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 The questions were subtle at first.  “Got enough empty jars there?”  “You want 5 
baskets of peaches?  What are you making?”  “Where are you going to store all that jam?”                   
 Now, everyone who comes in the house is forced to comment on the 12 flats of 
filled jars on the front hall table—they just won’t fit in the jam pantry anymore.  That 
could be because the jam pantry has over 100 jars already.                                                                    
 Putting up preserves and jellies year-round is fun and takes advantage of the suc-
cessive seasons of strawberries, then blueberries, followed by peaches, plums, mangoes, 
pears, figs, grapes and persimmons and on and on.                                                       
 This wouldn’t be a problem if the jams were made in a commercial kitchen be-
cause I would be able to sell them.  And as part of Blue Oven Kitchens, I am working 
with some talented locals to create a commercial kitchen in North Central Florida.  A 
commercial kitchen is an inspected facility that can be used to create safe and legal food.                    
 Not only would my jam be legal, but there are people all over this area who 
could create a food business.  Farmers could increase their income by creating value-
added products.  Caterers and specialty cooks could have a legal kitchen to use by the 
hour or day.  A commercial kitchen is the answer to many economic needs and dreams.                     
 But until then, I am the proud owner of a fictional company—the Illegal Jam 
Company—producing jams, jellies, preserves and butters to give as gifts to friends and 
family.  Maybe I have gone a little overboard, but as hobbies go, this one is fairly useful 
and can be extremely tasty.    

 

The Illegal Jam Company 

Mango Butter 
INGREDIENTS                                                                                                                                      

6 cups chopped mango (6-8 mangoes, depending on size)                                                                      
1/3 cup mixed fresh citrus juices (lemon, lime, orange)                                                                        
1 cup or more raw sugar (the amount of sugar depends on the sweetness of the mangoes)                   

DIRECTIONS   

 In two batches, puree the mango pulp in  a blender.  Pour into a large, deep heavy-
bottomed pot. 

 Bring pulp to a boil, stirring occasionally.  Mix in citrus juices and sugar.  Stir until 
sugar is completely melted.  Taste and adjust sugar as needed.  Cook over low heat until 
thick, stirring every 10-15 minutes.  Mixture will foam.                                                                        

 When thickened to desired consistency, pour mixture into hot prepared canning 
jars, seal, and process in a boiling water bath for 10-12 minutes.  Refrigerate any unsealed 
jars.   



 Chinese long beans, also known as snake 
or asparagus beans, are commonly called yard-
long beans in our area.  Seen in small bundles of 
10-12, these dark red or green beans are about a 
foot long with a leathery type skin.                                      
 While the resemblance to a green bean is 
obvious, the yardlong bean is actually closely re-
lated to the cowpea family—known to us as field 
peas, such as black-eye, crowder or creamer 
peas.  If left to mature, yardlong beans can dry in 
their pods and be cooked just like any Southern 
field pea.                                                                        
 When fresh, yardlong beans can be 
cooked like green beans, although they taste best 
when cooked with a little oil, rather than being 
boiled or steamed.   The texture never gets 
mushy and the taste is meatier than a green bean.  
 Common in many Asian cuisines, yard-
long beans are often cooked with strong spices, 
garlic, chiles and even coconut milk.   

What’s Fresh Right Now?  

 

Union Street       
Farmers Market   
Wednesdays 4-7pm                         
Community Plaza 

Downtown Gainesville 

                      

 

                                        

Haile Village   
Farmers Market                      
Saturdays 830-12pm       

Haile Plantation            
off  Tower Road                                              

                                                            

 

Alachua County 
Farmers Market 
Saturdays 830-1pm        

5920 NW 13th  Street         
www.441market.com                                       

Local and Fresh—                          
Yardlong Beans                                  

INGREDIENTS     

20 yardlong beans (12-14 inches long)                              
3 green onions                                                                     
1 teaspoon olive oil                                                        
1 teaspoon toasted sesame oil                                              
2 teaspoons sesame seeds                                                    
salt and freshly ground pepper                                            

DIRECTIONS                                                                     

 Cut beans and green onions on the di-
agonal into 2 inch pieces.  Place in a skillet over 
medium heat.  Cook until beans begin to get 
tender, stirring often.                                            

 Stir in olive oil and continue to cook 
until beans reach desired doneness.  Remove 
from heat before adding sesame oil and sesame 
seeds.  Taste for seasoning.   

