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Welcome to Winter LUCSA Week 12!
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

passion house
cold brew
didn’t get a share last week? no need to miss out! 
passioncat, 12oz.

finn's ranch
chorizo
1 pound of local chorizo, frozen.

chicago maple
maple syrup
didn’t get a share last week? no need to miss out! 
8oz of michigan grown chicago packaged maple 
syrup.

extra fruit
michigan dried
cherries
1lb of michigan grown dried cherries

rishi botanicals
tumeric saffron
12oz cans of rishi sparkling botanicals tea. tangy 
golden berries, california lemons and saffron are 
steeped with forest-farmed red turmeric and 
aromatic, jungle-grown green cardamom.

milk & honey
granola
12oz of their signature granola blend of whole grain 
oats, toasted almonds, dried cherries, and a hint of 
organic honey delivers a nutty, sweet Cavor.

& 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
Coffee, Kusanya (Englewood, Chicago, IL)
Storage Tip - Coffee beans should be stored in an air-tight and opaque container to avoid light and oxygen. 
Coffee beans are best used within two weeks of the roast date. They can be stored in the freezer for up to 4 
months.

Bread 
Wednesday: Sourdough Rounds Publican Quality Bread (Fulton Market, Chicago, IL)
Thursday:  Garlic Boule pHlour Bakery (Andersonville, Chicago)
Friday: Garlic Boule 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 mu^n tins, and keep frozen for up to 6 months. 

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

Cherry Tomatoes: Mightyvine (Chicago, IL)
Storage Tip - Tomatoes should be kept at room temperature on the counter away from sunlight. Consume within a few days.

Greens (you will receive one of the following):
Wednesday/Thursday:
Radish Microgreens, Wild Coyote (Berrien Springs, MI)
Microgreens, Closed Loop Farms (Back of the Yards, Chicago, IL)
Friday:
Lettuce, Artesian Farms (New Buffalo, MI)
Spinach, PrairiErth Farm (Atlanta, IL)
Storage Tip - 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.

Popcorn: Nichols Farm and Orchard (Marengo, IL)
Storage Tip - Store popcorn in a cool place such as a cupboard out of direct sunlight. Avoid the refrigerator. 
Some say the cold storage makes the popcorn taste better, but many refrigerators contain little moisture and 
can dry out kernels.

Honey Crisp 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.

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

Sweet Potatoes: PrairiErth Farm (Atlanta, IL)
Storage Tip - Sweet potatoes should never be cold til cooked! Keep them dry at a stable temperature out of 
direct light, on your counter or in a cupboard, for up to 6 months.

Carrots: PrairiErth Farm (Atlanta, IL)
Storage Tip - Remove any greens to preserve the root longer. Greens can be used within a week and the carrot 
itself can be stored in the crisper or in a plastic bag for a few weeks.

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

Blue Potatoes: PrairiErth Farm (Atlanta, IL) - Mushroom substitutes
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.

Celery Root: Nichols Farm and Orchard (Marengo, IL) - Bread substitute
Storage Tip - Keep loosely wrapped or in an open plastic bag in the crisper for about three 
weeks.

Sunchokes: Nichols Farm and Orchard (Marengo, IL) - Egg substitute
Storage Tip - Keep in a cool, dry, dark area for up to a week, or sealed in a bag with towels or 
paper towels to absorb moisture for up to three weeks.

Onions: Nichols Farm and Orchard (Marengo, IL) - Beverage substitute
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.

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

chili omelette with seared mushrooms and microgreens double tomato focaccia salted caramel apple cookies

carrot slaw w/ caraway & raisins savory konag w/ apple salad (sub sweet potatoes for squash) sweet potato hash w/ eggs & microgreens

how to pop corn! scarlet turnip galettes sweet potato carrot soup w/ toasted sunCower seeds

spinach mushroom quiche scarlet queen red turnip salad homemade popcorn seasonings

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, coffee, popcorn, turnips, apples, sweet potatoes,
spinach / lettuce / or microgreens, cherry tomatoes, carrots

click here for week 11 (2/2-2/4) newsletter!

YOUR SHARE THIS WEEK WILL RESEMBLE THIS PHOTO! FOR MORE PHOTOS AND 
SHARE DETAILS, CHECK OUT OUR INSTAGRAM (NOT PICTURED: BREAD)

LOOK OUT FOR SOME POPCORN IN YOUR SHARES THIS WEEK!

THE SUBS THIS WEEK ARE AS FOLLOWS: SUNCHOKES (BOTTOM LEFT), CELERY ROOT (TOP LEFT), BLUE 
POTATOES (TOP RIGHT), ONIONS (BOTTOM RIGHT)
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https://www.baguetteandbutter.com/journal/chili-spiced-omelette-with-soy-butter-seared-mushrooms-and-spring-green-salad?rq=microgreens
https://www.bonappetit.com/recipe/double-tomato-focaccia
https://www.bonappetit.com/recipe/salted-caramel-apple-cookies
https://www.marthastewart.com/1539001/carrot-slaw-caraway-and-raisins
https://www.thekitchn.com/savory-squash-konafi-23229837
https://naturallyella.com/sweet-potato-hash-egg-skillet/
https://www.simplyrecipes.com/recipes/perfect_popcorn/
https://www.shape.com/recipe/scarlet-turnip-galettes
https://foodrevolution.org/recipes/sweet-potato-carrot-soup-with-toasted-sunflower-seed/
https://www.eatingwell.com/recipe/278023/spinach-mushroom-quiche/
http://emeraldcoastorganicfoodcoop.org/index.php/recipes/scarlet-queen-red-turnip-salad/
https://www.liveeatlearn.com/easy-homemade-popcorn-seasoning/
https://www.theurbancanopy.org/s/Winter-Week-11-February-2-3-4-The-Urban-Canopy.pdf

