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In this Issue: 

Mark Your  
Calendars! 

 Next CSA de-

livery will be 

Jan. 15th.  

 Annie’s Cal-

mar site will 

be open:  

Thursday 12-6,   

Friday 9-6, &      

Saturdays 9-2. 

 Friday, January 8th 

Full Share: 1 bundle carrots, 1 bag lettuce, 3 lbs. potatoes, 1 oz. 

sage, 1 pint cherry tomatoes, 1 bag onions, 1 butternut squash and 1 

bag cucumbers. 

Friday January 8th 

1/2 Share: 1 bundle parsnips, 1/2 bag lettuce, 1lb tomatoes,  

1 bag onions, 1 oz sage and 1bag cucumbers. 

What’s in the bag! 

This week’s share consists of items from Stone Creek Farms (Plantpeddler), GROWN Locally and Annie’s Gardens and Greens.  

INGREDIENTS 

 1 tablespoon butter or margarine 

 1/4 cup finely chopped red bell pepper 

 1/4 cup chopped broccoli florets 

 1/4 cup cubed cooked potato 

 1/4 cup sliced mushrooms 

 2 tablespoons chopped onion 

 1/4 teaspoon dried oregano leaves 

 1/8 teaspoon ground black pepper 

 1/8 teaspoon salt, optional 

 Non-stick cooking spray 

 2 eggs, beaten or egg substi-

tute 
 
DIRECTIONS 

1. Melt butter in small nonstick 

skillet over medium heat. Add 

bell pepper, broccoli, potato, mushrooms, onion, 

oregano, black pepper and salt, if desired; stir. 

Cook 3 to 4 minutes, or until vegetables are 

crisp-tender, stirring frequently. 

2. Remove vegetables from skillet; cover to keep 

warm. Wipe out skillet with paper towel.  

3. Spray same skillet with cooking spray; heat over 

medium heat. Add beaten egg; cook until set, 

carefully pushing cooked egg to center of skillet 

with spatula and tilting skillet as necessary to 

allow uncooked portion to flow underneath. 

4. Spoon vegetable mixture 

onto half of omelet; fold omelet 

in half. Slide onto serving plate. 

 

http://www.cdkitchen.com/

recipes/recs/1069/Vegetable-and

-Potato-Stuffed-O130549.shtml 

INGREDIENTS 

 2 (8 ounce) cans refrigerated crescent rolls 

 1 cup mayonnaise 

 1 (8 ounce) package cream cheese, softened 

 1 tablespoon dill weed 

 2 1/2 cups sliced vegetables (squash, mushrooms, car-

rots, radishes, cucumber) 

 1/2 cup sliced ripe olives 

 3/4 cup shredded Cheddar cheese 

 3/4 cup shredded mozzarella cheese 

DIRECTIONS 

1. Unroll the crescent rolls and place in an ungreased 15-in. x 10-in. x 1-in. baking pan. Flatten dough to 

fit the pan, sealing seams and perforations. Bake at 375 degrees F for 10 minutes or until golden 

brown. Cool. 

2. In a small mixing bowl, beat the mayonnaise, cream cheese and dill until smooth; spread over crust. 

Top with the vegetables of your choice. Sprinkle with olives and cheeses; press lightly. Cover and 

chill for at least 1 hour. Cut into squares. 

Cold Vegetable Pizza Appetizer 

http://rds.yahoo.com/_ylt=A0WTb_2vsENLCw8AzUejzbkF/SIG=12uhnlefm/EXP=1262813743/**http%3A/kraftfoods.com/images/recipe_images/Cool_Veggie_Pizza_Appetizer.jpg


INGREDIENTS: 

 1 9-inch pie crust, unbaked 

 6 large eggs 

 1 cup half-and-half 

 1/4 teaspoon dried thyme 

 1/4 teaspoon dried parsley 

 1/2 teaspoon salt 

 1/8 teaspoon black pepper 

 dash nutmeg 

 1/2 cup shredded Cheddar or Swiss cheese 

 1/2 cup chopped tomatoes 

 1/4 cup chopped onion 

 1/4 cup chopped ham 

 

DIRECTIONS: 

1. Preheat oven to 400° F. 

2. Pierce unbaked pie crust several times with fork; set aside. In a mix-

ing bowl, whisk together eggs, half-and-half, and seasonings. Sprin-

kle cheese, vegetables, and ham over unfilled pie crust. Pour in egg 

mixture. Bake at 400° for 45 to 60 minutes, or until nicely browned. 

 

http://southernfood.about.com/od/quicherecipes/r/bl20910a.htm 

Ingredients 
2     cups all-purpose flour 

1     teaspoon baking powder 

2     teaspoons sugar 

1/2   teaspoon baking soda 

1/2   teaspoon salt 

2     tablespoons finely chopped fresh sage leaves 

5     tablespoons cold unsalted butter, cut into 1/2-inch pieces 

5     bacon slices, cooked crisp, chopped 

3/4   cup grated white extra-sharp cheddar  

3/4   cup buttermilk 

1. Directions 

Place the rack in the middle of the oven and preheat to 425. 

2. Sift together the flour, baking powder, sugar, baking soda and 

salt into a large bowl. Stir in the sage and, using your finger-

tips, blend in the butter until the mixture is crumbly and re-

sembles coarse meal. 

3. Stir in the bacon and the cheese. Add the buttermilk and stir 

just until the mixture begins to form a dough. Gather the 

dough into a ball, and on a lightly floured surface, knead gen-

tly eight times. 

4. Pat out the dough into a round, 3/4-inch thick. Cut the dough 

with a biscuit cutter and place the biscuits 1 inch apart on a 

baking sheet. Bake for 15 minutes or until golden brown. 

 

http://www.denverpost.com/ci_11292000?source=rss 
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Ham and Tomato Quiche 

White Cheddar, Sage and Bacon Biscuits  

Ingredients: 
 6 tablespoons Italian Re-

duced Fat Dressing, di-
vided 

 1/4 teaspoon ground 
cumin 

 1 pound boneless skinless chicken breasts, cut into 
strips 

 2 cups sliced red or green peppers 

 1 cup sliced onions 

 1 cup reduced fat Cheddar cheese 

 8 large iceberg lettuce leaves 

Directions: 
1. Mix1/4 cup of the dressing and cumin in medium 

bowl. Add chicken; toss lightly. Cover and 
refrigerate 30 minutes to marinate. 
2. Add remaining 2 Tbsp. dressing to large 
nonstick skillet. Add peppers and onions; 
mix lightly. Cook on medium heat 6 to 8 
minutes or until vegetables are crisp-tender. 

Remove vegetable mixture from skillet; place in sepa-
rate bowl. Cover to keep warm. 
Add chicken with marinade to same skillet. Cook 8 to 
10 minutes or until chicken is cooked through, stirring 
frequently. Return vegetable mixture to skillet; cook an 
additional 2 or 3 minutes or until heated through, stir-
ring occasionally.  

3. Spoon chicken mixture evenly onto lettuce leaves; 
sprinkle with cheese. Roll up. Serve warm. 

Chicken Fajita Lettuce Wraps  

*This newsletter and all of Annieôs packaging is intended as a guide and reference ONLY.  It is not a medical guide to self-treatment.  You are cautioned to not self-diagnosis or 

embark upon self-treatment of serious illness without competent professional assistance.  The information here is not intended to substitute for any treatment that may have 

been prescribed by your . 