 Serve hot, warm or at room tempera-
ture.  Refrigerate covered leftovers. 

Sesame Long Beans 

Beans—green, yardlong                                                                                                                                      
Blueberries                                                                 
Bok Choy—baby                                                                                  
Cabbage—green                                                                                                                                                  
Citrus—juices, oranges, grapefruit                                 
Corn—white, bi-colored                                                                                                                                    
Cucumbers—mini seedless, slicers                            
Eggplant—small/large italian, thai,   
 small/large oriental                                                                                                                                
Garlic—chives                                                               
Greens—chard                                                
Herbs—rosemary, thyme, cilantro, basil,     
 parsley, oregano, sage, lime leaf                                
Honey—orange blossom, wildflower,  
 gallberry, tupelo                                                                                                                    
Kohlrabi                                                                                                                                                               
Lettuce—mixed                             
Melon—cantaloupe, watermelon, sprite                                                                                                     
Microgreens—arugula,  fenugreek, radish                                      
Mushrooms—shiitake, oyster                                                                                                                       
Onions—green scallions, dry yellow                   
Peas—black-eye/white acre/creamer                                                                                                                
Peppers—green/red/orange/purple/
 yellow sweet bell, numerous 
 hot varieties                                                                        
Potatoes—red, white                                                                                                          
Radish—microgreens                                                                                                                                          
Shoots—pea, sunflower, corn                                                                                      
Sprouts—alfalfa, clover, quinoa, wheat, 
 sunflower, garbanzo, mung bean, 
 french lentil, green lentil, radish                                                                                                            
Squash—zucchini, delicata, acorn,            
 butternut, spaghetti                                                                                                                                
Tomatoes—red beefsteak, grape, red/
 yellow cherry, sungold, plum                      

Have you noticed all the beef, chicken and sea-
food vendors at the farmers market?  If you want 
more than veggies for dinner, take a look around 
your favorite market—I’ve seen meats, milk, 
yogurt, cheeses, tempeh, baked goods and des-
serts.  Our farmers markets are growing and they 
are great for one-stop shopping!                                                                        

 Women, Infants & Children                                        

Farmer’s Market                             
Nutrition Program                

Use FMNP coupons to purchase 
fresh fruits and vegetables         
at these eligible markets:                                                                              

Tioga                                  
Downtown Gainesville                           

High Springs                 
ACFM/441                          

Haile Village                                  
Newberry                           
Short Stop                                   

www.wic.ufl.edu                         
WIC is an Equal Opportunity Provider                                               



 

Garlicky Beans with Tomatoes 
INGREDIENTS    

3 cups green beans or yardlong beans, snipped and snapped into 1-2 inch pieces                                                                  
1 Tablespoon olive oil                                                                                                                                  
3 large cloves garlic, smashed and chopped                                                                                              
3 large tomatoes, seeded and chopped into 1/4 inch x 1-2 inch pieces                                                                                       
1 splash wine vinegar                                                                                                                             
salt and freshly ground pepper to taste 

DIRECTIONS 

 Steam green beans 3 –5 minutes, until bright green, but not yet tender.                                        

 Combine beans, oil and garlic in a lidded saucepan over medium heat.  Cook until garlic is 
fragrant.  Stir in tomatoes.  Cover pot, simmer 10 minutes, stir, replace cover and simmer another 
10 minutes.  Uncover, stir in vinegar and desired seasonings. Cook uncovered 3-5 minutes.   

 Remove from heat.  Serve hot or warm.  Cover and refrigerate leftovers. 

