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1 o Sweet Corn
s ¢ Jams & Jellies
- & ¢ Kettle Corn
% ¢ Specialty Breads
=y o Cookies
=<~ 4 + FRESH DONUTS!
% ¢ Pumpkins & Fall Décor

_gg ¢ Caramel Sauce
~ .24 ¢ Hand Dipped Caramel
> Apples
Lt » Maple Mustard

Seasonal Fruits and Vegetables
Ouwt Conantel is Wade the Old Fashioned Way in a Coppen Kettle.

CHECK OUT OUR BEAUTIFUL ASSORTMENT OF MUMS

MID-JULY - OCTOBER 31 ¢ 9:00 AM - 5:30 PM DAILY

Couten of F & Huy. 67
Midway Between Williowms Bay & Foutaua
W5740 Uonth Walwonth Road, Walworth, W9 ® 262-275-3783
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Several communities offer weekly farm markets

Like fresh produce that pops up in
the bright spring sunshine, area farmers
markets bloom each May and June
throughout the area.

The markets offer a variety of products,
but none so sought after as the fresh
produce from local farms, grown within
hours, sometimes minutes, from the table.

Area residents suddenly have the
opportunity to purchase fruits and
vegetables grown locally, including some
from certified organic farms.

Pasture-fed and organic meats are also
available at some markets, along with
raw honey. Herbs and flowers round out
the overwhelming selection, along with
homemade soap, teas, nuts, wild rice, eggs,
specialty coffee, crackers, sauces, maple

Bright-colored canopies blossom on
town squares, in shopping center parking
lots, and in scenic parks along rivers and
lakes. The season typically runs May
through October, although opening and
closing dates vary by location.

According to market devotees, food from
the surrounding area is fresher and therefore
tastes better. There’s no comparison
between a tomato picked green and trucked
hundreds of miles to one picked ripe and
bursting with the flavor of the land.

Fresh, locally grown plants, produce and
products are available at farmers markets
throughout the area.

Here’s a listing of the locations, dates
and times of those markets:

syrup, kettle corn, mushrooms, sausage, and BURLINGTON

cheese.

The Burlington Farmers Market is

Shoppers browse a wide variety of items from local honey to locally
raised meats at the Burlington Farmers Market in 2021.
CHAD HENSIAK Fresh from the Farm

at Wehmbhoff Square on the corner of
Washington and Pine streets and runs
Thursdays from 3 to 7 p.m. through
October.

* CONTINUED ON PAGE 4
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FARM MARKETS . CONTINUED FROM PAGE 3

The market offers a large
selection of produce and
locally sourced items and the
opportunity to interact with the
producers. There is also live
music.

For more
information, visit www.
burlingtonwifarmersmarket.
com.

DELAVAN

Delavan’s Fresh Market
runs from 3 p.m. to 6 p.m.
Thursdays June 2 through Aug.
25 at Tower Park, 117 Park
Place, Delavan

EAST TROY

The East Troy Farmers
Market will return for its 14th
season this summer with a new
format.

It will be held on the first
Friday of the month at East
Troy Village Square Park, 2881
Main St., and the third Friday
of the month at Honey Creek
Collective (formerly known
as Michael Fields property),
N8030 Townline Road, East
Troy. Hours of operation

are 4 to 7 p.m. June through
September.

The first market will
run during the East Troy
Chamber’s popular First
Fridays event series.

The second market of the
month is designed to support
local agriculture and let locals
and visitors alike enjoy the
farm experience.

The market features vendors
selling homegrown and local
produce, specialty items,
meats, honey, cheese, flowers,
crafts and more. The event will
also include live music and
featured weekly activities.

ELKHORN

Saturdays on the Square
runs from 9 am. to 1 p.m. on
the downtown Elkhorn Square.
The open market features fresh
produce, vendors, crafters,
food, entertainment and more.

For more information, visit
www.elkhornchamber.com.

LAKE GENEVA

¢ The Lake Geneva Farmers
Market is 8 a.m. to 1 p.m.

WILSON'S WHISTLE STOP

We bring the
finest quality

farm-fresh meats
to your tahle

For Weekly Specials on Your Inbox

TEXT WILSON to 42828

USDA
===

We Are

OPEN
\Wednesday-Sunday

Featuring:
. Exganded BBQ

Across the Street from

: N WILSON FARM MEATS,

Corner of Clark and
Wisconsin Streets

406 S. Wisconsin St Elkhorn, Wisconsin 53121
(262) 723-2919  www.wilsonfarmmeats.com EPER

Fresh, locally grown produce is the star of local farm
markets in the Southern Lakes Area.
CHAD HENSIAK Fresh from the Farm

every Thursday through
October at Horticultural Hall,
330 Broad St.

