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Whats “Growing” on at the farm?

Welcome to week six of Steps to Grow CSA! This week we got
a driveway in for the farm for easier access, we painted most
of the house on our farm property, and our tiny houses are
moving along wonderfully! Our harvests are very fruitful, we
were able to donate almost 200 pounds of squash to local
neighborhood centers! We even have a few extra full shares
we are able to add to the roster, have your friends and family
reach out and we can get them set up!

ingredients

11b Ground beef
3 round 8-ball zucchini
1tsp Garlic
1/2 cup Onion
1/2 cup Poblano pepper
1/2 cup salsa
1/2 tsp Black pepper
1/2 tsp Salt
2 tsp Taco seasoning
1/2 tsp Cumin, ground
1 cup Cheddar cheese
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INSTRUCTIONS

.« Cook zukes whole in boiling
water for ten minutes, then
drain and cool.

. Cut a top slice off the zuke and
hollow out the insides of the
zucchini.

Brown the ground beef, onion,
pepper and garlic with
seasonings and drain any fat.

« Stir in salsa and half the
cheese; mix well.

. Fill hollows of zucchini with
meat mixture.

« Sprinkle the rest of the cheese
over the top.

. Bake zucchini and tops (set
tops on the side) at 375F. for 25
minutes or until cheese is nicely
melted.




