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Winter Week 11: February 2 / 3 /
4

Welcome to Winter LUCSA Week 11!
Any share changes or requests must be submitted to lucsa@theurbancanopy.org by 

Monday at noon! Thank you!

Spring and Summer LUCSA sign ups are open!

CLICK HERE TO SIGNUP

Add-on Items
All from local businesses! Order weekly, starting Saturday at noon, until Monday at noon.

CLICK HERE FOR THE ADD-ON ORDER FORM

phoenix bean
fried extra firm
tofu
14 oz of delicious locally made friend extra 5rm 
tofu. great with a jar of UC kimchi!

kombuchade
mango turmeric
kombucha
12 oz of locally made mango turmeric kombucha

foxship red
velvet
marshmallow
cookies
3 pack of foxship’s classic red velvet cookie but 
loaded with marshmallows! a unique treat perfect 
for valentine's day. these cookies are crisp around 
the edges with a soft, chewy center, loaded with 
marshmallows and vegan.

wind ridge herb
farms herbal
seasoning
(similar to but not the same as pictured) 
0.7 oz. the only seasoning you will ever need. it 
tastes great on everything-veggies, meat, 5sh, 
poultry, as a salad dressing or marinade. slightly 
sweet without being overpowering.

rishi botanicals
grapefruit
quince
didn’t get a share last week? no need to miss out! 
12oz cans of rishi sparkling botanicals tea. steeped 
botanicals and sparkling water with juicy hibiscus, 
aromatic yuzu, succulent quince, lemongrass, and 
grapefruit.

kilgus farms
yogurt
24oz of illinois made whole milk pain yogurt

& much more available!

Share Contents (in progress)
Refer back to this page for updated share contents and photos to help you identify produce!

• Please keep in mind that share contents may vary due to market availability so contents may vary slightly from this list. Farming is never 100% predictable. We 
appreciate your >exibility.

• Wash everything before eating!

• Remember to return your wax box, egg cartons, and rubber bands during your next delivery. We reuse all of these items!

Beverage
Cold Brew, Passion House Coffee Roasters (Chicago, IL)
Storage Tip - Store in fridge or at room temperature, chill to serve.

Bread 
Wednesday: Focaccia pHlour Bakery (Andersonville, Chicago)
Thursday: Pullman Sourdough Publican Quality Bread (Fulton Market, Chicago, IL)
Friday: Focaccia pHlour Bakery (Andersonville, Chicago)
Storage Tip - Keep your bread cut side down in a bag on your counter for two to three days. At that point you will want to slice or rip/cut your bread into pieces and freeze 
for future toast or croutons! 

Eggs: Finn's Steak and Egg Ranch (Buchanan, MI)
Storage Tip - You can freeze your eggs to make them last longer. Crack and scramble in a container, or crack whole into oiled muan tins, and keep frozen for up to 6 
months. 

Mushrooms
Wednesday: Shiitake, River Valley Mushrooms (Burlington, WI)
Thursday: Trumpet, Mycopia Mushrooms (Scottville, MI)
Friday: Portabella, River Valley Mushrooms (Burlington, WI)
Storage Tip - Keep out of plastic. Open up your paper bag to reduce moisture. Smoke, dehydrate or par-cook 
and freeze for longer storage.

Potatoes: PrairiErth Farm (Atlanta, IL)
Storage Tip - Keep cool, dry and out of direct light, on your counter, in a cupboard or in a perforated paper bag, 
for up to 6 months.

Black Spanish Radishes: Nichols Farm and Orchard (Marengo, IL)
Storage Tip - Keep very dry stored in a perforated bag in the refrigerator for up to a month.

Turnips: PrairiErth Farm (Atlanta, IL)
Storage Tip - Remove any greens and clean off any soil. Best stored in the refrigerator crisper or lowest shelf.

Maple Syrup: Chicago Maple (Pickford, MI)
Storage Tip - Store in a cool dry spot out of direct sunlight or in the fridge. 