* The Geneva Outdoor
Market is held Saturdays
from 9 a.m. to 1 p.m. at 3252

County Road H, Lake Geneva.

The market runs through
October.

MUKWONAGO

The Mukwonago Farmers
Market runs from 2 to 6
p-m. every Wednesday in
Field Park, on the corner of
highways 83 and NN.

The market features fresh
produce, food vendors, live
music and more.

TWIN LAKES

The Twin Lakes Farmers
Market is open the first and
third Sunday of the month at
213 S. Lake Ave. from 9 a.m.
to 1 p.m.

UNION GROVE

The Union Grove Public
Market runs June 14 through

Sept. 27 on Tuesdays, from
2:30 to 6:30 p.m.

WHITEWATER

The Whitewater Farmers
Market is open every Saturday
from 8 a.m. to noon through
November in the Depot
Museum parking lot, 301 W.
Whitewater St.

The market includes a
variety of fresh, locally grown
fruits and vegetables, baked
goods, honey and preserves,
flowers, shrubs, birdhouses and
jewelry.

The Whitewater City
Market is held every Tuesday
through October from 4 to
7 p.m. at the Train Depot
Museum, 301 Whitewater St.

WILLIAMS BAY

The Williams Bay Farmers
Market runs 8:30 a.m. to 1:30
p-m. Fridays at Edgewater
Park, East Geneva Street,
Williams Bay. The market will
run through Sept. 2.




& challendes farmers face with ordanic farming

Organ  Organic production represents
less than 1% of U.S. crop acres, but
according to the U.S. Department of
Agriculture, the demand for organics

is rising. As a result, many farms are
adding organic acreage to their farming
operations.

“Consumer demand for more organic
vegetables has driven our company in that
direction,” says Adrian Garcia, an in-house
pest control adviser with Braga Fresh
Family Farms.

For Burkey Farms, the decision was
purely economic. “We looked pretty
smart when we sold organic corn for $9
per bushel, and conventional corn was
at $3.10,” said Eric Thalken, operations
manager.

Organic farming can be profitable,
but there are still several obstacles to
widespread adoption. Below are three
significant challenges facing organic
farmers.

Pest and weed control

Weed, disease and insect control are

shared challenges for organic growers.
They have limited pesticide options
because they can only use those approved
by the Organic Materials Review Institute.

Some producers like Burkey farms use
biological practices like cover crops that
prevent soil erosion, increase soil quality,
suppress weed growth, prevent disease
and manage pests. Organic farms may also
use mechanical weed control, though that
requires two cultivations and two passes
with a rotary hose. In rainy years, weeds
can still get the upper hand.

At Braga Fresh Family Farms, in-season
weed control is often by hand. Over the
past three years, the farm began to rely on
robotic weeding machines to save labor
and remove weeds more effectively. To
control pests, the farm has purchased
thousands of beneficial insects — including
parasitic wasps, lacewings and Aphidoletes
— that are released into the field by a drone.
They then reproduce and feed on harmful
pests.

While these strategies work well
in the West, it’s nearly impossible to

keep ahead of constant pest pressure

in tropical climates where it rains most
afternoons. Hot, humid weather fosters
insect reproduction, weed growth and
fungal diseases. Biopesticides can be used,
but they need to be applied almost daily,
increasing costs for farmers.

Shrinking yields and growing costs

Despite strides to improve organic tools
and practices, yields still lag. USDA data
from 2016 show conventional crops out-
yielded organics for every U.S. crop except
forages.

“We spend less on crop seed, fertility
and chemicals but more on equipment,
labor and cover crops than an average farm
in our area,” Thalken says. “Overhead can
be slightly more with increased costs of
administration.”

Production costs for organic agriculture
can vary widely. In California, Garcia
estimates that costs to grow organic
vegetables are 20%-25% higher than non-

* CONTINUED ON PAGE 6

Whether growing crops conventionally or organically, all farmers share in meeting expectations for sustainable food production.

STOCK PHOTO Fresh from the Farm
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ORGANIC FARMING - conTINUED FROM PAGE 5

organic, due to added pest control steps
and higher labor costs.

Fertilization is a major variable.
Commercial organic fertilizer is expensive,
and it’s challenging to reach the necessary
nitrogen levels needed for farming. Burkey
Farms saves on fertilizer costs by applying
hog manure. As with conventional crop
producers who rely on manure for fertilizer,
there is a risk of damaging the buildup of
sodium and potassium in the soil.

