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In this Issue: 

Mark Your  
Calendars! 

 Next CSA delivery 
will be May 19th & 
May 21st. 

 Weekly recipe letters 
and monthly news-
letters are now on 
the web. 

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

Week of May 10th 2010 
Full Share:  1 bag peppers, 1 bundle rhubarb, 1 bag beets, 1 bundle 
green onions, 1 bag lettuce, 1 cucumber, 1/2 bundle asparagus & 1 

oz French tarragon. 

Week of May 10th 2010 
1/2 Share:  1/2 bag peppers, 1 bundle rhubarb, 1 bundle radishes, 1# 

potatoes & 1 bundle green onions. 

What’s in the bag! 

This week’s share consists of items from, GROWN Locally 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 pound fresh green as-

paragus spears, trimmed 

 4 slices Swiss cheese 

 5 (1/2 ounce) slices 

prosciutto 

 ground black pepper to 

taste 

 4 Tbsp. butter, melted 

 1 cup Italian-style dried bread 

crumbs 

 1/2 cup grated Parmesan 

cheese 

Directions: 

1. Preheat oven to 350° F (175° 

C). 

2. Bring a large 

pot of water to a 

boil. Lower aspara-

gus into the water, 

and cook for 1 

minute, 2 minutes 

if the spears are 

thick. 

3. Lay one slice of meat on a 

plate. Layer a slice of cheese 

on top of the slice of meat. 

Place 3-4 asparagus spears at 

one end of the cheese and 

meat, and sprinkle with black 

pepper to taste. Roll the 

cheese and meat up over the 

asparagus, and secure with a 

toothpick. Place asparagus 

rolls in a casserole dish. Once 

all of the asparagus rolls have 

been arranged in the casserole 

dish, pour melted butter over 

the entire dish. Sprinkle with 

bread crumbs and Parmesan 

cheese. 

4. Bake for 15-20 minutes, or 

until the crumb mixture has 

formed a crust over the as-

paragus rolls. http://

allrecipes.com/Recipe/

Asparagus-Rolantina/

Detail.aspx 

Sour Cream Rhubarb Squares 

Ingredients: 

 1/2 cup white sugar 

 1 Tbsp. butter 

 1 1/2 cups packed 

brown sugar 

 1 egg 

 1 tsp. baking soda 

 1 cup sour cream 

 1/2 cup chopped wal-

nuts 

 1 tsp. ground cinna-

mon 

 1/2 cup shortening 

 2 cups all-purpose flour 

 1/2 tsp. salt 

 1 1/2 cups chopped rhubarb 

Directions: 

1. Preheat oven to 350° F. Grease and flour 13 x 9 

x 2 inch pan. 

2. Mix sugar, nuts, melted butter and cinnamon 

until crumbly and set aside. 

3. In a separate bowl, cream together brown sugar, 

shortening and egg. 

4. Add flour, soda and salt to creamed mixture 

alternately with sour cream. Lastly, stir in rhu-

barb. 

5. Pour mixture into pan and sprinkle with re-

served topping. 

6. Bake at 350° F for 45-50 minutes. Cut in 

squares and serve warm or cool.  http://

allrecipes.com/Recipe/Sour-Cream-Rhubarb

-Squares/Detail.aspx 

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

 4 pork loin chops, cut about 3/4 inch thick 

 2 Tbsp. vegetable oil 

 1 1/2 tsp. minced fresh rosemary 

 1/4 tsp. salt 

 1/8 tsp. pepper 

 2 1/2 cups chopped 

fresh or frozen rhubarb 

(1/2-inch pieces) 

 4 slices day old bread, 

crusts removed and 

cubed 

 3/4 cup packed brown 

sugar 

 2 Tbsp. all-purpose 

flour 

 1/2 tsp. ground cinnamon 

 1/4 tsp. ground allspice 
Directions: 
In a large skillet, brown pork chops in oil. Sprin-

kle with rosemary, salt and pepper. In a bowl, 

combine the rhubarb, bread cubes, brown sugar, 

flour, cinnamon and allspice. 
Place half of the rhubarb mixture in a greased 11
-in. x 7-in. x 2-in. baking dish. Top with chops 
and remaining rhubarb mixture. Cover and bake 
at 350° F for 30-35 minutes. Uncover; bake 10 
minutes longer or until juices run clear. http://
allrecipes.com/Recipe/Rhubarb-Pork-Chop-
Bake/Detail.aspx 

