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Back to School

Some tips and tricks for students
and staff on restoring your school

Alaska State Fair

It's one of the best times of the year
to see our Alaska Grown produce,

greenhouse and/or garden for a
fall harvest. :
livestock and locally made products

on display. Plus a special discount.

From the Director
Recipe of the Month

Carmelized Broccoli - even the

traditional broccoli dislikers will

love this sweet twist on Alaska
Grown Broccoli.

The latest on the Agriculture
industry in Alaska from Division
Director Arthur Keyes.

Big Enough Broccoli

Size does matter when it comes to
selling this green vegetable. Learn
what the USDA standards are.

Find out which Farmer’s Markets
the Division of Agriculture will be
at during the month of August.

Meet the Team Land Sale Opportunity

Get to know our Agricultural Three parcels of state land for

Revolving Loan Fund Loan Officer, .
Amanda Swanson agricultural development are open
' for bid in Northern Alaska.
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From the Director I State Land Auction
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https://www.facebook.com/dnr.alaskagrown/

Broccoli Size Standards Back to School

Aled=z@ Dividen &f Agifaiive 1300 Clenm Ry, Suflie 2, Pelmar, Alsgks




AlasRalBivisiontoffAanicultdine)

Back to School Continued...

Root Veggies

Once you weed around all the root veggies, you can
keep them in the ground until the first gentle frost —
then, harvest them that day. Treat the root veggies just
like the potaotes; if you are going to store them - keep
them dirty, if you are going to eat them right away -
wash them and cook.

Leafy Greens

If you planted kale or collards or chard, you can
harvest them after the first frost. Lettuces and other
greens need to be harvested prior to the frost but the
hardier greens can handle a little freeze before you
bring them inside for lunch.

—
—

Other Veggies and Fruits

Harvest all these tasty goodies before the first frost.
Celebrate your harvest — take pictures — send notes
home to the parents — have a blast, you've earned it!

Amanda Swanson has been with the Alaska Division of
Agriculture for more than six years. She serves as the
Loan Officer for the Agricultural Revolving Loan Fund
(ARLF). The ARLF is designed to help promote the
development of the agriculture industry in Alaska by
providing moderate interest rate loans. Amanda helps
farmers through the application process so they can
obtain reasonable loans for farming development in
our state.

“My favorite part about my job is helping people turn
their farming dreams into a reality,” said Amanda
Swanson.
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Amanda grew
up in a military
family and has
lived all over
the United
States. The
military
brought her
family to
Alaska where
her father
decided to
retire. Amanda
has been in Alaska for 20 years, and pursued a
professional career in banking and credit unions. She
joined the Alaska Division of Agriculture in 2011 to
increase her work experience and to diversify her
banking background. When she’s not at work, Amanda
enjoys spending time with her daughter and taking
care of their many pets, including their pet ducks.

If you ever have any questions regarding agricultural
related loans in Alaska, please feel free to reach out to
Amanda at Amanda.Swanson@alaska.gov or give her a
call at (907) 745-7200.

Alaska State Fair

Be sure to check out the agricultural exhibits at the
2017 Alaska State Fair which runs from August 24th
through September 4th. Alaska Grown Day is
Thursday, Aug. 31 and if you wear your Alaska Grown
Apparel on this day, you'll get a $2.00 discount on your
admission price at the Fair gates. Thank you for
supporting our Alaskan Farmers and Alaska Grown!

$2 off State Fair Admission when
you wear your Alaska Grown
Apparel on August 31st!

90774527200
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Recipe of the Month

Carmelized Broccoli w/ Garlic
—

—

(recipe & photo adapted from www.foodandwine.com)

Ingredients

« 3 tablespoons extra-virgin olive oil

» 2 heads of Alaska Grown broccoli (1 1/4 pounds
total), stems peeled and heads halved lengthwise
« 1/2 cup water

« 3 Alaska Grown garlic cloves, thinly sliced

« Pinch of crushed red pepper

o Salt and freshly ground black pepper

» 2 tablespoons fresh lemon juice

Directions
In a large, deep skillet, heat 2 tablespoons of the olive

oil. Add the broccoli, cut side down, cover and

cook over moderate heat until richly browned on the
bottom, about 8 minutes. Add the water, cover and
cook until the broccoli is just tender and the water
has evaporated, about 7 minutes. Add the remaining
1 tablespoon of olive oil along with the garlic and the
crushed red pepper and cook uncovered until the
garlic is golden brown, about 3 minutes. Season the
broccoli with salt and black pepper, drizzle with the
lemon juice, and serve.

Meet me at the Market

This summer the Division of Agriculture has been
visiting Farmer’s Markets to promote the Alaska
Grown $5 Challenge and to get feedback from
attendees on their market experience. Farmer’s
Markets are a popular way for Alaskans to access fresh
Alaska Grown products throughout the summer and
they are available all over the state. For a current list of
available Farmer's Markets visit:

www.buyAlaskaGrown.com
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To see which Farmer’s Markets !

the Division of Agriculture will
be at during the month of
August please visit the “events”
section of our Facebook page.
Alaska Grown swag will be
provided, including $5
Challenge bags (while supplies
last) for those who purchase $5
worth of Alaska Grown
products at the market.

August 4th - Tanana Valley State Fair Begins
August 5th - National Oyster Day! Support Alaska
Grown Aquaculture with some fresh Alaska Oysters!

[:

August 18-20th - Kenai Peninsula Fair
August 24th - Start of the Alaska State Fair
August 31st - Alaska Grown Day at State Fair

#BeSocial with us

9072745272.00,


https://www.facebook.com/dnr.alaskagrown/
https://twitter.com/DNRAlaskaGrown
https://www.instagram.com/ak_grown_official/