Environmental impacts

The environmental impacts of
agricultural production vary by practice.
With lower yields, organic production
requires more land to generate the same
amount of food. According to a 2016
analysis of USDA yield data, if all crops
switched to organic production, more than
100 million more farmland acres — an area
the size of California — would be needed to
achieve the same crop output.

OMRI-approved pesticides have
impacts, too. Organic farmers commonly
use copper sulfate as a fungicide. Although
a natural compound, copper sulfate
can accumulate in the soil and harm
soil microbes, according to the Genetic
Literacy Project.

The multiple passes for weed control in
organic production consume more fuel and

A R

Organic farming can be profitable, but there are still obstacles to widespread

adoption, even as demand for the product is increasing.
STOCK PHOTO Fresh from the Farm

increase soil compaction. Disturbing the
ground with mechanical weed control also
can erode soil and damage soil health.

“At the end of the day, the population
is growing,” said Liz Hunt, head of

sustainable and responsible business at
Syngenta. “We need to make sure we
are meeting these needs in a way that
optimizes land and input use.”

(BPT)
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FARM FRESH PRODUCE

Locally Grown Produce, Flower Bouquets, Hanging Baskets,
Herbs, Flowers, Vegetable Plants, CSA

VISIT OUR
Cut Your Own Flower Patch and
Pick Your Own Tomatoes

WHOLESALE QUANTIES AVAILABLE!

OPEN 9:00-6:00

Corner of Hwy 120 & Hwy 11

Spring Prairie
4 Miles North of Lake Geneva

262-206-0177

www.genevalakesproduce.com

418444
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grilled Fruit Kabobs

Ingredients _
1/2 fresh pineapple trimmed and

into 1-inch chunks _ _
%Ur;ler:dium fresh peaches cut into 1-inch chunks

i ears cut into 1-inch _chunks
%mggiﬂ?\ 5‘522?1 Frjl)ectaripes cut into 1-inch chunks
3 or 4 plums cut into 1-inch chunks
10 apricots cut in half
Honey

Directions '
Thread the pineapple, pe
plums and apricots alternate

ewers. . N
WO(%?iIISkuncovered, over medium-hot heat until fruit is

i i ften.
h, about 6 minutes, turning © .
he%treu%rtwh\;v?#wghoney during the last minute of grilling.

aches, pears, nectarines,
ly onto metal or soaked

summer
Vegetable Medley

Ingredients
1/2 cup melted butter
1 teaspoon fresh parsley
1 teaspoon basil
1 teaspoon chives
3/4 teaspoon salt
;/4 teaspoon pepper
ears sweet corn, husks rem i i i
1 sweet red pepper, cut into fi\;]ec?{ git‘atclgéo EPEEEE

1 sweet yellow pep - X

e per, cut into 1-in i
1 zucchini, cut into 1/2-inch slices ch pieces
10to 12 large fresh mushrooms

Directions

In a large bowl, combin
corn, peppers, zucchini

Big Green Egg

The Ultimate Cooking Experience®

(S (R

ELKHORN, wi
262-723-3477

Your @ Neighborhood Expert
17 S. Washington, Elkhorn

online parts & service: www.lylestv.com

Custom Installation on Home
@ } Theatre and Sound Systems

e Grills e Rubs
* Smokers e Sauces N
e Chips * Pizza Ovens &

The Appliance Sfore with So Much More




Impress guests with homemade burgers thls summer

Aioli

Backyard barbecues are a staple of
summertime. In fact, many Fourth of
July celebrations just wouldn’t feel right
without hamburgers and hot dogs cooking
over an open flame in the backyard.

Burgers may not qualify as fancy fare,
but they’re perfect for Independence Day
celebrations. This year, party hosts can add
a little something extra to their barbecues
by whipping up some homemade
hamburgers. This recipe for Mushroom and
Swiss Burgers with Bacon and Aioli from
“The Essential Kamado Grill Cookbook™
(Rockridge Press) by Will Budiaman is
sure to make your summer festivities more
flavorful.

Mushroom and Swiss Burgers
with Bacon and Aioli
Serves 4

Ingredients

8 bacon slices

8 ounces cremini mushrooms, sliced
Kosher salt

Freshly ground black pepper

2 pounds ground beef

4 Swiss cheese slices

4 kaiser rolls, split

1/2 cup aioli (see below)

Directions

Prepare the grill for direct grilling at 500 F,
then preheat a 10-inch cast iron skillet on the
grate with the lid closed.

