
Orzo With Kale 

Annie’s Gardens and Greens 

Orzo With Kale 1 

Rhubarb Cheese 
Cake Smoothies 
Recipe 

1 

Rhubarb Muffins 2 

Grape Tomato Feta 
Salad 

2 

Potato Skillet 2 

Ginger Cabbage 
Salad 

2 

Pineapple Beets 2 

In this Issue: 

Mark Your  
Calendars! 

 Next CSA delivery 
will be July 7th & 
July 9th. 

 Please send in your 
payments by mail-
ing them to Annie’s 
Gardens & Greens 
30975 Lincoln Rd, 
Fort Atkinson, IA 
52144 

 Please return CSA 
bags at your drop 
cite to be picked up 
for the next delivery. 

July 2nd 2010 
Full Share:  1 bundle carrots, 3#’s new potatoes, 1# green beans, 1# 
beets, 1 bundle kale, 2 kohlrabi, 1 bundle rhubarb, 1 head cabbage, 

& 1 pint cherry tomatoes. 

July 2nd 2010 
1/2 Share:  2#’s new potatoes, 1 bundle kale, 1# beets, 1 cucumber, 

& 2 kohlrabi. 

What’s in the bag! 

This week’s share consists of items from, GROWN Locally, J & J Produce, East View Orchard and Annie’s Gardens and Greens.  

*This newsletter and all of Annie’s 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 . 

Ingredients: 

 1 teaspoon 

ground turmeric 

 2 cups uncooked 

orzo pasta 

 2 tablespoons 

olive oil 

 4 cloves garlic, 

sliced 

 1 bunch kale, stems removed 

and leaves coarsely chopped 

 1 large lemon, juiced 

 1/4 teaspoon ground nutmeg 

 1/4 cup grated Parmesan 

cheese, or to taste 

 salt and black pepper to taste 

Directions: 

1. Bring a large 

pot of lightly-salted 

water to a boil; 

sprinkle the tur-

meric over the boil-

ing water and stir in 

the orzo; return to a 

boil. Cook uncov-

ered, stirring occasionally, until 

the pasta has cooked through, but 

is still firm to the bite, about 11 

minutes; drain. Scrape into a mix-

ing bowl and set aside. 

2. Heat the olive oil in a large 

skillet over medium heat. Cook 

the garlic in the hot oil for a few 

seconds until it begins to bubble. 

Stir the kale into the garlic, cover 

the skillet with a lid, and cook for 

10 minutes. Remove the cover and 

continue cooking and stirring until 

the kale is tender, about 10 min-

utes more. Stir the kale mixture 

into the orzo along with the lemon 

juice, nutmeg, and Parmesan 

cheese. Season with salt and pep-

per. Serve warm or at room tem-

perature. http://allrecipes.com/

Recipe/Orzo-with-Kale/

Detail.aspx 

Rhubarb Cheese Cake Smoothies Recipe 

Ingredients: 

 2 cups diced fresh or frozen 

rhubarb 

 1/4 cup water 

 4 tablespoons honey, divided 

 1-1/2 cups vanilla ice cream 

 1 cup milk 

 1 cup frozen sweetened sliced 

strawberries (or fresh) 

 2 packages (3 ounces each) 

cream cheese, cubed  

 1/2 cup vanilla yogurt 

 1/4 cup confectioners' sugar 

 5 ice cubes 

Directions: 

1. In a large saucepan, bring the rhubarb, water 

and 2 tablespoons honey to a boil. 

Reduce heat; cover and simmer for 

5-10 minutes or until rhubarb is 

tender. Remove from the heat; cool 

to room temperature. 

2. In a blender, combine the ice 

cream, milk, rhubarb mixture, 

strawberries, cream cheese, yogurt, 

confectioners' sugar, ice cubes and 

remaining honey; cover and process 

for 1 minute or until smooth. Pour 

into chilled glasses; serve immediately. Yield: 6 

servings.  http://www.tasteofhome.com/

Recipes/Rhubarb-Cheesecake-Smoothies 
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Ingredients: 

 3/4 cup pickled ginger 

 4 cups shredded cab-

bage, green or red 

 1 cup shredded carrots 

 1/2 cup peanuts, 

crushed 

 1/4 cup mirin (sweetened Asian wine) 

 1/4 cup rice vinegar 

 4 scallions, sliced 

Directions: 

