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Tomato Season has Begun!
In Minnesota, tomato season runs from mid-July through September. Our farming partners are bringing you an 
incredible mix of Heirloom tomatoes and sturdy slicers all season long! We are all familiar with the big, red, round 
slicer tomato that tops our burgers, but what, exactly is an heirloom tomato? 

To be considered an heirloom variety a tomato must be both open- pollinated (pollinated naturally by insects, 
birds, wind or human hands: no genetic modification!) and more than 50 years in circulation. Technically, it’s the 
seeds that make the heirloom tomato an heirloom. Passed from generation to generation and one farming season 
to the next, farmers take seeds from the tomato plants that produce the best fruit allowing them to naturally select 
for traits like juiciness, size, color, and shape. 

Heirloom tomatoes are incredibly diverse in their color, texture, sizes and flavors, in the same way apple varieties 
do. Some of the best known and most delicious heirlooms grow here in Minnesota like Black Krim, Brandywine, 
Purple Cherokee, and Speckled Roman. The diversity of heirlooms varieties makes tomato salads all the more 
interesting!

Item Storage Tip

Fennel 📍
Leeks
Dandelion Greens 📍⏳
Turnip

Refrigerate in veggie drawer/high humidity (closed vent) 

Apricots ⏳ Refrigerate in fruit drawer/low humidity (open vent)
• Apricots: If needed, ripen on the count in a paper bag first (around 1 day)

Slicer Tomatoes 📍
Cherry Tomatoes 📍
Red Potatoes 
Yams
Yellow Onion

Room temperature in a dark, cool and dry area.
•	 Tomatoes: Ripen as needed, stem down, at room temperature. Ripe tomatoes can 

be stored in the fridge to slow further ripening but are best when allowed to return 
to room temperature before eating! 

⏳ Use	first: These won’t last as long as the other produce. 
📍 Local: Some items may run out and we will then need to use organic produce from out of the area

What’s Included?
Below are some of the organic items we are planning to send this week. Your box will probably not have every item.

Every Thursday afternoon, we update the produce blog. That’s 
when we include what we expect in the following week’s package. 

Check it out to see what’s coming!

🍅

July 20 - July 22, 2021

Produce Blog
Learn more about this 
week’s produce. And 
next week’s too!

Storage Tips
Some more about the 
best ways to keep 
your veggies fresh!

Roasting Tips
Some tips to help you 
roast those red potatoes 
or yams. Yum!

Caprese Salad
Looking for a dish to show 
off those tomatoes? Look 
no further!

📱
Scan codes with your 
phone to learn more!
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