Put the bacon in the skillet. Close the lid
and cook for 1 to 2 minutes or until browned
and crispy around the edges. Transfer to a
plate.

Add the mushrooms to the skillet. Close
the lid and cook, stirring once, for 7 to 9
minutes or until browned. Transfer to a plate.
Season with salt and pepper.

Meanwhile, in a large bowl, season the
beef with pepper and 4 teaspoons of salt.
Using your hands, mix until just incorporated;
form into four 1-inch-thick patties with a slight
dimple in the center.

Put the burgers on the grate. Close the lid
and cook, flipping halfway through, for 8 to 10
minutes total for medium, or until an instant-
read thermometer inserted into the center
registers 135 F. (If using store-bought ground
beef, always cook it to 160 F, or well done.)

In the last minute of cooking, top the
patties with the cheese to melt and place the
rolls cut-side down on the grate to toast.

Spread the aioli on the buns and
assemble the burgers, dividing the bacon
and mushrooms between them. Serve
immediately.

Ingredients (Makes 11/ cups
1 large egg

1 cup vegetable oil

2 garlic cloves, peeled

1/2 teaspoon kosher salt

Directions

Put the egg in the bowl of a small food
processor. Blend until beaten.

With the machine running, slowly
stream in the oil through the feed tube until
emulsified (the mixture thickens).

Blend in the garlic and salt.

Transfer to an airtight container,
refrigerate, and use within 5
days.

Troubleshooting — Is your
aioli just not coming together,
staying thin and runny instead
of thickening? You may be
streaming in your oil too quickly. ;2=
But don’t throw out the batch. T
Instead, pour it into a small
cup or bowl, wash and dry the
bowl and blade of the food — 1
processor, and start again with
a fresh egg. Use the previous
batch as your “oil.”

Kick up your grill game with Mushroom and Swiss Burgers with Bacon and Aioli from “The Essential Kamado Grill Cookbook.”

STOCK PHOTO Fresh from the Farm

(3AILY3HO OHLIN)
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BBQ Chicken Pizza

Serves 4

1 prepared pizza crust

2 cups cooked chicken

1/2 to 3/4 cups barbecue sauce
1/2 cup green pepper

2 cups mozzarella cheese or
blended shredded cheese.

1 A
Place prepared crust on pizza pan, combine 3//5 gtjp Emeapple juice
chicken and barbecue sauce, spread over crust. 1/4 cup arbecye Sauce
Sprinkle green peppers and cheese. Grill covered for 1/4 cup honey Mmustarg
10 to 15 minutes or until cheese is melted. P) tableggc?Cked brown Sugar
0ns so
2 )Y Sauce
This recipe is courtesy of Ruth Pfeiffer _t‘jglgzgggns olive oj|
. S pork .
' g Lr';lerzjtp 3/4-inch cui)eensderlom’
- ~IUm, Unpeeleq t
|||ed cor“ SUtIN 1-1/2-inch chu?}rl:sapp’es'
swee G‘l Directions

redients i oved :
|i;‘gars of sweet corn, husk and silk rem at ’Add Pork tenderiojn 1 p, finade for bastin
3/4 cup butter Sast one hour. 89 Seal and refiigerat 1
2 Tablespoons garlic E’;Z'rﬂ atnd discarg marinade e for
emar hate ;
1 teaspoon ros y skewers, Pork and appleg On metal or soakeq
h -Wood

1 teaspoon f,)ageI
1 teaspoon pasl
1 teaspoon thyme leag/res
_1/2 teaspoon pepp
11/;/gup grpated parmesan cheese

PO & 4

Ingredients

. Inaresealgp i
ingredients. Resg Peish bag, combing first six

N \/’A\‘ ~)~ ‘.“\\\\

>

Phle Kabobs

rve 1

/2 cup of ma

Directions . r for 1 to 3 hours.
Soak_ears of corn In cold wat]% bow!. Season with

er in a microwave sa -
gamgnrtgggmary, sage, basil, thyme leaves, salt

ir in Parmesan cheese. e
pe%;?;; ?:tom and pat dry. Spread butter mixtur

iece
nly over each ear of corn, and p\aceaeaeoat\wcﬁlgar
o uare of aluminum foil. Tightly wr pCa e
on; SSncture to allow excess steamtto escap
ag?illir?g. Preheat grill for r_nedlum hea
Grill the co
minutes, turning f

ck for donene _
gro‘gking an additional 5 minutes.

