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This week’s share consists of items from, GROWN Locally, East View Orchard and Annie’s Gardens and Greens.
We use the word projected because sometimes we don't get everything that we had ordered to begin with.

Or the weather may play a part in it. Either due to, to much rain or if it is too hot.

July 14th 2010
Full Share: 1 bag lettuce mix, 1 bundle green onions, 1 bundle car-

rots, 1 bundle Swiss chard, 1 bag green beans, 1 oz basil, 1# toma-
toes, 1 garlic bulb, 2 zucchini, & 1# green peppers.

July 14th 2010
1/2 Share: 1 bundle rhubarb, 1 bundle green onions, 1 bundle car-

rots, 1/2# green beans, 1 oz basil, & 1 garlic bulb

Z21PPY ZUCCHINI

: Ingredients Directions :

Fresh Basil Julep 1 : - .

‘e 4 zucchinis, thinly 1. Preheat oven to 350 degrees F (175 :

- : sliced degrees C). :

Basil Butter 1 :e 1 cup buttermilk baking "/ 2. In a medium size mixing bowl com- :

Soicy Swiss Chard 12 mix _ bine zucchini, buttermilk baking mix, on- :

V\l,)ilt;yLe“;z; ar 1/2 cup chopped onion ion, parmesan cheese, salt, oil, eggs.

1/2 cup grated Parme- Spread lightly into a 9x13 inch baking ~ :

san cheese . :

Pan-Roasted 2 1t It pan. Bake for 30 minutes. Serve warm. :

Chicken with Lemon Faspoon o8 - http://allrecipes.com/Recipe/Zippy - :

-Garlic Green Beans 1/2 cup vegetable oil — —

4 eggs, beaten Zucchini/Detail.aspx :

Chicken and Baby 2

Carrots With Lemon -------------------------------------------------------------------------------------------------------------- L4
and Chives .

Fresh Basil Julep

Ingredients: Directions: desiredhttp:// 1

Mark Your e 3fresh basil leaves 1. Place basil leaves and Basil Sinfind.myrecipes.com/recipes/ |

e 1tablespoorBasil Simple ple Syrup in a julep cuporan® recipefinder.dyn? |

Calendars!

Next CSA delivery
will be July 21st &
July 23rd.

Please send in your
payments by mail-
ing them to Annie’s
Gardens & Greens

30975 Lincoln Rd,
Fort Atkinson, TA

52144

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

10-0z. glass. Gently press leaves ac-

against sides of cup with back of ation=displayRecipe&recipe id218|
spoon to release flavor. Pack cup 92003 I
tightly with crushed ice; pour bour-

bon over ice. Insert straw, and place |
basil sprig directly next to straw.

Sprinkle with powdered sugar, if I

Syrup
e Crushedice
e 2 tablespoonél 0z.) bourbon
e 1 (4inch) cocktail straw
[ ]
L]

1 fresh basil sprig
|_ Powdered sugar (optional)

| Ingredients: bits. Add the butter, and process |
| e 4 cloves garlic N just to mix together. Spoon into I

|e 15 leaves fresh basil ; container, and refrigerate until

| e 1/2 teaspoon freshly ground black pepper

|e 1 cupbutter
| Directions:

| Place garlic, basil, and pepper in the bowl of a
I food processor. Process until the garlic is in small

*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 .


http://find.myrecipes.com/recipefinder.dyn?action=displayRecipe&recipe_id=1892004
http://find.myrecipes.com/recipefinder.dyn?action=displayRecipe&recipe_id=1892004
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Ingredients: Directions: and garlic. Cover and cook 4 minutes
e 2 teaspoons olive ol Heat oil in a or until tender, stirring occasionally.
e 16 cups trimmed Swiss chard . , )¢ large Dutch oven Uncover and cook 3 minutes or until

(about 2 pounds) A X &N over medium- liquid evaporates. Stir in juice and salt.
e 1/4to 1/2 teaspoon crushed red s .g 4 M high heat. Add http://find.myrecipes.com/recipes/
pepper ¢ hard; sauté 1 recipefinder.dyn?
e 3 garlic cloves, minced minute or until ac-
e 1 tablespoon fresh lemon juice slightly wilted. tion=displayRecipe&recipe id=5223
e 1/8 teaspoon salt Stir in pepper 82

I Pan-Roasted Chicken with Lemon-Garlic Green Beans

the green beans and toss to coat. Using a slotted
spoon or tongs, remove the green beans and arrange
them on top of the lemon slices. Add the potatoes to
the same olive-oil mixture and toss to coat. Using a
slotted spoon or tongs, arrange the potatoes along the
inside edge of the dish or skillet on top of the green
beans. Place the chicken in the same bowl with the

Ingredients:

e 6 tablespoons olive oil

e 2lemons, 1 thinly sliced, 1
juiced

e 4 cloves garlic, minced

e 1 teaspoon kosher salt

e 1 teaspoon freshly ground

black pepper S olive-oil mixture and coat thoroughly. Place the
e 1 pound trimmed green beans chicken, skin-side up, in the dish or skillet. Pour any of
e 8 small red potatoes, quartered the remaining olive-oil mixture over the chicken. Roast
e 4 chicken breasts (bones left in, with skin—about 3 for 50 minutes. Remove the chicken from the dish or

Ya pounds) skillet. Place the beans and potatoes back in oven for
Directions: 10 minutes more or until the potatoes are tender.
Preheat oven to 450°F. Coat a large baking dish or Place a chicken breast on each of 4 serving plates;
cast-iron skillet with 1 tablespoon of the olive oil. Ar- divide the green beans and potatoes equally. Serve

range the lemon slices in a single layer in the bottom  warm. http://find.myrecipes.com/recipes/
of the dish or skillet. In a large bowl, combine the re-  recipefinder.dyn?
maining oil, lemon juice, garlic, salt, and pepper; add  action=displayRecipe&recipe id=780291

I V) V) ’ry 1 \ 1 Jj K N M\ \ 1 \ V) My |
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Ingredients: e Fresh chives (optional) cook for 3 minutes on each side. Re-
e 1/2 cup minced fresh e Thin lemon slices duce heat to medium-low. Add 2 tea-

chives, divided (optional) spoons lemon rind, 3 tablespoons

e 4 teaspoons grated lemon Directions: lemon juice, 1/8 teaspoon hot sauce,
rind, divided 1. Combine 1/4 cup minced carrots, and broth, and simmer for 15

e 6 tablespoons fresh lemon chives, 2 teaspoons lemon minutes or until carrots are tender.
juice, divided rind, 3 tablespoons lemon Spoon 1/3 cup sauce onto each of 4

e 1 tablespoon olive oil, di- juice, 1 teaspoon oil, salt, and plates, and arrange 1 chicken breast
vided /8 easpoon Mot SaUCE I 2 Gprinkie each senang wih 1 table.

* I4teaspoon salt o gﬁ];ek;rl,ptéogagla;:;b:r?& add spoon minced chives. Garnish with

* /4 teaspoon hot sauce, divided marinate in refrigerator.Z hours. Re- additional fresh chives and lemon

e 4 (4-ounce) skinned, boned chicken move chicken from bag, and pat dry; slices, if desired.
breast halves discard marinade. ’ " http:/find.myrecipes.com/recipes/

e 32 baby carrots (about 1 pound) 2. Heat 2 teaspoons oil in a large skillet ~ recipefinder.dyn?

* 1 (16-ounce) can fat-free, less-sodium over medium heat. Add chicken, and 8¢

chicken broth tion=displayRecipeé&recipe id=222404




