
 
Volume 10, Issue 11  August 10-13, 2019 

Farmer Jean is a cover girl! 
Did you know Aug. 4 through 10 was National 

Farmers Market Week? Well, it was, and the Mankato 
Free Press celebrated by featuring the city’s thrice- 
weekly Mankato Farmers Market on the front page of 
their monthly magazine.  

The cover story “Farm Fresh” featured My 
Minnesota Farmers’ own Jean Braatz holding a big 
bunch of Swiss Chard and standing in front of My 
Minnesota Farmers’ market stand. 

Inside, readers learned about the market, the 
various vendors who sell not only produce, eggs and 
meat but also honey, handcrafts, canned and baked 
goods and many other items at the market. 

Farmer Jean was pictured again on the inside of the 
magazine speaking sign language to a market customer, 
and 15-year-old Abby also received mention due to her 
role as Farmers Market Manager (see Featured Farmer 
story on page 2).  

 
 
 

 
 
 
 
 
 

 

Tomato Tacos 
● 1 medium/large tomato per person Saute onion in a little oil. Brown grass-fed  
● 1 lb grass-fed hamburger hamburger in same pan. Add the garlic and  
● 1 chopped onion your favorite taco seasonings. Cut tomato into 
● garlic wedges from the bottom, being careful  
● spicy pepper or your favorite taco seasonings not to cut all the way through (see picture). 
● shredded cheese of your choice Carefully place meat in the center between the 
● greens – lettuce, kale, beet greens, etc. wedges of the tomato. Slice or tear the greens and add to the top of the meat mixture. Top with cheese. 
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In your share box this week 
❖ Tomatoes - You will receive either the 

round slicing variety or Heirloom 
tomatoes in your box this week. You will 
know you’ve received Heirlooms if they 
have an odd, bumpy shape, dark red/green 
or dusky red color, and a real 
kick-in-the-pants, old-fashioned tomato 
taste. Many of our market customers want 
to purchase only Heirlooms because they say 
that’s what they remember REAL tomatoes 
tasted like when they were kids. 

❖ Cucumbers - Enjoy cucumbers in 
salads, on your relish tray or as 
refrigerator pickles. One member told us 
they use cucumbers on their 
sandwiches, and instead of BLTS make BLCs!  

❖ Onions - We are enjoying a great onion 
harvest again this year. Enjoy these 
tasty onions in salads, hotdishes, grilled 
or store them for later use. 

❖ Kale - Kale, that powerhouse of 
nutrients, is great in salads, 
kale chips, or as a healthy 
addition to your fruit smoothie. 
Or saute it lightly in olive or coconut oil and, 
when finished, add a dash of apple cider 
vinegar for a tasty side dish. 

❖ Peppers - We will be 
sending out a variety of 
peppers in the next several 
weeks. You may receive, 
pictured from left, Green 
Bell (will be red or yellow as 
season progresses), Jalapeno, Anaheim (⅓ as 
hot as  Jalapeno), or Cherry Bomb (hot and 
sweet).  

❖ Surprise! - Depending on field harvest this 
week, you may receive one or more of the 
following: Green beans, Swiss Chard, Zucchini 
or Beets. 

 
 

Featured Farmer 
This week, My Minnesota Farmer’s featured farmer is Farmer Abby. Abby is 15 and 

one of the hardest workers on the family farm. In addition to her workload on the farm 
she also has a part-time job as the Mankato Farmers Market Manager where she 

collects market fees, takes tokens from vendors, 
assists recipients of the SNAP and EBT programs, 
and takes attendance.  

Abby is homeschooled, as are all the Braatz 
children, and is studying and taking CLEP tests to 
gain college credits. She raises rabbits for fun and 
profit, shows them through 4-H, and has earned 
State Fair trips for her market rabbits the past two 
years.  

This year, with the help of her Grandpa John, she 
handcrafted a wooden Quarto game which she will 
enter in the Le Sueur County Fair next week. She 
also sells the game at the farmers markets.  

Abby has a passion for technology and has 
become an accomplished video producer. She also 
enjoys pencil drawing and listening to music and is 

very involved in her church volunteering at Sunday School and Second Harvest when 
she is able. Abby also volunteered at Big Sandy Camp this summer and made a mission 
trip to Honduras  in January.  

 
P.S. If you’d like to purchase chicken, beef, pork, hamburger, lamb, half bushels of tomatoes, eggs, a grill or slow cooker share or a 
mixed meat basket, visit mymnfarmer.com or call 612-245-6271, and we will get you set up! 
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