-Owned

H eye r FamilySer\ling The Community

Hardware

Grills &
Patio Products

CARRYING: g mahﬂl'l

200 Hwy. 67 & B, Walworth, Wis.

sal’s arilled
Butterlied Salmon

Serves 5t0 7

1-1/2 Tablespoon dried Juniper berries

2 teaspoons dried green pepper corns

1 teaspoon caster sugar

1/8 teaspoon salt

3 Tablespoons vegetable oil

2 Tablespoons lemon juice

5 pounds (2.251 kg) salmon, scaled, gutted and boned
for butterflying, lemon wedges to serve.

Put the Juniper berries and peppercorns in a spice mill
and grind coarsely. Turn the ground spices into a small bowl
and stir in sugar, salt, oil and lemon juice. Open salmon like
a book, skin side down, spread juniper mixture evenly over
the flesh, fold salmon closed and place on a large plate.

Cover and marinate in the refrigerator for 1 hour.

Preheat the grill. Open the salmon again and place it on
an oiled baking sheet. Spoon any juniper mixture left on the
plastic over the fish.

Grill about 4 inches from the heat for 8 to 10 minutes or
until the fish is cooked.
Serve the fish immediately with lemon wedges.

This recipe courtesy of Sandy Bertini

FRESH FROM THE FARM 2022

(262) 275-6133 - fax: (262) 275-9467

www.heyerhardware.com 395194
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Summer is synonymous with many
things, including family vacations and
relaxing days at the beach. For foodies,
perhaps nothing evokes the spirit of
summer more effectively than grilled
foods.

Grilling is a beloved tradition, but it’s
not necessarily the healthiest way to eat.
Traditional backyard barbecue fare like hot
dogs and hamburgers likely won’t make
physicians’ hearts flutter, but there are
ways to enjoy the flavor of grilling without
compromising a nutritious diet.

Choose healthy proteins

Replace burgers and hot dogs
with healthy proteins. The occasional
hamburger or hot dog won’t do much
damage, but people who regularly grill
should skip these summertime staples and
replace them with healthy proteins.

The American Heart Association reports
that fish and skinless chicken breasts are
healthy alternatives to hamburgers and hot
dogs. Burger devotees can still enjoy their
go-to grilled food, but replace ground beef

orilling healthier

with lean ground poultry, which contains
less saturated fat than red meat.

Avoid overdoing it

Most people have overindulged at a
backyard barbecue at one point or another.
The relaxed, party-like atmosphere of the
backyard barbecue makes it easy to snack
on chips and other unhealthy fare before
moving on to burgers and hot dogs.

Hosts can do guests a favor by replacing
snacks and sides like chips and potato
salad with healthier fare like celery, fruit
salad or chickpea salad. Keep portions of
grilled fare as close to a healthy size as
possible. The AHA notes that a healthy
portion of meat is around three ounces and
no more than six ounces.

Create a salt-free rub

There’s no denying salt makes food
more flavorful. But that flavor comes
at a high cost. The health care experts
Piedmont note that excessive amounts of
salt can contribute to inflammation from
fluid retention and increase a person’s risk

for hypertension, or high blood pressure.

Salt may be a go-to for many grilling
enthusiasts, but it doesn’t have to be. A
salt-free rub made with chili powder, garlic
powder, paprika, and/or other spices is an
effective and salt-free way to add flavor to
meat, chicken and fish.

Grill more vegetables

Grilled vegetables, whether they’re part
of kebabs or simply grilled alongside the
main course, add significant flavor and
provide all the health benefits of veggies
cooked in more traditional ways.

The AHA notes that coating vegetables
in a healthy oil like olive oil makes it easy
to grill them directly over an open flame
without sticking. Cooking in this way
imparts that signature smoky, grilled flavor

to vegetables.
(METRO CREATIVE)

This summer, grilling can be as healthy as it is
flavorful. All it takes is a few simple strategies
to make the menu at your next backyard
barbecue one any doctor would love.
STOCK PHOTO Fresh from the Farm
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Campfire po

Serves 4 to 6

S medjum Potatoes, peeleq

1 medium onijon sliced and thinly sliced
6 Tablespoons butter

11/2 Cup Sar
gento h
?;gg;:spoons fresh 5;?;23/’6 eheese blend
Spoon Worcestgrsh
1Salt and popper 1 tastesmre Sauce
/3 cup chicken broth

rhecue chicken
m?;ns and prumsticks

redients
I1ng1;/2 cups brown sugar
1 cup water
1 cup cider vinegar
1 cup ketchup _
1/2 cpup vegetable ol
2 Taplespoons Sa\ttard
spoon mus _
;Iggé%o%ns Worchestershire sauce
1 teaspoon SOy sauce

oon pepper ‘
15/%(2?)?1?3 chic?ken thighs and drumsticks

Directions

0 minutes or until potatoeg are

This recipe js Courtesy of Ruth Preiffer

ey
ic ba combme‘hrst

at?itglgchs a%d drumsticks. Seal

ate overnight.