Combine all.  http://allrecipes.com/Recipe/

Ginger-Cabbage-Salad/Detail.aspx 

Rhubarb Muffins 

Grape Tomato 

Feta Salad 

Ingredients: 

 1 pint grape tomatoes 

 2 tablespoons finely chopped 

purple onion 

 1 1/2 tablespoons chopped fresh 

cilantro 

 1 tablespoon extra virgin olive 

oil 

 2 1/2 teaspoons fresh lemon 

juice 

 1 teaspoon salt 

 1/2 teaspoon pepper 

 1 (4 oz.) package Basil & To-

mato crumbled Feta cheese 
Directions: 
Cut grape tomatoes in half and place 
them in a medium bowl.  Toss in all 
remaining ingredients, except 
feta.  Make sure your salad has 
enough salt and pepper to taste and 
you're finish tossing, then add feta in 
last toss.  Eat right away or served 
chilled.  This salad is best eaten the 
same day it's made. http://

simpledailyrecipes.com/grape-
tomato-feta-salad/ 
You can use cherry tomatoes for this 
recipe. 

Potato Skillet 

Ingredients: 

 4 slices bacon 

 2 peeled and diced potatoes 

 1/8 teaspoon garlic salt 

 1/8 teaspoon seasoning salt 

 1/8 teaspoon black pepper 

 3 eggs, beaten 

 1/4 cup shredded Cheddar 
cheese 

Directions: 
1. Place bacon in a large, deep skillet. Cook 
over medium-high heat until evenly brown. 
Remove bacon slices, reserving grease. Crum-

ble bacon and set aside. 
2. Add potatoes to bacon grease 
and season with garlic salt, sea-
soned salt and black pepper. 
Cook until potatoes are soft. 
3. When potatoes are tender, 
add crumbled bacon. Pour eggs 
over potatoes and cook until firm. 
Spread with cheese and cover 
with lid until melted. http://

allrecipes.com/Recipe/Potato-Skillet/
Detail.aspx 
Optional: Bell peppers and green onions. 

Ingredients: 
 1/2 cup vanilla yogurt 

 2 tablespoons butter, melted 

 2 tablespoons vegetable oil 

 1 egg 

 1 1/3 cups all-purpose flour 

 3/4 cup brown sugar 

 1/2 teaspoon baking soda 

 1/4 teaspoon salt 

 1 cup diced rhubarb 

 1/4 cup brown sugar 

 1/2 teaspoon ground cinnamon 

 1/4 teaspoon ground nutmeg 

 1/4 cup crushed sliced 
almonds 

 2 teaspoons melted butter 
Directions: 
1. Preheat the oven to 350 
degrees F (175 degrees C). 
Grease a 12 cup muffin tin, or 
line with paper liners. 
2. In a medium bowl, stir 
together the yogurt, 2 table-
spoons of melted butter, oil 

and egg. In a large bowl, stir together the 
flour, 3/4 cup of brown sugar, baking soda 
and salt. Pour the wet ingredients into the 

dry, and mix until just blended. Fold in rhu-
barb. Spoon into the prepared muffin tin, 
filling cups at least 2/3 full. 
3. In a small bowl, stir together 1/4 cup of 
brown sugar, cinnamon, nutmeg, almonds, 
and 2 teaspoons of melted butter. Spoon 
over the tops of the muffins, and press down 
lightly. 

4. Bake for 25 minutes in the preheated 
oven, or until the tops spring back when 
lightly pressed. Cool in the pan for about 15 
minutes before removing. http://

allrecipes.com/Recipe/Rhubarb-Muffins/
Detail.aspx 

Ginger Cabbage Salad 

Ingredients: 

 2 tablespoons brown sugar 

 1 tablespoon cornstarch 

 1/4 teaspoon salt 

 1 (8 ounce) can pineapple tidbits, 

undrained 

 1 (16 ounce) can sliced beets, 

drained 

 1 tablespoon butter or margarine 

 1 tablespoon lemon juice 

Directions: 
In a saucepan, combine brown sugar, 
cornstarch and salt; add pineapple and 
bring to a boil, stirring constantly until 
thick, about 2 minutes. Add the beets, 
butter and lemon juice; cook over me-
dium heat for 5 minutes, stirring occa-
sionally. http://allrecipes.com/
Recipe/Pineapple-Beets/Detail.aspx 

Pineapple Beets 

http://allrecipes.com/Recipe/Tomato-Basil-Soup-I/Photo-Gallery.aspx

