Baked
Asparagus

Farmer
Brown’s
Garden

Asparagus from Farmer Brown
Recipe from Cali Westergard

Baked Asparagus Recipe:
Ingredients:
-1 bunch of Farmer
Brown’s Asparagus
-2 tbsp. olive oil
-1 tbsp. black pepper
-1 tbsp. garlic salt
Instructions:
Coat asparagus with
mixture. Lay on baking
sheet. Bake at 350 degrees
for 7 minutes.
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started turning his lifelong hobby into a
business. Prior to starting Farmer Brown’s
Garden, Jim farmed corn, soybeans and fed
cattle for about 40 years.

The Produce

“Smile and treat people the
way you want them to treat
you.” –Jim Brown

”

Meet Farmer Brown
Jim Brown, better known as “Farmer
Brown” has always had a love of
gardening and eating fresh produce.
Jim’s interest in gardening blossomed
in his youth when he would help his
mom with their family’s garden. “My
mom always had a huge garden and I
loved helping out and getting my
hands dirty.” says Jim. At the end of
each row if there was any left over
seeds, Jim would take them and plant
the seeds in his own garden. Although
gardening has always been a passion
of his, it wasn’t until 2010 that Jim

At Farmer Brown’s Garden, fresh produce is
everywhere. Jim Brown begins preparing for
the upcoming season around the beginning
of January by planting seeds for asparagus,
rhubarb, and more. A unique thing about
Jim is that he starts almost 100% of his
produce from seeds except for onions and
sweet potatoes. Some of the products Jim
grows are sweet corn, asparagus, orange
seedless watermelon, cabbage, broccoli, and
more. He is always trying to find new types
of produce to grow. During the 2016 summer
season, Jim grew Broccolini for the first time.
Broccolini is a hybrid of broccoli and kale
and Jim has been very happy with its results.

The Market
Since 2010, Jim first took his produce to the
Denison and Correctionville farmers
markets. Now he sells mainly at the Sioux
City Farmers Market. While Jim does sell
produce wholesale, the best place to buy his
fresh vegetables is at the Sioux City Farmers
Market every Wednesday and Saturday
during the summer.

Find Farmer Brown
at the Sioux City
Farmers