Eﬂe. Grill chicken (Coyered)

indirect medium

| 15-20 minutes.

irections
Dlr\?\ alarge resealable pl

i ients. Add chickent
‘Qgée?um to coat and refrigé
D‘rain and discard marina v
skin side down for 15 m‘nUtdeg'tiona
heat. Turn and grill for an add

Bacon-Wrapped

\.)di'
Ingredients
4 bacon-wrapped beef tenderloins
Black pepper
White garlic powder
Red paprika
1 stick of butter

FRESH FROM THE FARM 2022

1/4 cup fresh lemon juice (one lemon)
OPEN MONDAY-FRIDAY 8:00 AM-5:00 PM 1/4 cup Worcestershire sauce

SATURDAY 8:00 AM-3:00 PM

N4290 US Hwy. 14 Directions

Season meat with pepper until you can’t see the meat.

Darien, WI 53114 Sprinkle garlic powder over the pepper and then paprika
262-724-5554 oveHr thebgarlic |powder. T )
- - eat butter, lemon juice and Worcestershire sauce in a
262-724-3364 small saucepan.
Full Retail Counter Of Drizzle one Tablespoon of sauce over each tenderloin

but don't disturb the spices, just make a paste. Flip the

Fresh Meats, Homemade Sausage meat over and do the same to the other side. Marinate

covered in fridge overnight.
& Much More! Grill over hot coals for 6 to 7 minutes each side for

medium rare.
REGISTER TO WIN
A MONTHLY $25 DRAWING

S6156€

This recipe is courtesy of Lisa Fagon.

-
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HOW TO IMPROVE THE

VHLIP OpyILe o]

Many people insist grilling has no peers when it comes
to cooking methods. Part of the allure of grilling is
undoubtedly the chance to spend time outdoors in
warm weather, which is when many people do the
bulk of their cooking over an open flame. But
grilling also produces unique flavors that simply
can’t be replicated.

It might be impossible to match the flavor
of foods cooked over an open flame, but that
doesn’t mean those flavors can’t be augmented.
Grillmasters can try these strategies to improve
the flavor profile of their favorite grilled dishes.

Add some wood

Wood is often utilized to add some extra
flavor when smoking foods, but it also can add
flavor when grilling in a more traditional way.
Wood chips can be soaked in water or even wine
or beer so they don’t burn so quickly that the
flavor gains are negligible. Wood chunks or logs
will burn slower than chips, so there’s no need to
soak them. Wood imparts a unique flavor to grilled
foods, making meals even more delicious.

Apply a dry rub
Dry rubs are made from dry ingredients like herbs and

spices. Dry rubs don’t penetrate the meat too deeply,

which means they don’t need much time to add

flavor. That’s ideal for people who decide to grill

at the last minute and want to add flavor even

if they don’t have the time to marinate their

Grilled foods
are incredibly
flavorful. That

flavor profile can
be even better

when grillmasters

meat. employ a
few simple
Watch the temperature techniques.

STOCK PHOTOS
Fresh from the Farm

Bring meat to room temperature
prior to putting it on the grill. Meat that
goes directly from the refrigerator to
the grill is likely to cook unevenly,
which can affect the overall flavor
of the meal. But this issue is easily
overcome by taking the meat out of
the fridge about 20 to 30 minutes
before putting it on the grill. Doing so
lets the meat reach room temperature
and increases the likelihood it will

Grilling is a summertime tradition,
but health-conscious grillmasters may
want to marinate their meats before

cooking them over an open flame.
cook evenly. Heterocyclic aromatic amines are

compounds that can form when meats
Season your vegetables are cooked over an open flame.

