSA!   

We’re all so excited for the upcoming year.  The farms are be-
yond poised and ready– they’re cranking! All the greenhouses 
are looking pretty empty now, as the last of the transplants go 
out into the mighty-fine looking fields.    

The farmers are energized and busy; plowing, weeding, har-
vesting, washing your produce– and loving it all.  It’s such a 
happy, invigorating time of year on the farm, with a wide variety 
of chores to be done.  Yesterday, four young children met me at 
my car and exclaimed excitedly that they were in charge of 
carefully weeding the head lettuce rows. It’s a family affair, and 
everyone is proud to have their important role! 

As those of you who’ve gotten shares already know, the cool, 
wet weather this spring set growing times back a bit. This 
means we are still caught between the spring and summer 
growing seasons.  Lucky for you!  You’ll get lots of  nutritious, 
delicious spring greens and early season treats like peas and 
garlic scapes. Some years, the strawberries have been gone by 
this time; but this year, you may even get one more week of 
them after this!  Awesome that all members will get the full har-
vest season cycle.   

Throughout the seasons, please contact me with any questions, 
compliments, or concerns.  We want for you to feel included, 
and to have a valued, strong voice in your CSA.   

Here we go!  Let the great CSA adventure of 2017 begin!   

  June 22, 2017 

 

Whatôs in todayôs box: 
¶ Sugar Snap or *Snow Peas 

¶ *Curly Green or Lacinato Kale 

¶ Red Leaf Lettuce 

¶ *Rainbow Chard 

¶ Spinach 

¶ French Breakfast or               

Cherriette Radishes, or Rhubarb 

¶  Green Garlic 

¶ *Garlic Scapes 

¶ *Italian Parsley 

¶ *Strawberries 

¶ *Strawberry Rhubarb Jam 
Ingredients: Strawberries, Rhubarb, Organic   

Raw Cane Sugar, Lemon Juice, Pectin 

NOTE: Once opened, keep refrigerated! 
 

 

*Items in Small Shares 
 

 

Inside this issue: 
 

Page 2: 

¶ wŜŎƛǇŜǎ ŦƻǊ ¢Ƙƛǎ ²ŜŜƪΩǎ tǊƻŘǳŎŜ 
 

Page 3 – 6: 

¶ YƛŎƪ ƻũ- aŜƳōŜǊκ5ǊƻǇǎƛǘŜ LƴŦƻ 
 

 

 

Click below for produce info: 

6/22 Storage & Prep Tips  

Click below to access all recipes: 

Recipe Library 

http://ugraze.com/wp-content/uploads/2017/06/Week1Tips0622.pdf
http://urbangrazeblog.wixsite.com/urban-graze
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Though the field tomatoes, 

including the heirlooms, 

have a ways to go yet be-

fore harvest time, from the 

looks of these greenhouse 

varieties, we should be get-

ting some tasty slicers soon 

in our boxes! 
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 Entrees: 

Fried Rice with Spring Veggies 

Swiss Chard Skillet Frittata 

Chicken, Spinach, and Radish Salad Pizza 

Sesame Chicken and Sugar Snap Peas 

 

Salads: 

Chard and Strawberry Salad 

Greens and Strawberries with Ginger Onion Dressing 

Kale Caesar Salad 

 

Sides: 

Oven Roasted Radishes with Mustard-Chive Vinai-

grette 

Kale No-Cream Gratin 

 

Soups: 

Springtime Spinach Soup 

 

Accoutrements: 

Rainbow Chard Stem Quick Pickles 

Italian Parsley Salsa Verde 

 

Rhubarb Recipes 

Please note that the greens in today’s box are 

very damp due to the rain.  While this storage tip 

will help keep your greens fresh every week, it’s 

especially important when they are damp! 

Simply dump and scatter your bag of greens –

single layer- out onto a long paper or cloth towel. 