Greens (you will receive one of the following):
Microgreens, Closed Loop Farms (Back of the Yards, Chicago, IL)
Tomatoes, Mightyvine (Chicago, IL)
Lettuce, Artesian Farms (New Buffalo, MI)
Storage Tip - The greens will come in a green compostable bag; remove your greens from the bag and store 
them in a plastic container with a paper towel covering them up to a week in the fridge.

Apples: Mick Klug Farm (St. Joseph, MI)
Storage Tip - Keep at a consistent temperature on the counter for up to a week, or in the crisper for up to a 
month.

Dill: Wind Ridge Herb Farm (Caldonia, IL)
Storage Tip - Wrap loosely in lightly dampened paper towels and place in a sealed plastic bag in the crisper for 
up to two weeks.

Substitutions
Items for those who opt out of beverage, eggs, bread or mushrooms or having a con>icting allergy - subject to change

Butternut Squash: Nichols Farm and Orchard (Marengo, IL)
Storage Tip - Keep undamaged squash in a cool, dark, dry place, out of the fridge, for up to 6 months.

Parsnips: Victory Farms (Hudsonville, MI)
Storage Tip - Keep in a plastic bag in the crisper for up to a few weeks.

Beets: Victory Farms (Hudsonville, MI)
Storage Tip - Keep dry and tightly sealed in a bag in the crisper for up to a month.

Rice: Cahokia Rice (McClure, IL)
Storage Tip - Store in a cool, dark place - keeps long term in the pantry.

Popcorn: Nichols Farm and Orchard (Marengo, IL)
Storage Tip - Store in a cool, dark place - keeps long term in the pantry. Best kept in airtight container.

NEWSLETTER ARCHIVE - CLICK HERE FOR PAST NEWSLETTERS

Job Posting
Position available at UAS / GSF that we want to push our to our network. The best applicants often come from friends of the farm. 
Please see below for position details and how to apply. Those not in school currently and BIPOC folks highly encouraged to apply. 

 Recipe Recommendations

Click on the image to access the recipe

maple candy bacon wrapped apple slices sweet potato corn bread w/ maple syrup

spinach mushroom quiche miso glazed turnips radish & turnip hash w/ fried eggs

salted caramel apple cookies sweet potato "toasts" w/ microgreens scarlet turnip galettes

brown butter & maple glazed turnips maple glazed sweet potatoes marinated turnip salad

info@theurbancanopy.org 

2550 S Leavitt St, Chicago, IL 60608

©2020 The Urban Canopy

Support Our Work with a $ Contribution (NOT tax deductible!)

What’s in the box this week?
bread, eggs, mushrooms, cold brew, turnips, apples, sweet potatoes,
spinach / lettuce / or microgreens, maple syrup 

click here for week 10 (1/26-1/28) newsletter!

FROM LEFT TO RIGHT: PORTABELLA, SHIITAKE, TRUMPETS

FROM LEFT TO RIGHT: MICROGREENS, TOMATOES, LETTUCE

FROM LEFT TO RIGHT: PARSNIPS, RICE, BUTTERNUT SQUASH, POPCORN, BEETS
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https://www.allrecipes.com/recipe/142723/pure-maple-candy/
https://sprinklesomefun.com/apple-cinnamon-bacon-bites-easy-appetizer/
https://www.thekitchn.com/sweet-potato-cornbread-23257534
https://www.eatingwell.com/recipe/278023/spinach-mushroom-quiche/
https://www.keyingredient.com/recipes/1935535039/miso-glazed-turnips/
https://www.thekitchn.com/recipe-radish-and-turnip-hash-with-fried-eggs-230586
https://www.bonappetit.com/recipe/salted-caramel-apple-cookies
https://katiesconsciouskitchen.com/sweet-potato-toast-5-ways/
https://www.shape.com/recipe/scarlet-turnip-galettes
https://www.thekitchn.com/autumn-recipe-glazed-root-vege-157414
https://www.marthastewart.com/338655/maple-glazed-sweet-potatoes
https://hormonesbalance.com/recipes/marinated-turnip-salad-recipe/
https://www.theurbancanopy.org/s/Winter-Week-10-January-26-27-28-The-Urban-Canopy.pdf