Meat and other proteins might garner HAAs are suspected carcinogens,
the bulk of the grilling attention, but but a 2008 study published in the
vegetables are worthy additions to any grill Journal of Food Science found that,
grate. Grilled vegetables can be made even with a fgw e_xtr:1_eg3_tlodnsr,1 sglce-cqntalr}mg
more flavorful with some light seasoning with a hm;g?c?c ?:?i(lzna%ilazs ! tf?ungci}ilgi?\ 0
little kosher salt and/or black pepper before placing reducedyexposure to somepof the o
them on the grill. As the Vegetabl@s cook, they will carcinogens formed during grilling.
absorb the salt, which adds to their flavor profile. (METRO CREATIVE)

Dried herbs also can be used to season grilled vegetables for
even more flavor. (METRO CREATIVE)

FRESH FROM THE FARM 2022
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Serves 4to 5 I

G"-‘“eu 0“‘0“3 CoBe 112 cup o

1/4 cup brow
n sugar
2 Tablespoon oIivg ol

Ingredients
4 \arge sweet onions r
1/2 cup softened butter easpoon ;
2 teaspoon peef bouillon powder 1/4 teaspoOﬁrgeg'nger
1 clove of garlic finely chopped 2 cloves garlic, naip?]ecred
Directions Cut11/2 ,
preheat grill for medium heat. _ thick by 1-in5ﬁmz tog sirloin steak in strips 1/4 i
Mix softened butter with beef bouillon and garlic 2 hours. , add to sauce, stir to coat. L inen
Peel outer layer off onions glice onions into wedges Lace meat in accordi . Let stand
without cutting all the way tnrough to the pottom. Place chestnut at the end ofrd|0n style on skewers. Add
each onion on separate piece aluminum foil- Spoon butter minutes turning fre of each. Broil over coals 10 a water
mixture iNto the center of the onions. Close foil packets. Recipe quently, basting with marinadto 12
Place onions oN grill over indirect heat, and close the jpe courtesy of Sarah Duesterb &
lid. Cook for oné hour, or until tender. Remove onions eck.
from the foil and serve with the juices-

Grilled Rosemapy

Polalo Pack chi
Ingredient EIS ,c,(en B
S In .
5 medium gredients
X potatoes Whi
1 medium onion. sli peeled and thinly sliced 8 ,sk
6 Tablespoons b‘ St||Ced e 5 % %Ves minced
1/3 cup shredded 12 ablespoong o oC
y Tablp redded cheddar che 2 Tab'eSpo S O’{Ve ol
et fresh parsle ose 2 Tablospoons Minced f
Saﬁa;npdoon gEllo pOWdery or parsley flakes 2 Tablesggg”s Dijon mu;?;jhdf 0semary
pepper to ta 1/4 te ns lemon i r

1/3 cup chicken brothste 1/8 tegggggr? QFOundnéLlJ;Cci
Directions 4 bOne!eSS‘ S;jﬁ,’te;ogether Pepper

S . S chic
20 ir?crﬁggmilﬁrge pieces of heavy-duty foil ( Dl'\ﬁﬁﬁons ken breasts

e cookin B oil (ab isk fi

D g spray. out 20-by- fir .
o ec'(;’édoef Ech‘_s potatoes and or{ion evenl 4 Place ch?ékssven ingredient

. oil. Dot with butte enly between the garlic mixt N breasts | S together
Qggllc, salt and pepper. F Idr.](Top with cheese, parsl Seal b ure over chick ina reSealab,er in a bow|
add the b . Fold foil u » parsiey, s ag an en, r alable plastic pa

Gl over mediom heat 40 iy potatoes ang a0 for 50 mingies g o . resenving 11 cup. 0 O

eat 40 to 45 mi mi € chicke room into chick,
minutes: an'gUtes. Turn thn on .pfeheategempefatur icken. Let
d continue to chicken, pasy " @nd o
minutes. to grill unti| C’Ooiste with rese(:\(,)k for 4
Cover with fo ed through, abeodu;n 5ari”ade

serving il and |
- etre
st for at least 2 mi
Nutes bef
ore
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Kire up tne
(vl for ish

Grilling season presents ample
opportunities to explore new
culinary horizons. Just about
anything that can be cooked indoors
also can be prepared outdoors over
an open flame. And many foodies
insist that grilling produces unique
flavors that simply cannot be replicated
when cooking via other means.

Individuals looking to stray from
grilling season staples like hot dogs and
hamburgers can try this recipe for Mojito
Fish Steaks courtesy of Andrew Schloss’
“Cooking Slow: Recipes for Slowing Down
and Cooking More” (Chronicle Books).

