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

- Week of January 18th . Week of January 18th
Full Share: 1-2 Delicata squash, 1 oz. oregano, 1 pint cherry toma-  1/2 Share; 1-2 Delicata squash, 1 oz. oregano, 1 bag carrots, 1 bag

toes, 1 bag carrots, 1 bag onions, 1 bag lettuce, 1 bag parsnips, 1 oz. cucumbers, 4-5 tomatoes, and 1.5 Ibs. potatoes.
basil, 1/2 bag cucumbers, and 4-5 tomatoes. . .

In this Issue:

Oregano Cubed e e
Potatoes :' ngredients e 1/2 teaspoon salt 1
i 2 medium uncooked potatoes, peeled and ~ ®__1/8 teaspoon pepper :
Basil Tomato Soup (1[I cubed e Yz Directions I
le 2 tablespoons lemon £ 5 N1. Inabowl, combine all of the ingredients. 1
: juice '« Transfer to a greased 1-qt. baking dish. !
Cucumber, To- 1| e 5-1/2 teaspoons Bake, uncovered, at 425° for 45-50 minutes !
mato, and Red Crisco® Light Olive or until tender, stirring twice. Yield: 2 serv-:
Onion Salad Oil or Canola Oil ings. http://www.tasteofhome.com/recipes/ |

e 1 garlic clove, minced
e 1-1/2 teaspoons minced

Oregano-Cubed-Potatoes 1

1
1
|
|
1
Carrot Cupcakes 211
|
|

|
wfth White Choc. fresh oregano or 1/2 teaspoon dried oregano !
Icing 1
Baked Delicata 2
Squash Rings
Tomato Basil 2 | Ingredients ) o 18 to 20 fresh basil leaves,
Quiche « 2 cans (28 ounces & minced
each) crushed to- « 1 teaspoon sugar
M matoes o 1 cup heavy whipping cream
Calendars! [ (14-1/2 « 1/2 cup butter

Next CSA deliv- ounces) chicken
ery will be Jan. broth

29th.

Annie’s Calmar -
site will be Cucumber, Tomato, and Red Onion Salad

Directions
1. In alarge saucepan, bring the

open: Ingredients e saltto taste
Thursday 12-6, e 4 tomatoes, cut into 8 L g Directions

Friday 9-6, & ;vi:dges b ed i 1. Mix the tomatoes, cucumbers, red on-
° arge cucumpers, peele ion, cilantro, and lime juice together in a
Saturdays 9-2. : g g J g
y and sliced bowl. Season with salt to serve. http://
e 1 large red onion, ChOPPed allrecipes.com/Recipe/Cucumber-
e 1/4 cup chopped fresh ci- Tomato-and-Red-Onion-Salad/