(If they’re very wet, let them dry a bit and transfer 

to a new dry towel).  Then roll the towel up and 

put back into the plastic bag.  Leave bag open, 

and refrigerate. 

http://urbangrazeblog.wixsite.com/urban-graze/single-post/2017/06/22/Fried-Rice
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2017/06/14/Swiss-Chard-Skillet-Frittata
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2016/05/24/Chicken-and-SpinachRadish-Salad-Pizza
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2017/06/22/Sesame-Chicken-and-Sugar-Snap-Peas
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2017/06/14/Chard-and-Strawberry-Salad
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2016/06/16/Greens-and-Strawberries-with-GingerOnion-Dressing
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2016/06/05/Kale-Caesar-Salad
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2016/05/25/Oven-Roasted-Radishes-with-MustardChive-Vinaigrette
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2016/05/25/Oven-Roasted-Radishes-with-MustardChive-Vinaigrette
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2016/06/05/Kale-NoCream-Gratin
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2016/05/23/Springtime-Spinach-Soup-1
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2017/06/14/Swiss-Chard-Stem-Quick-Pickles
http://urbangrazeblog.wixsite.com/urban-graze/single-post/2017/06/22/Italian-Parsley-Salsa-Verde
http://urbangrazeblog.wixsite.com/urban-graze/members-only/category/Rhubarb
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Whether you are a veteran or first-time CSA member, we want you to have the best possible experience each and 
every week.  We have only the greatest hopes of bringing you a most bountiful season, filled with the joy of awe-
some, tasty fruit and veggies.  

The CSA allows you to receive ultra-fresh, organically grown food, along with all the flavor and health benefits; plus, 
you’ll get exposed to new vegetables, new ways of cooking familiar ones, and support and connect with local farms 
rather than corporate and/or faraway farms.   

Belonging to a CSA may require a bit of a shift in how you cook.  Be adventurous!   Fear not the vegetable!   You 
will be eating in the healthiest and most natural way- locally and seasonally.  Consider that it can be a very helpful 
tool for creating a routine for eating the 2½ - 3 cups of a variety of vegetables that your body needs every day.   

As a CSA community, we are part of a global movement towards a more sustainable, healthy and just food system; 
one that exemplifies some critical things that we really care about, like treating the earth a little better and making 
our ecological footprint just a bit smaller.  Our collective voices are helping to make a big difference! 

Communication: 

Open communication is extremely important to us, and we want for you to feel connected to your CSA farms.  This 
is YOUR CSA, and we encourage you to participate in the process of continual improvement.  We want the CSA to 
keep getting better, and need your help to make that happen!  Please, please, please, let us know as often as you 
can/want--- of course, when it’s awesome, and also if something isn’t so awesome.  Your feedback is critical and 
valued.  Your input is often posted inside the farm’s packing shed, where the farm families read and appreciate 
them very much.  You can email me at liz@ugraze.com or call me at 952-201-2330 at any time throughout the year. 

Please note that Tuesdays are my farm visit days, and Thursdays I often help facilitate and participate in deliveries.  
On these days I am not reliably at my desk, and am frequently driving- and so can’t respond to texts or emails.  If 
you need to reach me on a Tuesday or Thursday, please call me. 

Each week, on CSA Thursdays, I’ll send you an email that will have a link to the latest newsletter (posted that day 
online at the www.ugraze.com website.  Newsletters will include: 

¶ List of what’s in your box 
¶ Storage tips for what’s in your box 
¶ Recipe ideas for what’s in your box 
¶ Farm updates, letters, and photos 
¶ List of what might be in your box the following week; harvest readiness can literally change daily, depending on 
the weather. 

Accessible anytime at www.ugraze.com:    

¶ “2017 Newsletters” tab on Home page has links to archived newsletters http://ugraze.com/2017-newsletters/  
    To see photos, and catch up on spring farm news, there are newsletters already posted here.  
 
¶ “Urban Grazer Recipe Library” tab on Home page http://urbangrazeblog.wixsite.com/urban-graze has links to:  

  
¶ Storage and prep tips and other helpful info about each veggie- found at its “About” page  
¶ Recipes for each veggie (use list on right side for easiest access)- there are over 700 recipes now online! 

 
I hope you’ll use this site frequently; I want you to fully enjoy the unique and delicious flavors of all of the vegetables 
in your boxes- and to use all of each vegetable! It’s my hope that this will be a wonderful experience for you.   
 

mailto:liz@ugraze.com
http://www.ugraze.com
http://www.ugraze.com
http://ugraze.com/2017-newsletters/
http://urbangrazeblog.wixsite.com/urban-graze
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CSA Member Responsibilities and General Pickup Guidelines:  

¶ As a member of St. Croix Valley CSA, you share in the bounty as well as the risks of small family farming.  
  Due to weather and other uncontrollable factors, you may receive more or less produce than expected.   
 
