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In this Issue: 

Mark Your  
Calendars! 

 Next CSA delivery 
will be June 23rd & 
June 25th. 

 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. 

June 16th 2010 
Full Share: 1 bundle radishes, 1# tomatoes, 1/2 bag lettuce, 1 bundle 
green onions, 1 green pepper, 1 cucumber, 1 pint cherry tomatoes, 1 

oz oregano, 4 1/2# beets. 

June 16th 2010 
1/2 Share: 1 bundle radishes, 1/2# tomatoes, 1 bundle Swiss chard, 

1/2# beets, & 1 green pepper.  

What’s in the bag! 

This week’s share consists of items from, GROWN Locally, J & J Produce 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: 
 2 tablespoons butter, divided 
 1/4 cup plain dried bread crumbs 
 2 cups 2% milk 
 8 ounces salmon fillets, skin re-

moved 
 1/3 cup chopped onion 
 1/2 bunch Swiss chard, chopped 
 1/2 teaspoon salt 
 1/8 teaspoon ground black pepper 
 1/2 teaspoon dried marjoram 
 1/8 teaspoon ground nutmeg 
 3 eggs 
Directions: 
1. Preheat the oven to 350 degrees F (175 degrees 
C). Butter a 10 inch pie plate using about 1 table-
spoon of butter. Sprinkle bread crumbs into the pie 
dish and shake to coat evenly, discarding excess. 
2. Pour the milk into a large saucepan and warm 
over medium heat. Add the salmon fillets and bring 

to a simmer. Cover and cook for 
about 10 minutes, or until salmon 
can be flaked with a fork. 
3. Melt the remaining butter in a 
large skillet over medium heat. Add 
the onion and Swiss chard; cook and 
stir until tender and most of the liq-
uid has evaporated. Season with salt, 
pepper, marjoram and nutmeg. Set 
aside to cool; you should have about 
one cup of chard and onion. 
4. Spread the chard mixture and 
flake the salmon into the prepared 

pie plate. In a medium bowl, whisk together the eggs 
and one cup of cooled milk from poaching the 
salmon. Pour into the pie dish. 
5. Bake for 35 minutes in the preheated oven, or 
until the center is set. Cool slightly before serving. 
http://allrecipes.com/Recipe/Salmon-and-Swiss-
Chard-Quiche/Detail.aspx 

Czech Stuffed Green Peppers 

Ingredients: 

 8 green bell 

peppers 

 1 onion, 

chopped 

 2 pounds lean 

ground beef 

 1 cup cooked 

rice 

 1 eggs 

 1 tablespoon chopped fresh pars-

ley 

 salt and pepper to taste 

   

 1/3 cup vegetable oil 

 2 large onions, chopped 

 2 (28 ounce) cans whole peeled 

tomatoes 

 3 whole peppercorns 

 3 whole allspice berries 

 1/2 teaspoon ground all-

spice 

 1 teaspoon dried oregano 

 1 teaspoon dried marjoram 

 salt and pepper to taste 

 1 cup sour cream 

Directions: 

1. Preheat oven to 350 degrees F 

(175 degrees C). Cut tops off of pep-

pers, and remove seeds and mem-

branes from inside. 

2. In a skillet over medium heat, 

sauté 1 chopped onion until tender. In 

a large bowl, combine ground beef, 

sautéed onion, cooked rice and eggs. 

Season with parsley, salt and pepper. 

Mix well, and stuff into peppers. 

Place in a large roasting pan. 

3. Heat oil in a large saucepan over 

medium heat, Sauté 2 chopped onions 

until soft and translucent. Stir in toma-

toes. Season with peppercorns, all-

spice berries, ground allspice, oreg-

ano, marjoram, salt and pepper. Cook 

on medium heat for 15 to 20 minutes. 

Pour over peppers in roasting pan. 

4. Cover, and bake in preheated 

oven for 1 1/2 hours. Remove pep-

pers, and transfer sauce to a blender, 

or use a hand blender. Puree sauce 

until smooth. Pour sauce back into 

pan, and reheat. Whisk in sour cream 

just before serving. http://

allrecipes.com/Recipe/Czech-

Stuffed-Green-Peppers/Detail.aspx 
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Ingredients: 

 1 loaf (1 pound) frozen bread dough, 

thawed 

 6 slices part-skim mozza-

rella cheese 

 1 can (8 ounces) pizza 

sauce 

 2 cups (8 ounces) shredded 

part-skim mozzarella 

cheese, divided 

 1/2 cup each finely 

chopped fresh cauliflowerets, mushrooms 

and broccoli florets 

 1/4 cup each finely chopped red onion, 

green pepper and sweet red pepper 

 1/2 cup pickled pepper rings 

Directions: 

1. Roll dough into a 15-in. circle. Transfer to 

a greased 14-in. pizza pan, building 

up edges slightly. Place cheese slices 

on dough. Spread sauce over cheese. 