@ lantro Detail.aspx

/> e juice of 1 fresh lime

“©
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s Ingredients e 1 cup chopped walnuts :
‘e 2 ounces white chocolate Directions . :
:e 1 (8 ounce) package cream cheese, softened 1. Preheat oven to 350 degrees F (175 degrees C). Lightly grease s
+e 1/2 cup unsalted butter, softened 12 muffin cups. ) ) :
:e 1 teaspoon vanilla extract 2. In small saucepan, melt white chocolate over low heat. Stir ~ «
te 1/2 teaspoon orange extract until smooth, and allow to cool to room temperature. :
e 4 cups confectioners' sugar b 3. Inabowl, beat together the cream cheese and butter until :
‘e 2 tablespoons heavy cream o p'&% smooth. Mix in white chocolate, 1 teaspoon vanilla, and or- 2
‘e 2 eoos lishtly beaten - > : ange extract. Gradually beat in the confectioners' sugar until 2
‘e 1 l%gg ou % wl}llite suoar e | the mixture is fluffy. Mix in heavy cream. ) :
: 13 g . 4. Beat together the eggs, white sugar, and brown sugar in a_ :
:° Cup brown sluga_rl 3 bowl, and mix in the o1l and vanilla. Fold in carrots and Ipme— :
. 1/2 cup vegetable oi _ apple. In a separate bowl, mix the flour, baking soda, salt, :
:* 1 teaspoon vanilla extract cinnamon, nutmeg, and %inger. Mix flour mixture into the :
:* 2 cups shredded carrots e . b carrot mixture until evenly moist. Fold in 1/2 cup walnuts. :
:® %/ %/SUP crusﬁed plneapfpl)le - - = : Erall{nsgeSr to the pr_epalrled mllllfﬁn gups. " Ioick :
.o cups all-purpose tlour - *. 5. Bake 25 minutes in the preheated oven, or until a toothpic .
+e 1 1/4 teaspoons baking soda inserted in the center of a muffin comes out clean. Cool com- <
<o 1/2 teaspoon salt Elgtely on wire racks before to%plng with the icing and sprin- *
<o 1 1/2 teaspoons ground cinnamon ling with remaining walnuts. http://allrecipes.com/Recipe/ :
te 1/2 teaspoon ground nutmeg Carrot-Cupcakes-with-White-Chocolate-Cream-Cheese- ¢
:e /4 teaspoon ground ginger Icing/Detail.aspx :
‘
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Baked Delicata Squash Rings

|Ingredients 3. Place the squash rounds on the baking sheets. Pour I

o 4 delicata squash the butter and olive oil over the rings. Turn the
|- 2 T. butter rings so theyodre coalte
I e 1T.olive oil with salt and pepper. )

e Coarse salt and coarsely ground black pep- 4, Arrange the rings o]

Bake 20-30 min. or until golden brown and ten-
der when pierced with a fork. Remove from
oven.

5. To serve, stack the rings on individual serv- |
ing plates or a large platter, sprinkle with salt

- and thyme, and serve at once. Makes 6 serv- I

I per to taste
e 1 T. chopped fresh thyme
| Directions
1. Preheat oven to 425 degrees F. Have on
| hand 2 large rimmed baking sheets.
I 2. With a long pairing knife, cut the squash

into 1/2 inch thick rounds. Then cut around ings. http://whatscookingamerica.net/ I
the é:enters of the rounds to remove the ' Vegetables/BakedDelicataSquashRings.htm
seeds.
]
Tomato Basil Quiche
P — —— —————————————————————————— — — — -1
| Ingredients pie shell in preheated oven for 8 minutes. |
e 1 tablespoon olive oil 2. Meanwhile, heat olive oil in a large skillet over medium
I. 1 onion, sliced heat. Saute onion until soft; remove from skillet. Sprin- |
|. 2 tomatoes, peeled and sliced kle tomato slices with flour and basil, then saute 1 min- |
° 2 tablespoons all-purpose flour ute on each side. In a small bowl, whisk together eggs
e 2 teaspoons dried basil and milk. season with salt and pepper. |
|. 3 eggs, beaten 3. Spread 1 cup shredded cheese in the bottom of pie |
|' 1/2 cup milk crust. Lgyer onions over cheese, and top with tomatoes. |
Cover with egg mixture. sprinkle top with remaining 1/2
Io salt and pepper to taste cub shredded ch
: : . p shredded cheese.
|° 1 (9 inch) unbaked deep dish pie crust ) 4. Bake in preheated oven for 10 minutes. Reduce heat to |
e 1 1/2 cups shredded Colby-Monterey Jack cheese, di- 350 degrees F (175 degrees C), and bake for 15 to 20
| vided minutes, or until filling is puffed and golden brown.
| i)lregtloEs d g ‘ Serve warm. http:/allrecipes.com/Recipe/Tomato - |
I_. reheat oven to 400 degrees F (200 degrees C). Bake and-Basil -Quiche/Detail.aspx )
*This newsletter and all of Annieds packaging i s i nt en-eathena fouare gautioreeto rorself-diagndsis ore n c e

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 .