INGREDIENTS                                                           

1 teaspoon olive oil                                                                                                                                                 
1 Tablespoon unsalted butter                                                                                                                                                 
4 cups peeled, seeded and diced butternut squash                                                                                   
1/2 cup finely chopped shallot OR leek OR onion                                                                                                              
1/2 cup water                                                                                                                                                      
2 Tablespoons brown sugar (spooned, not packed)                                                                                             
1 Tablespoon finely chopped fresh sage, divided                                                                                            
2 Tablespoons finely sliced green onion                                                                                                                         
1/4 teaspoon salt                                                                                                                                                   
1-2 Tablespoons white balsamic vinegar               

DIRECTIONS   

 In a lidded skillet over medium heat, sauté squash and shallot in oil and butter until shallot 
is softened.  Add water, brown sugar, 1/2 the sage, green onion and salt.  Stir and cover.   

 Simmer 20-30 minutes, stirring occasionally.  When squash is tender, but not mushy, 
remove from heat and stir in vinegar to taste.  Serve hot.  Cover and refrigerate leftovers. 

                  
Braised Butternut Squash with Sage 

        

  
     
                                                                      

        

  

 

   

                                      

                                                                                                                                   

           

                                                

          

                                                               

                                             

        

   

Tricks and Tips              
Seeding a round    

cluster tomato is a 
very easy task.  Cut 
the tomato in half 
across its equator.  
Turn half upside 
down and lightly 
squeeze until the 

seeds drop out.  To 
seed a plum tomato, 
cut it in half length-
wise and squeeze.  

You may need to fin-
ish seeding plum to-
matoes with a spoon. 

Tricks and Tips      
Peeling hard squash is 
easier with the right 

tools.  In addition to a 
sturdy cutting board,  

you  need a sharp 
knife to cut off the top 
and bottom, creating 
a level surface.  Peel-
ing works best with a 

“Y” shaped peeler 
with a horizontal 
blade.  Slide the 

peeler from the top to 
bottom to easily re-
move the hard skin 
from the squash.              

Proudly Features: 

Locally grown                   
fruit and veggies 

Jose's Tempeh                                                     
Deep Roots Meat 

www.joesplacegainesville.com 

352 377 1365       5109 NW 39th Ave 

DOGWOOD LANE FARMDOGWOOD LANE FARM  
Homegrown Vegetables       

Eggs, Goat’s Milk and Cheeses                                                  

                                                                                  

                                          
Call for Pre-orders                                                 

Rusty & Mary Ludlam  386 209-1246                     
rmludlam97@windstream.net 

Ward’s Supermarket      
We Make it Easy to Eat Local 

 

 

                                             
Monday - Saturday  8am-8pm                    

Sunday  9am-7pm                                 

515 NW 23rd Avenue   352 372-1741             

Pizza, Calzones, Sensational Salads, 
Gourmet Sandwiches, Beer & Wine 

204 N.E. US Highway 441                              
Micanopy           (352) 466-0062                          

Tioga Town Center                                       
Tioga                 (352) 505–6833                                

www.bluehighwaypizza.com       



Tricks and Tips                    
A ripe mango will 
peel very easily.  
First, cut off a   

circle at the top of 
the fruit.  Next, 

grab a piece of the 
peel and pull 

downward, remov-
ing the coarse fiber 
and the peel. Sim-
ply cut chunks or 
slices by drawing 
your knife down 
the sides of the 
large, flat seed.      

INGREDIENTS     

4 cups sliced mangoes                                                                                                                                     
1/4 cup brown sugar                                                                                                                                     
1 lime, zest and juice                                                                                                                                     
4 Tablespoons unsalted butter, melted                                                                                                           
1/2 cup brown sugar                                                                                                                                       
1/8 teaspoon salt                                                                                                                                        
1/2 cup flour                                                                                                                                                 
1/2 cup dry oatmeal  (rolled oats)                                                                                                                  
1/2 cup sliced almonds                                                                                                                                   

DIRECTIONS   

 Preheat oven to 350 degrees.  Lightly grease an 8 inch square baking dish.  

