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This weekds share consists of items from Stone Creek Far ms (

Week of January 25th Week of January 25th
Full Share: 1 bag apples, 1 bag carrots, 1 0z marjoram, 1 pt cherry  1/2 Share; 1 bag apples, 1 bag carrots, 1 0z marjoram, 1/2 bag let-
tomatoes, 1 bag lettuce, 1 bag cucumbers, 1 bag onions, 1 acorn tuce. and 4-5 tomatoes
squash, & 4-5 tomatoes ’

In this Issue:

Mozzarella Tomato Bltes

Mozzarella To- e e e
mato Bites ingredients Directions : !
le 20 grape or cherry tomatoes, halved Using a toothpick, spear a I
Apple-Cheddar 1 '. 20 fr P;b 11 Y ’ half of a tomato, a piece of [ 1
Tossed Salad I resh bastl feaves basil, a mozzarella ball, 1
le 20 small balls fresh mozzarella cheese (often and another half of a to- 1
Slow Cooker 2 :labeled bocconcini) mato. Repeat with remain- :
Chicken and |® salt and pepper to taste ing ingredients. Place ona " ,
Dumplings le  1/2 cup balsamic vinegar serving dish and sprinkle | : R |
1 o . with salt and pepper. Mix the Vlnegar and oil to- I
BLT Stuffed Toma- |2 |1° 1/4 cup extra virgin olive oil gether in a small bowl to serve as a dipping sauce.
toes 1* 20 toothpicks http://allrecipes.com/Recipe/Tomato-and-Mozzarellay
| -Bites/Detail.aspx?src=etaf 1
Herby Chicken 2
Drumsticks Apple-Cheddar Tossed Salad
Ingredients _ _
Mark Your e 10 cups torn mixed salad greens Directions
' ¢ 1 cup chopped red apple 1. In a large salad
M e 1 cup cubed Cheddar cheese bowl, combine the
NS ACSY-We (SIIAl o | cup chopped walnuts, toasted greens, apple, cheese
rv will h e HONEY DRESSING: and walnuts. In a N
ery e e e 2/3 cup honey blender or food proces-
week of ]an. 31 o 2 tablespoons cider Vinegar S(?I', Combipe the ﬁrst.
e 1 teaspoon celery seed eight dressmg 1ngred1— -
SN I PP s « 1 teaspoon ground mustard ents. While processing, gradually add oil in a steady
remember to retu rn ° 1 teaspoon paprika stream. Serve Wlth Salad.
1t 1 jui
all your CSA bags_ : ) tzznggz err;(;E Jol;lf:n http://allrecipes.com/Recipe/Apple-Cheddar-Tossed
you got from previ- oot 8 -Salad/Detail.aspx?src=ctaf
ous times! Thank- e 1/4 teaspoon salt

1 cup vegetable oil

NOW OPEN! :

Check Out Anni ebds Gifwie N

Meats, Cheese, Fresh Bread, Locally Grown Vegetables, Milk, Butter, Eggs, Honey and Homemade
Baked Goods. More items will be coming keep checking with us.

Thursday 12-6, Friday 9-6, & Saturdays 9-2.

| 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 .

*This newsletter and all of Annieds packaging is intenﬂtenmhenaé(oua:guide
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Slow Cooker Chicken and Dumplings

£ ® 0000000000000 00000000000000000000000000000000000000000000000000000000000000000000000000CCCOCICIOIOCOCIOCIOIGCIOIOCIOIOCIOIOIOIOIOIOIOIOIOIECIEOIOIOIEOIEOIEOIEOEY

Ingredients: Directions:
® 6 skinless, boneless chicken breast halves (about 1 1/2 1. Place the chicken, potatoes, carrots
pounds), cut into 1-inch pieces and celery into a 6-quart slow cooker.

2.  Stir the soup, water, thyme and black
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5 e 2 medium Yukon gold potatoes, cut into 1-inch pieces (about . 1 bowl. P h
: 2 cups) pepper in a small bowl. Pour the soup I
: mixture over the chicken and vegetables.
i 2 cups whole baby carrots 3. Cover and cook on LOW for 7 to 8
E e 2 stalks celery, sliced (about 1 cup) hours* or until the chicken is cooked M
e 2 cans (10 3/4 ounces eachCondensed Cream of Chicken ~ through. . L :
: Soup 4. Stlr the baking mix and milk in a :
. medium bowl. Drop the batter by spoon- :
:® lcup water fuls onto the chicken mixture. Increase the heat to HIGH. Tilt the
:® | teaspoon dried thyme leaves, crushed lid to vent and cook for 30 minutes or until the dumplings are :
:®  1/4 teaspoon ground black pepper cooked in the center.*Or on HIGH for 4 to 5 hours. :
e 2 cups all-purpose baking mix http://www.rachaelraymag.com/recipes/Slow-Cooker-Chicken--- ¢
+®  2/3 cup milk Dumplings :
BLT Stuffed Tomatoes
Ingredients: Directions:
e 2 pints cherry tomatoes . Cut off the stem ends of the tomatoes and discard. Using a
(about 32) paring knife, remove the seeds and discard; place the toma-
e 6 slices bacon toes cut side down on paper towels to drain.
Meanwhile, in a heavy skillet, over medium heat, cook the
® 1/2 cup mayonnaise bacon until crisp. Drain on a paper-towel-lined plate, then
® 1 chipotle chile in adobo finely chop.
sauce, finely chopped Stir together the mayonnaise and chipotle and spoon into a
e 1 cup finely chopped ro- resealable bag. Cut off the tip of one corner.
maine lettuce leaves from Place the tomatoes cut side up on a platter and press some
the heart romaine inside each tomato; sprinkle with salt. Pipe some
o Salt chipotle mayo over the romaine and top with bacon.
http://www.rachaelraymag.com/recipes/rachael-ray-magazine-
recipe-index/appetizer-starter-recipes/BLT-Stuffed-Tomatoes
T — ——

Shake each drumstick in the bag of
flour to coat, then dip first into the egg
mixture and then into the breadcrumbs.
Heat the oil and butter in a large frying
-pan over moderate heat. When the
butter foams, add the drumsticks and
fry gently for about 20 minutes until

| Ingredients I
I
I
I
I
cooked through and golden brown on |
I
I
I
I
I

I e 6 chicken drumsticks
e 3 oz dried white breadcrumbs
e | teaspoon dried rosemary
1 teaspoon dried thyme
1 teaspoon dried marjoram
salt and freshly ground black pepper
2 tablespoons flour
2 eggs, beaten
2 tablespoons milk
2 tablespoons vegetable oil
2 oz butter

Direction

all sides.
4. Remove the drumsticks, drain on ab-
sorbent paper and cool.

1. Mix together the breadcrumbs and
herbs in a bowl and season well with
salt and pepper. Place the flour in a
polythene bag.

2. Put the beaten eggs in a shallow bowl
and stir in the milk and a drop of oil.
Put the breadcrumb mixture on a plate.

http://www.cookitsimply.com/recipe-0010-
014186x.html