Rhubarb Pork Chop Bake  Beets With  
Orange and Ginner 
 
 
 
 
 
 
 
 
 
 
Ingredients: 
 6 medium beets 
 1 cup orange juice 
 2 Tbsp. candied ginger 
 2 Tbsp. maple syrup 
 1/2 cup walnuts 
 1 Tbsp. white vinegar 
 1 Tbsp. cornstarch 
Directions: 
1. Scrub beets, leaving on root 
and 1 inch of stem. Place beets in 
a large pot and cover with water. 
Bring to a boil, cover and simmer 
45-60 minutes or until tender. 
Drain. 
2. Remove skins and cut beets 
into wedges. In a saucepan, com-
bine remaining ingredients. Bring 
to a boil; simmer until thickened. 
Add beets and toss. http://
allrecipes.com/Recipe/Beets-
With-Orange-and-Ginger/
Detail.aspx 

French Tarragon Butter Cookies 

Ingredients: 

 1 cup butter 

 1 cup sugar 

 1 egg 

 1 tsp. vanilla 

 1 tsp. baking soda 

 2 1/2 cups flour 

 3 Tbsp. finely chopped fresh tarra-

gon leaves 

Directions: 

1. Cream butter and sugar, add egg 

and mix well. Add flour and soda, 

then tarragon leaves and vanilla.  

Roll into two long rolls. Refrigerate 

overnight or longer. Slice in 1/8ò 

slices, sprinkle with sugar. Bake at 

350° for 10-12 minutes. 

2. Other herbs may be used such as 

Rose Geranium, lemon Verbena, 

Chocolate Mint, Etc. 

3. This recipe was taken from Annieôs 

Gardens and Greens. 

Green Onion Salad 
Ingredients: 

 3 bunches green onions, 

chopped 

 2 hard-cooked eggs, 

peeled and chopped 

 1 cup mayonnaise 

 1 (4 ounce) packet saltine 

crackers, crushed. 

Directions: 

Toss together the green onions 

and hard-

cooked 

eggs until 

blended. 

Stir in the 

mayon-

naise. 

Carefully 

stir in the crackers until well 

coated. Serve immediately so 

the crackers do not get soggy. 

http://allrecipes.com/Recipe/

Green-Onion-Salad/

Detail.aspx 

Ingredients: 

 1 pound beef top sirloin 

steak 

 1/4 cup soy sauce 

 1/4 cup water 

 1 Tbsp. cornstarch 

 2-3 Tbsp. vegetable oil, 

divided 

 2 small onions, thinly sliced 

and separated into rings 

 1 green pepper, cut into 1-inch pieces 

 2 celery ribs, sliced diagonally 

 2 tomatoes, cut into wedges 
 Hot cooked rice 
Directions: 

 Partially freeze beef. 

 Thinly slice across the grain into bite-

size strips; set aside. For sauce, combine 

soy sauce, water and cornstarch; set aside. 

Heat 1 Tbsp. oil in a large skillet or wok 

over high heat. Stir-fry half of the beef 

until browned. Remove and repeat with 

remaining beef, adding additional oil as 

needed. Remove meat and keep warm. 
 Add onions, green pepper and celery 

to pan; stir-fry until crisp-tender, about 3-4 min-
utes. Return beef to pan. Stir the sauce; add to 
pan. Cook and stir until thickened and bubbly. 
Cook and stir 2 minutes more. Add tomatoes; 
cook just until heated through. Serve over 
rice. Yield: 4 servings. http://
www.tasteofhome.com/recipes/Green-Pepper-
Steak 

Green Pepper steak Recipe  


