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Whats “Growmg” on at the farm?
Welcome to week two of Steps to Grow CSA! This
week on the farm we have had some fun and exciting
new adventures begin. We have gotten a GoPro
camera so we can document our growing season to
share on our social media. We have also begun some
work on our property by removing an older antenna
from the property and we have begun removing old
paint to allow for fresh paint on our building. Also,
Mike says watch out for our friends the bees, they
aren't very nice when it comes to their stingers!
ingredients Southern Style Summer Squash Cassarole

INSTRUCTIONS
Preheat oven to 350.
Wash and slice squash into small
medallions.

3 Ib yellow squash
1/2 cup Vidalia onion
1 can cream of

mushroom soup In a separate bowl, mix the soup,
1¢c mayonnaise mayo, eggs, cheese, onions, salt, and
legg pepper.

Pour over squash.
8 oz shredded . S
Stir until well mixed.
cheddar cheese Then pour into a casserole dish for
1tsp salt baking.
1/2 tsp black pepper Crush crackers while in "tubes"
2 sleeves of Ritz Pour crushed crackers into a bowl.
crackers Melt butter in thg mlgrowove and stir
. into crackers until moist.
1 stick .
Drizzle on top of casserole.
melted butter Bake for 30 minutes or until nice crust
is formed and squash is tender.
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