
Creamed Green Beans 

Annie’s Gardens and Greens 

Creamed Green 
Beans 

1 

Chocolate Beet Cake 1 

Chicken Stuffed To-
matoes 

2 

Roasted New Pota-
toes 

2 

Roasted Kohlrabi 2 

Cherry Tomato Corn 
Salad 

2 

Garlic Butter Green 
Beans 

2 

In this Issue: 

Mark Your  
Calendars! 

 Next CSA delivery 
will be July 14th & 
July 16th. 

 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 9th 2010 
Full Share:  1# green beans, 1 # beets, 2 kohlrabi, 1 bundle green 
onions, 1 tomato, 1 pint cherry tomatoes, 1 head cabbage, 2 lbs. 

potatoes, 1 oz. basil, and 1 bundle Swiss chard. 

July 9th 2010 
1/2 Share:  1 # green beans, 1 # beets, 1 bundle carrots, 1 tomato, 

and 1 pint cherry tomatoes. 

What’s in the bag! 

This week’s share consists of items from, GROWN Locally,  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  

 3 tablespoons 
butter, divided 

 1/2 cup corn-
flakes, crum-
bled 

 1 tablespoon all
-purpose flour 

 1/4 teaspoon 
salt 

 1/4 teaspoon pepper 
 1 teaspoon dried minced 

onion 
 1 teaspoon sugar 
 1 cup (8 ounces) sour 

cream 
 4-6 cups French-style 

green beans, 
cooked and 
drained 
 1 cup (4 
ounces) shred-
ded sharp 
cheddar or 
Swiss cheese 

Directions  

1. In a small saucepan, 
melt 1 tablespoon butter; 
stir in cornflakes and set 
aside. Melt remaining 
butter in a large sauce-
pan. Stir in flour, salt, 
pepper, onion and sugar; 
heat and stir until bubbly. 

Reduce heat; add the 
sour cream and stir until 
smooth. Cook and stir 
over low heat for 2 min-
utes (do not boil). Fold in 
the beans. 

2. Spoon into a greased 1-
1/2-qt. baking dish. 
Sprinkle with cheese and 
cornflake mixture. Bake, 
uncovered, at 400° for 20 
minutes or until heated 
through. Yield:  6-8 serv-
ings. http://
www.tasteofhome.com/
recipes/Creamed -
Green-Beans  

Chocolate Beet Cake 

Ingredients: 

 1 cup grated peeled uncooked beets (about 2 me-

dium) 

 2 teaspoons lemon juice 

 4 eggs 

 1-1/4 cups butter, melted 

 1/2 cup milk 

 2 tablespoons honey 

 2 teaspoons vanilla extract 

 2-1/2 cups all-purpose flour 

 2 cups sugar 

 1/2 cup baking cocoa 

 2 teaspoons baking soda 

 1 teaspoon salt 

Frosting 

 1 package (3 ounces) cream cheese, softened 

 1/4 cup heavy whipping cream 

 1 teaspoon vanilla extract 

 3-3/4 cups confectionerôs sugar 

 Dash salt 

 1/4 cup finely chopped walnuts, optional 

Directions: 

1. In a small bowl, toss beets with lemon 

juice; set aside. In a bowl, beat the eggs, butter, 

milk, honey and vanilla. Combine the flour, 

sugar, cocoa, baking soda and salt; add to egg 

mixture and beat just until blended. Stir in beet 

mixture. 

2. Pour into a greased 13-in. x 9-in. baking 

dish. Bake at 350° for 35-40 minutes or until a 

toothpick inserted near the center comes out 

clean. Cool on a wire rack. 

3. For frosting, in a bowl, beat the cream 

cheese, cream and vanilla until smooth. Beat in 

confectioners' sugar and salt. Spread over cooled 

cake. Sprinkle with nuts if desired. Yield: 12-15 

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

Chocolate-Beet-Cake 
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Ingredients:  

 4 kohlrabi bulbs, peeled 

 1 tablespoon olive oil 

 1 clove garlic, minced 

 salt and pepper to 

taste 

 1/3 cup grated Parme-

san cheese 
Directions:  
1. Preheat an oven to 

450 degrees F (230 
degrees C). 

