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Fresh News

January 2009
Your Fresh Food Box Contains 
Anjou Pears


MacIntosh Apples
Broccoli
Carrots

Clemetines


Cooking Onions
Bananas 
Potatoes

Zuchini



Romaine Lettuce




Cabbage (in $15 box only)
Pepper Squash (in $15 box only)


Important dates to remember for February
Box Orders and Payment Due By: Friday, February 6th
Box Delivery on: Tuesday February 17th
Winter and Cold - Everywhere
Due to the very wet conditions locally in the 2008 growing season there is limited storage produce available this winter, which means almost all of the produce is imported. (Ontario produce in this box: apples, pears, cooking onions, carrots, potatoes). 
Unseasonably cold weather conditions throughout the US south has driven produce prices ‘through the roof’ this winter, as you may have noticed at the grocery store. We are doing our best to get as much variety as possible in your food boxes. 

Winter Storms 

If a food box delivery day coincides with a winter storm, please call the Fresh Food Box office at 905-634-8645 or 905-484-9603 to check for a voicemail message as to whether the boxes are being delivered that day. If a cancellation is required due to the weather the food boxes will be delivered the next day, same time, and same place.  If you cannot get through to the voicemail you can alternately contact your drop site for news or listen to CHML or CFRB radio for local cancellations. 
Food Box Orders
For those wishing to order a food box for pick up at St. Christophers who did not do so on the previous pick-up day, there is now an order box beside the main church office. with order forms and envelopes in which to put your order and money.  All orders must be prepaid.  Orders must be in at least ten days before the actual packing day. We appreciate your cooperation.
Cooking from the Box

Broccoli Carrot Casserole

1 bunch fresh broccoli
3 carrots

1 c grated cheddar cheese
1 can mushroom soup
2 tbsp milk
2 tbsp mayonnaise
1 cup bread crumbs 

3 Tbsp. melted butter 
1/4 cup grated Parmesan cheese

Preheat oven to 350 degrees. 

Cut broccoli into spears and chop carrots into ¼ in thick rounds. Cook broccoli and carrots until tender but still firm. Combine cheese, soup, milk, and mayonnaise. Stir in vegetables and put into a casserole dish. Melt butter and mix with bread crumbs. Spread over casserole and sprinkle parmesan on top. Bake for 30 minutes.

Keeping It Fresh!

In the Refrigerator:

Lasts 2 or 3 days:  Romaine lettuce

Lasts 5 to 7 days:  broccoli, clementines, zucchini,
Lasts longer: pears, apples, carrots, cabbage 

If possible, store in cool, dry dark space for a month:  potatoes, onions, squash
Store on the counter:  bananas, 
Remember to store apples separately from other produce.
The best way to ripen pears is in a paper bag on the counter for 2 or 3 days.

Wash all produce well before using.  Even wash items you are going to peel.
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