¶ If you cannot finish the season as a member, for whatever reason, you can have your share reassigned to an-
other household, but we do not issue refunds for shares.  

 
¶ It is your responsibility to pick up your share each week (or have a friend/family member pick it up).  If your box 
is not picked up within the drop site’s designated hours, it WILL be donated at the end of the day.  Drop sites 
are not responsible for holding your box.  It is your duty to make sure that whomever is picking up your share 
knows the rules of your drop site.  

 
¶ Please pay attention to what you take!  Everything is labelled with your name; please be careful to take only 
what is yours!  Eggs are not inside your box; they’ll be stored and labelled separately.  

 
¶ Return your empty egg cartons and flattened CSA box each week to your drop site.  It is very important to flat-
ten boxes properly to avoid damaging them, which makes them unusable.   It is so easy to do it correctly; 
please take a minute to view this link: “How to Flatten a CSA Box”  

 
¶ Do not return plastic clamshells, bags, or glass jars.  Instead, please recycle these at home. 
 
¶ Be respectful of our host sites.  We’re deeply grateful to our generous sites for welcoming the CSA and its 
members into their spaces throughout the season.  The CSA would not be possible without them. It is really 
important for us to be mindful that we are guests, and follow the protocols of each site.  They are committed to 
supporting the community, and helping you to connect with local, sustainable farmers. Drop sites are not com-
pensated for their hospitality, and many actually pay for their own shares.  Before you leave, look around to 
make sure that you’ve left everything neat and tidy.  It should not be part of the site’s responsibility to clean up 
after CSA members. Saying thank you often is a beautiful thing- and please remember to support our drop sites 
that are retailers!  

 
Thank you for supporting your entire CSA community! 
 
 

http://ugraze.com/wp-content/uploads/2012/04/how-to-flatten-your-box.pdf
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Individual Drop Site Information and Protocols (listed alphabetically): 
Please see “CSA Member Responsibilities” on Page 5 for general pick up information. 
 
Ackerman Acupuncture and Massage, 207 E. Main St., Anoka, MN 55303  
Mike and Aleesha Ackerman, Owners 763-477-1338   Pickup Hours: 3pm - 7pm  
Enter through front door.  Boxes and eggs will be kept in the back; there is a refrigerator for eggs.  Ask for assis-
tance.  Give flattened boxes and empty egg cartons to owners. 
 
Anelace Coffee, 2402 Central Ave NE, Minneapolis, MN 55418  
612-236-4870 Pickup Hours: 3pm ï 8pm 
Enter through front or back door.  Free parking in rear lot off alley makes for easy access.   
Boxes and eggs will be kept in the back; there is a refrigerator for eggs.  Ask for assistance. Give flattened boxes 
and empty egg cartons to staff. 
 
Butter Bakery Cafe, 3700 Nicollet Ave. S., Minneapolis, MN 55409   
612-521-7401 Pickup Hours: 12pm - 9pm 
Enter through front door.  Boxes are under east window counter on your left; eggs are in Butter’s refrigerator near 
cashier. Leave flattened boxes and empty egg cartons under window or the restaurant’s “bus station”. 
 
Calvary Lutheran Church, 7520 Golden Valley Rd., Golden Valley, MN 55427  
Pickup Hours: 2pm ï 7pm 
Enter thru Door #1 off north side parking lot; boxes and egg cooler are on table near reception desk. Place flattened 
boxes/empty egg cartons in the provided cardboard tote box. Calvary hosts a Community Meal on Thursdays from 
5:30 – 6:30. Parking lot gets full, starting about 5pm.         
 
DHS/MN Dept. of Human Services/Andersen Building   Onsite Contact person: Shelly Rudolph 
 
Fresh and Natural, 752 Hwy. 110, Mendota Heights, MN 55120 
Louis, Produce Mgr. 651-846-9894 Pickup Hours: 10am-9pm  
Enter through front door; ask for assistance from Louis or other staff- all items stored in the produce department 
refrigerator. 
Give flattened boxes and empty egg cartons to staff. 
Fresh and Natural Foods, 1075 West Hwy. 96, Shoreview, MN 55126   
Bryan, Produce Mgr. 651-203-3663 Pickup Hours: 3pm-9pm 
Enter through front door; ask for assistance from Bryan or other staff- all items stored in the produce department 
refrigerator.  Give flattened boxes and empty egg cartons to staff. 
 