2. Cut the kohlrabi into 1/4 inch thick slices, 

then cut each of the slices in half. Com-
bine olive oil, garlic, salt and pepper in a 
large bowl. Toss kohlrabi slices in the 
olive oil mixture to coat. Spread kohlrabi 
in a single layer on a baking sheet. 

3. Bake in the preheated oven until 
browned, 15 to 20 minutes, stirring occa-
sionally in order to brown evenly. Remove 
from oven and sprinkle with Parmesan 
cheese. Return to the oven to allow the 
Parmesan cheese to brown, about 5 min-
utes. Serve immediately. http://
allrecipes.com/Recipe/Roasted -
Kohlrabi/Detail.aspx  

Chicken stuffed Tomatoes 

Cherry Tomato 
Corn Salad 

 

Ingredients 

 1/4 cup minced fresh basil 

 3 tablespoons olive oil 

 2 teaspoons lime juice 

 1 teaspoon sugar 

 1/2 teaspoon salt 

 1/4 teaspoon pepper 

 2 cups frozen corn, thawed 

 2 cups cherry tomatoes, 

halved 

 1 cup chopped seeded 

peeled cucumber 

Directions 

1. In a jar with a tight-fitting 

lid, combine the basil, oil, 

lime juice, sugar, salt and 

pepper; shake well. 

2. In a large bowl, combine 

the corn, tomatoes and 

cucumber. Drizzle with 

dressing; toss to coat. Re-

frigerate until serv-

ing. Yield: 6 servings.  

http://

www.tasteofhome.com/

recipes/Cherry-Tomato-

Corn-Salad 

Roasted New Potatoes 

Ingredients: 

 1 1/2 pounds new potatoes, quartered 

 2 tablespoons olive oil or 

vegetable oil 

 2 garlic cloves, minced 

 1/2 teaspoon dried rose-

mary 

 1/2 teaspoon dried thyme 

 1/2 teaspoon salt 

 1/8 teaspoon pepper 

Directions: 

1. Combine all ingredients in a plastic bag; 

toss to coat. Pour into an ungreased 13-in. 

x 9-in. x 2-in. baking pan. Bake, uncov-

ered, at 450 degrees F for 35 minutes or 

until potatoes are tender. Remove from the 

oven and cover with foil to keep warm 

while broiling the fish.  http://

allrecipes.com/Recipe/Roasted-New-

Potatoes/Detail.aspx 

Ingredients: 

 4 medium tomatoes 

 2-3/4 cups cubed rotisse-

rie chicken 

 1/2 cup shredded carrot 

 1/4 cup chopped green 

onions 

 1/3 cup mayonnaise 

 1/3 cup ranch salad dress-

ing 

 1/4 cup chopped 

walnuts 

Directions: 

1. Cut a thin slice off 

the top of each tomato. 

Scoop out pulp, leav-

ing a 1/2-in. shell. In-

vert tomatoes onto pa-

per towels to drain. 

2. In a small bowl, 

combine the chicken, carrot and on-

ions. Combine mayonnaise and 

ranch dressing; stir into chicken 

mixture. Spoon into tomatoes. 

Sprinkle with walnuts. Yield: 4 

servings.  http://

www.tasteofhome.com/recipes/

Chicken-Stuffed-Tomatoes 
 

 

Roasted Kohlrabi 

Ingredients: 

 1 pound fresh green beans 

 1 garlic clove, minced 

 1 tablespoon butter 

 2 teaspoons lemon juice 

 1/2 teaspoon sugar 

 1/8 teaspoon pepper 

Directions: 

1. Place beans in a steamer basket; place in a 

large saucepan over 1 in. of water. Bring to a 

boil; cover and steam for 7-9 minutes or until 

crisp-tender. Meanwhile, in a small nonstick 

saucepan, cook garlic in butter until tender. 

Remove from the heat; stir in the lemon juice, 

sugar and pepper. 

2. Transfer the beans to a serving bowl; add gar-

lic butter and stir to coat.  http://

allrecipes.com/Recipe/Garlic-Butter-Green-

Beans/Detail.aspx 

Garlic Butter green beans 

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

