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Welcome! This is our first ever newsletter dedicated to serving local farmers, produce growers and farmers markets in
Davis County, Utah.

The intent of this newsletter is to facilitate communication for all produce growers and local

suppliers, provide resources and share knowledge and ideas.

We encourage anyone who would like to submit articles,

stories, recipes and events for future newsletters to contact us with your submissions.
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Another often overlooked practice in

reducing surplus and waste is to form partnerships.

May we

work together to make 2017 our best year yet!
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VEGETABLE HIGHLIGHT: Pumpkin
DID YOU KNOW?
- There are over 30 different varieties of pumpkins grown in the USA
- About 1.5 billion pounds of pumpkin are produced annually
- The world record heaviest pumpkin weighed 2624.6 lbs (grown in
Belgium, 2016)
- Pumpkins will grow on every continent except Antarctica (they even
grow in Alaska!)
- That beautiful orange color is a sign of beta carotene. Pumpkins
are high in vitamin A and vitamin C
NEWSLETTER RECIPE: (This is one of Phil’s favorite autumn meals)
Dinner in a Pumpkin:
1 Pumpkin—cleaned out
1 small chopped green pepper
1 c chopped celery
1 8oz can mushrooms
½ c water
1 handful slivered almonds

1½ lbs. pork sausage
1 c chopped onion
2 c cooked rice
2 cans cream of chicken soup
1 can sliced olives

Directions:
Sautee pork, green pepper, onion and celery. Pull from heat and drain off fat. Mix
in remaining ingredients (except pumpkin)
and fill into pumpkin. Top with the lid, and
put onto a large cookie sheet to bake at
350° for at least 1 hour (depending on the
pumpkins thickness). Exterior shell will be
easy to peel with a fork when finished.
Please submit your favorite recipes for the next newsletter!

Resources:
CSA Utah:

www.csautah.org

Utah’s Own:

www.utahsown.org

www.farmersmarketcoalition.org

Contact info:
Call or email Phil (below) for
contacts with USU Extension,
Utah State Health Department,
Farmers Market Coordinators,
Grant funding information or any
other requests for information

Announcements:
 As a community partner, you
are invited to our first Food
Environment Stakeholder
Meeting — January 31st @
11:30 am (Please see RSVP)
 USU Extension cooking contest
and fair — Jan 28th (Flyer
attached)
 Jed and Alisa Littlefield of
Littlefield Farm and CSA in
Layton have moved to Idaho.
It is sad to see one of our
local growers go. We will miss
them.

Questions/comments/submissions:

Phil Collins | pcollins@co.davis.ut.us | 801-525-5181
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