Mojito Fish Steaks

Makes 4 servings

Ingredients

4 firm-fleshed fish steaks, such as salmon, swordfish, kingfish, or
sable, each 6 to 8 ounces, about 34-inch thick

2 tablespoons olive oil, plus more for brushing

“Business™
Listing

HISTORICAL
HORTICULTURAL HALL

FARMERS’ MARKET (Lake Geneva)

HORTICULTURAL HALL

330 Broad Street, Lake Geneva, WI 53147
Thursdays, 8am-1pm., May 4 to Oct. 28.
Contact Sean Payne 262-745-9341
market@horticulturalhall.com
www.horticulturalhall.com

240808

Sea salt and freshly ground black pepper

For the Mojito Mop:

3 tablespoons light rum

Juice and finely grated zest of

1 large lime

1 tablespoon canola oil

1 teaspoon hot-pepper sauce

1 tablespoon sugar

4 tablespoons chopped fresh mint leaves

Directions

Light a grill for indirect low heat, about 200 F. If using a
charcoal grill, build a small charcoal fire at one end of the grill.
If using a gas grill, set a burner at one end of the grill to medium-
low. Put the grill grate on the grill and clean the grill grate with a
wire brush.

Coat the fish steaks with 2 tablespoons olive oil and season
with salt and pepper. Set aside for 5 minutes.

Meanwhile, make the mop: In a small bowl, stir together
the rum, lime juice, canola oil, hot-pepper sauce, sugar, and 3
tablespoons of the mint leaves.

Brush the grill grate with olive oil. Put the fish on the grill
away from the heat, spoon 1 tablespoon of the mop over each fish
steak, cover the grill, and cook until the fish steaks flake to gentle
pressure, about 1 hour, basting with mop about every 5 minutes.

Serve each fish steak scattered with the remaining chopped

mint and the lime zest. (METRO CREATIVE)

Grills aren’t just for burgers and brats, try some fish recipes this
summer to change things up.
STOCK PHOTO Fresh from the Farm
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Peineman's Wil Soon Have You Cooking!

17117}

Weber®
W Spirit® E-210 Black LP
Gas Grill
* 26,500-BTU burners
= Total cooking area = 450 sq. in
= 2 stainless steel burners
T 250 226 1
Spirit 2-Burner Premium
Grill Cover
T2326813

Weber®

Genesis® E325s

Black LP Gas Girill

= 39,000-BTU burners

= Three stainless steel
burners

= Total cooking area =
787 sq. in.

T102 6021

Genesis® Il 3-Burner

Premium Grill Cover
T 104 797 B2

Weber®
Pulse 2000
Electric Grill

= Digital precision
temperature control

= 278 sq. in. cooking area

= Dual grilling zone

T 104 308 1 cart sold separately

A - |

Pulse 2000 Grill Cover T 104 313 B4
Pulse Cart 7104 3103 1

TIP: GRILL CLEANING

Use a halved onion on a hot
grill to scrub off grime. It's a
cheap, non-toxic alternative
to other grill cleaners.

REINEMAN'S VISIT OUR WEBSITE:

www.reinemans.com

&9 ﬁ
Z

BEHIND EVERY PROJECT IS A

Truzlealue.

START RIGHT. START HERE."

Like us oe

¥ Facebook

Weber® Precision
3 pc. Stainless Steel Grill Set

Includes silicone brush, spatula and tongs.
T102 641 B4

BURLINGTON
417 Milwaukee Ave.
reinemanstvburl@truevalue.net

phone: (262) 763-3577
fax: (262) 763-1853

Mon.-Fri. 7:00 a.m. - 7:00 p.m.
Sat. 7:00 a.m.-6:00 p.m.
Sun. 9:00 a.m. - 2:00 p.m.

Weber®

.. Spirit S-315 Stainless Steel

LP Gas Grill

= 32,000 BTU burners

= Total cooking area = 529 sq. in.
= 3 stainless steel burners

T 258 697 1

Spirit 3-Burner Premium

Grill Cover 72326823

Weber®
SmokeFire EX4 (2nd Gen)
Wood Fired Pellet Grill

= Sears, smokes and bakes

= 672 sq. in. dual grilling space

= 200-600 degrees temperature range
T2737491

SmokeFire EX4 Wood Fired

Pellet Grill Cover 12587013
SmokeFire EX6 (2nd Gen)

Wood Fired Pellet Grill T273 750
SmokeFire EX6 Wood Fired

Pellet Grill Cover T 2587022

Weber®

Genesis® SI-E330 Black
LP Gas Girill

= 39,000-BTU burners

= Total cooking area=787 sq. in.

= Three stainless steel burners
T1026151

PADDOCK LAKE

24708 75th St., Rt. 50
(262) 843-2422

Mon.-Fri. 8:00 a.m. - 7:00 p.m.
Sat. 8:00 a.m.-5:00 p.m.
Sun. 9:00 a.m. - 3:00 p.m.

418496



	FRESH FROM FARM 2022

