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This week’s share consists of items from, GROWN Locally and Annie’s Gardens and Greens.

In this Issue:

Bake Veqqgie Chips

BakedVeggie 1 meeteeeeetteseastesseateetenttetenattecnnttoctnatectenatooenattostnatessnnttcstaattetenstessnnttetrnatootnntey
Chips : Ingredients: Directions:
; te 12 pound fresh beets (about 2 medium) 1. Peel vegetables and cut into 1/8
Cheddar Chive 1 e 1 medium potato -inch slices. Place in a large bowl.
Bread e 1 medium sweet potato Drizzle with oil. Combine the re-
‘e 1 medium parsnip maining ingredients; sprinkle over
French Tarragon |2 e 2 Tbsp. canola oil Ze%tables and toss ;[0 Icoat. -
Burgers : 2 Thsp. grated Parmesan cheese - AITaNnge In a single fayer in two = .
8 : : 12 tsp galt ungreased 15-in. x 10-in. x 1-in. baking pans. Bake :
Info on Lovage ) ‘e 12 tsp. arlic powder at 375° for 15-20 minutes or until golden brown, :
: 17t p- g iod P turning once. Yield: 3-1/2 cups. http:// :
Peas & Carrots 2 :° Dashsp.e “((:r oregano www.tasteofhome.com/recipes/Baked-Veggie-
(] .
with Lovage : Pepp Chips :
Egg Salad Sand- |2
wiches

flour. Beat on medium for 3 minutes. Stir in enough
remaining flour to form a soft dough.

2. Turn onto a floured surface; knead until smooth and
elastic, about 6-8 minutes. Place in a greased bowl,
turning once to grease top. Cover and let rise in a warm
place until doubled, about 1 hour.

3. Punch dough down. Shape into two loaves and place
in greased 9-in. x 5-in. loaf pans. Cover and let rise in a
warm place until doubled, about 30 minutes.

4. Bake at 350° for 40-45 minutes or until golden
brown. Remove from pans to cool on a wire

rack. Yield: 2 loaves (16 slices each). If Cooking for
Two: Wrap one loaf in heavy-duty aluminum foil and
freeze. http://www.tasteofhome.com/recipes/

Ingredients:
2 packages (1/4 ounce each) active dry yeast

2 cups warm water (110°-115°)

3 cups (12 ounces) shredded cheddar
cheese

©1/2 cup minced chives

o1/4 cup butter, softened

o1/4 cup sugar

o1-1/2 teaspoons salt

o1 teaspoon dried thyme

©5-3/4 to 6-1/4 cups all-purpose flour
Directions:

Mark Your

Calendars!

Next CSA delivery
will be April 14th &
April 16th.

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
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1. In a large bowl, dissolve yeast in warm water. Add
the cheese, chives, butter, sugar, salt, thyme and 3 cups

Cheddar-Chive-Bread

Check Out Anni eds G Annie's

for Wine, Frozen Meats, Cheese, Fresh Bread, Locally Grown Vegetables, Gardens & Gr'eens
Milk, Butter, Eggs, Honey and Homemade Baked Goods. More items will be "’ShP;”d:;e 'FM'Z“‘"B"::g
coming keep checking with us. 50 Dhead o

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

= rreen
Check us out on the web www.anniesgardensandgreens.com

Grocery

Your Local Food Connection

*This newsletter and al/l of Annieds packaging is i nt en-eatthend sY¥oua
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 .
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http://www.anniesgardensandgreens.com/
http://allrecipes.com/Recipe/Tomato-Basil-Soup-I/Photo-Gallery.aspx
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French Tarragon Burgers

| Ingredients: onnaise, mustard, 1 teaspoon shal- patties. |
|* 1 cup mayonnaise lot, tarragon and garlic; cover and 4. Grill burgers, covered, over me- |
| e 2 tablespoons Dijon mustard refrigerate. dium heat for 6-8 minutes on each |
e 3 teaspoons chopped shallot, di- 2. Meanwhile, cut one loaf of bread side or until a meat thermometer |
| vided into five 4-in. pieces. Cut one 4-in. reads 160° and juices run clear.
|+ 2 teaspoons minced fresh tarragon piece from the second loaf; set 5. Grill bread, cut side down, for 1-2 |
|  or3/4teaspoon dried tarragon aside remaining minutes or until toasted. Spread |
| 2 garlic cloves, minced . bread for another with mayonnaise mixture. Layer |
| e 2 loaves (1 pound and 20 inches use. Cut bread bread bottoms with greens and bur- |
each) unsliced French bread - pieces in half hori- gers. Replace tops. Yield: 6 serv- |
I- 1 teaspoon salt | zontally; set aside. ings. http://
le 112 teaspoon pepper 3. Inalarge bowl, www.tasteofhome.com/recipes/ I
|+ 2 pounds ground beef combine the salt, French-Tarragon-Burgers |
| 4 cups spring mix salad greens pepper and remain- |
IDirections: ing shallot. Crumble beef over mix- |
1. Inasmall bowl, combine the may- ture and mix well. Shape into six |

Peas & Carrofs with Lovage

ey [ pe— D ———
Lovage is mostly a medicinal herb, but it does have uses Ingredients:

in the kitchen, as it tastes like celery. It is a large plant 1 pound of fresh or frozen peas

at 3-7 feet tall that looks dramatic in the garden and 112 ds of bab is - sliced
smells like strong celery. The leaves, stems, and seeds pounds of baby Carrots - sfice
all taste like celery, and it can be used in place of celery 2 tablespoons of chopped Lovage

in just about any dish. It has a well-rounded flavor and 3 tablespoons of mayonnaise

adds life to no-salt and low-salt dishes 3 tablespoons of regular yogurt

1 teaspoon of mustard

Directions:
Combine the peas and carrots and
steam for 10-15 minutes. Set aside. Mix the other ingredients
thoroughly, then add the peas and carrots. Place in the refrig-
erator and allow to cool completely, and serve as a cool and
refreshing side dish. http://www.gardensablaze.com/
HerbLovageRec.htm
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Egg Salad Sandwiches

Lovage is a perennial that can be started from seed or
by division. It has hollow stems that are ribbed like cel-
ery, and branches off near the top. It is fairly easy to
grow, and will thrive in sun or part shade. Be sure to pro-
vide well-drained soil and a layer of mulch for the best
results with Marjoram. The leaves, stems, and roots can
be used fresh as needed, blanched and frozen, or dried.

http://www.gardensablaze.com/HerbLovage.htm
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rIngredients: e 1/4 teaspoon salt
e 12 slices white bread

e Lettuce leaves and tomato slices, optional

Directions:

In a small bowl, combine the first eight ingredients. On six slices
of bread, layer 1/2 cup egg salad, lettuce and tomato slices if de-
sired. Top with remaining bread slices. Yield: 6 servings. http://

www.tasteofhome.com/Recipes/Egg-Salad-Sandwiches

e 6 hard-cooked eggs

e 1 cup (4 ounces) shredded cheddar
cheese

1/2 cup chopped green pepper

1/2 cup sweet pickles, chopped

e 1/4 cup mayonnaise

e 2 tablespoons horseradish sauce

e 1 tablespoon sweet pickle juice



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