Sprinkle with 1 cup shredded cheese, 

cauliflower, mushrooms, broccoli, 

onion, peppers and pepper rings. 

2. Bake at 425° for 15 minutes. 

Sprinkle with remaining cheese. Bake 

5-10 minutes longer or until cheese is 

melted and crust is golden 

brown. Yield: 8 slices http://

www.tasteofhome.com/Recipes/Garden-

Pizza-Supreme 

New York Style Pizza  

Green Pepper 

Tomato Salad 

Ingredients: 

 3 medium tomatoes, seeded 

and chopped 

 1 medium green pepper, 

chopped 

 1 celery rib, thinly sliced 

 1/2 cup chopped red onion 

 2 tablespoons cider vinegar 

 1 tablespoon sugar 

 1/2 teaspoon salt 

 1/8 teaspoon pepper 

Directions: 

In a large bowl, combine the to-

matoes, green pepper, celery and 

onion. In a small bowl, combine 

the vinegar, sugar, salt and pep-

per. Stir into tomato mixture. 

Cover and refrigerate for at least 

2 hours, stirring several times. 

Serve with a slotted spoon.  

http://allrecipes.com/Recipe/

Green-Pepper-Tomato-Salad/

Detail.aspx 

Baked Tomatoes with Oregano 

Ingredients: 

 4 large ripe toma-

toes, sliced 1/4 

inch thick 

 1/8 cup grated 

Romano cheese 

 1/2 cup fresh bread 

crumbs 

 1 clove garlic, minced 

 2 sprigs fresh parsley, 

chopped 

 salt and pepper to taste 

 1/2 teaspoon dried oreg-

ano 

 1 table-

spoon olive oil 

Directions: 

1. Preheat 

oven to 400 

degrees F (200 

degrees C). Coat a shallow 

baking dish with cooking 

spray. 

2. Place tomato slices close 

together in prepared baking 

dish. Sprinkle with cheese, 

bread crumbs, garlic, parsley, 

salt, pepper, and oregano. 

Drizzle with olive oil. 

3. Bake for 20 minutes in the 

preheated oven, or until cheese 

is lightly toasted.  http://

allrecipes.com/Recipe/Baked

-Tomatoes-Oregano/

Detail.aspx 

 

You can use fresh oregano in 

this recipe. 

Ingredients: 
 1 teaspoon active 

dry yeast 
 2/3 cup warm wa-

ter (110 degrees 
F/45 degrees C) 

 2 cups all-purpose 
flour 

 1 teaspoon salt 
 2 tablespoons olive oil 
 1 (10 ounce) can tomato sauce 
 1 pound shredded mozzarella cheese 
 1/2 cup grated Romano cheese 
 1/4 cup chopped fresh basil 
 1 tablespoon dried oregano 
 1 teaspoon red pepper flakes 

 2 tablespoons olive oil 
Directions: 
1. Sprinkle the yeast over the surface of 
the warm water in a large bowl. Let stand for 
1 minute, then stir to dissolve. Mix in the 
flour, salt and olive oil. When the dough is 
too thick to stir, turn out onto a floured sur-
face, and knead for 5 minutes. Knead in a 
little more flour if the dough is too sticky. 
Place into an oiled bowl, cover, and set aside 
in a warm place to rise until doubled in bulk. 
2. Preheat the oven to 475 degrees F (245 
degrees C). If using a pizza stone, preheat it 
in the oven as well, setting it on the lowest 
shelf. 
3. When the dough has risen, flatten it out 
on a lightly floured surface. Roll or stretch 

out into a 12 inch circle, and place on a bak-
ing pan. If you are using a pizza stone, you 
may place it on a piece of parchment while 
preheating the stone in the oven. 
4. Spread the tomato sauce evenly over the 
dough. Sprinkle with oregano, mozzarella 
cheese, basil, Romano cheese and red pepper 
flakes. 
5. Bake for 12 to 15 minutes in the pre-
heated oven, until the bottom of the crust is 
browned when you lift up the edge a little, 
and cheese is melted and bubbly. Cool for 
about 5 minutes before slicing and serving. 
http://allrecipes.com/Recipe/New-York-
Style-Pizza/Detail.aspx 
 
You can use fresh oregano for this recipe. 

Garden Pizza Supreme  


