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‘Butternut Squash Ravioli o
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Cut squash in half, remove
seed and bake at 375 untll
soft.

Mix:

1 cup squash

1/2 cup cream cheese
1 egg Yolk

Salt / Pepper

1 Spoon 1/2teaspoon mix y
onto Won Ton wrapper .

Moisten edge of wrapper -
with moist finger or paper ~
towel.

- Fold in half, making sure
1 edges are sealed. 4

Place in saucepan of boiling
salted water for 2minutes.:
Strain.

In the same saucepan,
place 2 :
tablespoon melted butter, -
1 garlic clove and pinch of
chopPed sage for another 2
minute

Serve 4

topped
wi?t?fresh ,
parmesan .
cheese

Why buy local?

Because what we eat matters. How our food is grown, proc-
essed and packaged really does matter. Our food choices influ-
ence our health, the quality of our environment, & jobs in our
community.

It’s good for you. Food tastes better and is more nutritious when
it's fresh. Foods grown using organic practices come to your table
with no harmful pesticides. Eating seasonally fresh produce will
improve your health.

It’s good for our community. Keeping our local farmers and pro-
ducers in business supports our local economy. Dollars spent close to
home tend to stay close to home. Our local producers understand
our community and work to provide nutritious affordable food for our
members. The more we feel connected to the people who produce
what we eat, the better we preserve our regional connections.

It’s good for the farmers. The current national food systemis
dominated by very few large corporations which are forcing farmers
to accept lower prices, grow only travel tolerant varieties, grow big-
ger, use more chemicals, or leave the farm altogether. When
farmers sell directly to their neighbors, fewer middlemen cut directly
into their profits. Farmers can afford to stay on their land producing
an abundance and variety of food while being good stewards of
the land.

It’s good for the environment. Most of the food we eat fravels
an average of 1,500 miles from farm to our table. By reducing the
travel distance our food takes, we save energy and reduce carbon
dioxide emissions that likely contribute to global warming. By buying
whole local foods we also reduce packaging, further saving energy
and resources. Sustainable farming practices protect the quality of
our water and soil, while preserving green space for healthy native
habitats.



Good FEarth Food Alliance
2010 CSA Shares Available

Why choose this CSA? SIGN UP NOW

e EAT FRESH, healthy farm products, harvested only hours before you receive them.
e RECEIVE A WIDE SELECTION of FRUIT, VEGETABLES, EGGS, Mushrooms, and
more— usually 7-10+ items per week, plus an e-newsletter with frequent updates.

e CONVENIENCE. With 4 local pick-up locations in Peoria, Galesburg, Fulton County and

near Hanna City, our CSA is close to your door.
e Helpto SUSTAIN FARMERS and PRESERVE

FARMLAND in your region. Want to be our FRIEND

e CONNECT with farmers and other food-conscious
community members. NN facebook.

We Hear You  Wtch us Gtow

After evaluating your responses to our 2009 season survey
we are expanding our website. Watch for these expanded
and new features:

.

*LINKS this feature will connect you to information @%
on eating healthy, going green, farm related environmental N
Issues; many of you offered to share your favorite links with

us. You can do that by submitting an email under ‘contact < J @@
u sdn the website or by posting it on Facebook. o>
*RECIPES we'll give you a minimum of three recipes for

each vegetable you take home and feature a new recipe

each week in your weekly newsletter.

*PRODUCE INFORMATION vyou asked for more information about the produce you
receive; so we are adding pictures, handling, storage, and nutrition about each vege-
table, herb & fruit you take home.

*VOLUNTEER OPPORTUNITIES |f you want to be more involved and help out on
the farms, during pick-up, with the website, and at Community Events this section of the
website will keep you informed and let you how to do that.

N