 Mix mangoes with 1/4 cup brown sugar, lime zest and juice.  Place in baking dish. 

 Stir 1/2 cup brown sugar into melted butter until completely mixed.  Add remaining 
ingredients and stir until a crumbly mixture forms.  Sprinkle topping evenly over mangoes. 

 Bake 30-45 minutes, until juices are bubbly and topping is crispy.  Cover leftovers. 

Mango Crisp 

Hogtown HomeGrown 
Local and Seasonal Recipes, Menus and More                         
Copyright © 2011  Stefanie Samara Hamblen         

www.hogtownhomegrown.com 
352 374 8561                                     

               
www.aersi.com             

352.376.8399 

  

 

    

Fanatics Of Freshness                          
Open Mon-Sat  10:00am-6:30pm                              

Millhopper (352) 371-4155                                 
Tioga Town Center (352) 333-3298 

www.northwestseafood.com 

 

Mosswood Farm Store 
Open Seven Days a Week                        

Serving Organic Coffee & Pastries              

Sunday Farmers Market         
12-4pm                                               

703 Cholokka Boulevard                     
Just off 441 in Micanopy                                                                                            

352-466-5002                                              
Earth-Friendly Essentials for                  

Country Living and Urban Survival                                   

ACCENTACCENTACCENT                                                                  
DESIGNSDESIGNSDESIGNS   

LANDSCAPE DESIGN               LANDSCAPE DESIGN               LANDSCAPE DESIGN               
COMPLETE INSTALLATION COMPLETE INSTALLATION COMPLETE INSTALLATION 

IRRIGATION SYSTEMS IRRIGATION SYSTEMS IRRIGATION SYSTEMS 

352 328352 328--13691369  

  

 

 

Henderson & Daughter Citrus                                                                                                                                                                                                                                                       
Available in July                             

at Booth #4 in ACFM/441 Market  

Caladiums:                                                   
six gorgeous varieties 

Green Boiled Peanuts:                      
cajun, regular                                    

Weather Permitting                                               
plantsandproduce@gmail.com  

BAGEL                 
BAKERY                
Breakfast All Day                    
Bagels—Muffins—Croissants                         
Coffee Roasted Locally (by us!)
Espresso Drinks and Fair Trade Coffee                                          

Quick Lunch Specials                     
Bagel, Wrap and Foccacia Sandwiches                                 
TWO LOCATIONS                         
Locally Owned and Managed                
Next to Millhopper Publix       384-9110  
SW 34th Street near Crispers    376-5665                               

The Jones       
Open every day               
8:00am-10:00pm               

Serving Love in Every Bite                 
Every Day and Every Night!  

410 NE 23RD AVE          373-6777 

THURSTON                          
GARDEN DESIGN          

at LION OAKS FARM                                                                                                                                                                                       

LANDSCAPE                                                                  
INSTALLATION and MAINTENANCE                                              

FRUIT TREES, PERENNIALS                                        
and NATIVE PLANTS                                                                                                                                  

FREE CONSULTATION   386 462 9641                                                         
20114 NW 78TH AVE                           ALACHUA  

tom@gardenplants.com 

Glades Ridge 
Goat Dairy                                 

Raw Milk and Cheese          
Hormone and Antibiotic Free     

Available Fresh or Frozen          
Alachua County (441)Farmers Market 

Saturdays 8:30am -  1pm                                    
Wholesome Food—Animal Consumption Only             

Lake Butler                386 266 7041 

Bluefield Estate Winery   

Blueberry and Muscadine Grape Wines   

 Open                             
Saturday and Sunday                 

1:00pm - 6:00pm                    
Present this ad for free wine tasting            

22 NE County Road 234                   
Gainesville, Florida 32641                    

352-337-2544                     
bluefieldestate.vpweb.com                       

bluefields_winery@hotmail.com 
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