Good Samaritan Church, 5730 Grove St., Edina, MN 55436   
Pickup Hours: 3pm - 6pm (Doors open during these hours ONLY- there is an automatic door locking sys-
tem) 
Items are in the Community Room.  Access is through the door at the NE corner of the building, off the LOWER 
parking lot. 
Boxes will be on a table, eggs are in a mini fridge on south wall.  Please place flattened boxes and empty egg car-
tons only in the provided cardboard tote box, and help keep room neat and tidy!  
Note!  On June 22, the Community Room is being used by the church.  Your CSA items will be on a table in 
the LOWER LEVEL lobby (enter through doors just south of the Community Room door). 
 
Great Harvest Bread Co., 13714 Grove Drive Maple Grove, MN 55311  
763-416-1911 Pickup Hours: 2pm ï 6pm 
Enter through front door; ask for assistance from staff- items stored in the bakery’s refrigerator. 
Give flattened boxes and empty egg cartons to staff. 

javascript:void(0)
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Continued Individual Drop Site Information and Protocols (listed alphabetically): 
Please see “CSA Member Responsibilities” on Page 5 for general pick up information. 
 
Holmes Corporation   Contact person: Liz Schoenecker  
 
Longfellow Market, 3815 E. Lake St., Minneapolis, MN 55406  
Dustin, Produce Mgr. 612-353-5078 Pickup Hours:  11am - 9pm 
Enter through front door; ask for assistance from staff- all items stored in the dairy department refrigerator. 
Give flattened boxes and empty egg cartons to staff. 
 
Margaret A. Cargill Foundation   Contact person: Katie Sivula  
 
Medtronic, Berkshire Building   Contact person: T.J. Skinner  
 
Oxendaleôs, 5025 34

th
 Ave. S. Minneapolis, MN 55417  

612-724-4474 Pickup hours: 11:30-9pm 
Enter through front door; items stored on floor near northernmost cashier, next to office.  Eggs are in cooler next to 
boxes. 
Leave flattened boxes and empty egg cartons neatly on floor. 
 
Oxendaleôs, 374 W. Bernard St., West St. Paul, MN 55118    
Produce Manager, John, Produce Mgr. 651-457-2700 Pickup Hours: 10am ï 10pm 
Enter through front door; ask for assistance from John or other staff- all items stored in the produce department re-
frigerator.  Give flattened boxes and empty egg cartons to staff. 
 
St. Joseph's Parish, 8701 36th Ave. N., New Hope, MN 55427 
Contact person: Anne Saevig 763-544-3352 or 952-270-1592 Pickup Hours: 2pm - 6pm 
Items are in the Youth Room.  To access: use easternmost main entry door on north side of building –off 36

th
 Ave. 

parking lot- go straight ahead, down ramp- Youth Room is behind double glass doors.  Table will be set up.  Boxes 
and egg cooler will be on a table.  Please place flattened boxes and empty egg cartons only in the provided card-
board tote box, and help keep room neat and tidy! 
 
State Society for the Blind, 2200 University Ave. W. #240, St. Paul, MN 55114    
Contact person: Allison O’Day  
 
Velocity Sports Performance, 8900 109th Ave. N. #700, Champlin, MN 55316  
763-390-6622  Pickup Hours: 3pm - 7pm    
Enter through front door.  Take two rights when you enter to get to company lunchroom.  Boxes are kept on the 
south wall floor, and eggs are in Velocity’s refrigerator.  Place flattened boxes and empty egg cartons in the provid-
ed cardboard tote box; help keep room neat and tidy! 
 
Vinaigrette, 5006 Xerxes Ave. S., Minneapolis, MN 55410  
612-922-9192 Pickup Hours: 12pm-7pm 
Enter through front or back door.  There is easy, free parking right next to back door, accessible through alley (no 
number on door; it’s the white door next door/north of 5008).  Items are kept in back of store; boxes on table, eggs 
in the store’s refrigerator.  Ask for assistance.  Place flattened boxes and empty egg cartons in the provided card-
board tote box. 
Note: there is an exercise class at neighboring business, The Fixx, on Thursdays at 6:30. They share the rear park-
ing lot with Vinaigrette, so if you’re able, it might be best to try to arrive by 6:15 or so. In a pinch, you could park be-
hind someone else’s car for a minute- your box/eggs will be very close to the back door.  
 

mailto:763-390-6622

