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Full Share: 1 bag spinach, 1 bag tomatoes, 1/2 bundle asparagus, 1~ 1/2 Share: 1/2 bag lettuce, 1 tomato, 1/2 bundle asparagus, 1 bundle
bundle green onions, 1 bundle radishes, 2 kohlrabi, 1 oz oregano & green onions & 1 bell pepper.
2 bell peppers.

In this Issue:

Marinated Chicken |1

Marinated Chicken Kabobs

Kabobs : Ingredients: vegetable oil, soy sauce, light s no longer pink and juices run
Chi :* 1cupvegetable oil corn syrup, lemon juice, sesame  clear. Baste with the boiled mari- :
icken, Asparagus, |1 :e 1/2 cup soy sauce ; ; ;
and Mushroom : seeds, garlic powder, and garlic nade frequently during the last
Skillet e 1/2 cup light corn syrup salt. Place chicken in the mixture. 10 minutes. http://
:®  1/4 cup lemon juice Cover, and marinate in the re- allrecipes.com/Recipe/
Grilled Filet Mi- 2 :* 2tablespoons sesame seeds frigerator at least 2 hours. Marinated -Chicken-Kabobs/
gnon with Gorgon- i /2 teaspoon garlic powder , * propoar an outdoor grill for ~ Detail.aspx?
zola Cream Sauce e garli.c salt to taste . medium heat, and lightly oil ARBMID=2646&ARFMTID=1
: * 4skinless, boneles.s chicken grate. Thread chicken onto skew-
Shrimp Salsa 2 : !oreast. halves- cutinto 1 1/2 ers alternately with mushrooms,
: inch pieces onions, and green bell pepper.
Roasted Red Pepper | 2 : * 1(8ounce) package fresh Pour marinade into a saucepan,
Chicken :  chopped mushrooms and bring to a boil. Cook for 5 -

:e 2 onions, quartered

Rhubarb Margarita |2 e 1 green bell pepper, cut into i
: large chunks 3. Place skewers on the pre

 Directions: pared grill. Cook 15-20 minutes,
*1. In a medium bowl, blend turning frequently, until chicken

Calendars! Chicken, Asparagus, and Mushroom Skillet

10 minutes.

N?Xt Coi ey I Ingredients: garlic, salt, lemon juice, and wine into the I
will be June 2nd & e 3 Tbso. butt butter mixture. Add the chicken; cook and I
]Sune 4th. COA Sh I 5 Tbsp' ;l er | B stir until the chicken is browned, about 3
ummer ares | * Sp. olive o1 " minutes. Reduce heat to medium; cook,
start June 2nd. I * 12tsp dr%ed par§ley stirring occasionally, until the chicken is
Please call for more I e 1/2 tsp dried basil no longer pink inside, about 10 more min- |
details. e 1/8 tsp dried oregano utes.
Please send in your I e 1 1/2 cloves garlic, minced 2. Add the asparagus; cook and stir until |
payments by mail- e 1/4tspsalt the asparagus is bright green and just
ing them to Annie’s | e 1 1/2 tsp lemon juice <% starting to become tender, about 3 min- I
Gardens & Greens |+ 1 1/2tsp white cooking wine utes. Stir in the mushrooms and cook an |
30975 LinCOln Rd, ° 2 Skinlessj boneless chicken breast halves’ additional 3 minutes to let the mushrooms release I
Fort Atkinson, IA I sliced their juice. Serve hot. http://allrecipes.com/
52144 | e 1/2 pound fresh asparagus, trimmed and cut into Recipe/Chicken-Asparagus-and-Mushroom- I
I thirds Skillet/Detail.aspx? I
e 1 cup sliced fresh mushrooms ms=217&|2)‘1)'(1)32055=37438595&pr0026=DailvDish&p |
. . . rop27= -05-
Directions: 18&prop28-DailyRecipe&prop29=FullRecipe& |
1. Melt the butter with the olive oil in a skillet me=1
| over medium-high,; stir the parsley, basil, oregano, I

| *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://allrecipes.com/Recipe/Tomato-Basil-Soup-I/Photo-Gallery.aspx
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Directions: paper towel-lined plate.

1. Pourheavy creamintoa 3. Preheat an outdoor grill for medium-high
| saucepan and bring to aboil  heat, and lightly oil the grate.

| over medium heat. Reduce 4.

Ingredients:
e 4 cups heavy cream

3 ounces crumbled Gorgonzola

cheese Cook the steaks until they start to firm, and
e 3 tablespoons erated Parmesan heat and simmer until the are reddish-pink and juicy in the center, 3 to 5
cheese P & cream has reduced by half, minutes per side. An instant-read thermometer

stirring occasionally, about
an hour. Remove from heat
and whisk in the Gorgonzola
cheese and Parmesan cheese,
salt, pepper, and nutmeg,
until the cheese has melted.
2. Season the beef tender-
loin with lemon pepper, garlic powder, onion
powder, salt, and pepper. Set aside. Place the
bacon in a large, deep skillet, and cook over me-
dium-high heat, stirring occasionally, until evenly
browned, about 10 minutes. Drain the bacon on a

inserted into the center should read 130 degrees F
(54 degrees C). Remove the steaks from the grill
and tent with foil to rest for 5 to 10 minutes.
Serve each steak with the Gorgonzola sauce and
top with crumbled bacon and chopped green on-
ion. http://allrecipes.com/Recipe/Grilled-Filet-
Mignon-with-Gorgonzola-Cream-Sauce/
Detail.aspx?
ms=1&prop25=37083490&prop26=DailyDish
&prop27=2010-05-
15&prop28=DailyRecipe&prop29=FullRecipe
Link&me=1

I e e — I

Ingredients:
e 4 skinless, boneless chicken

3/4 teaspoon salt

3/4 teaspoon ground black pepper
1/8 teaspoon ground nutmeg

4 (8 ounce) fillets beef tenderloin
1 pinch lemon pepper

1 pinch garlic powder

1 pinch onion powder

salt and ground black pepper to taste
12 slices thick sliced bacon, chopped
4 green onions, chopped

shake until well coated.
2. Inalarge skillet, heat oil to a medium-

breasts high heat and place chicken in the pan.
e 1 (12 ounce) jar roasted red Cook for 5 minutes on one side then turn,
bell peppers cook for 10 minutes on the other side.
e 2 cups bread crumbs 3. While cooking the chicken, in an elec-
e 3 tablespoons vegetable oil tric blender blend sour cream and a few
e 1 cup sour cream pieces of red peppers. Flip the chicken one
e 1/2 cup feta cheese more time and cook 5 more minutes, or until
Directions: chicken is done.

1. With a very sharp knife, cut pockets into the 4.  Cut the chicken in half and arrange the pieces

thickest part of the breast of chicken. Stuff as on a plate. Drizzle with sour cream mixture and

many pieces of roasted red peppers as you can
into pockets of chicken one at a time. Pour bread
crumbs into a large plastic bag. Place chicken

sprinkle with feta cheese. http://allrecipes.com/
Recipe/Roasted-Red-Pepper-Chicken/

Detail.aspx

breasts in the bag with the bread crumbs and

Refrigerate the syrup until very
cold, at least 2 hours.

2. To prepare the margaritas,
place the ice into a blender, then
pour in the tequila and rhubarb
syrup. Blend until smooth, or until
pureed to your desired consistency.
Pour into chilled margarita glasses

to serve. http://allrecipes.com/

Ingredients:
4 cups diced rhubarb

[ ]
e 1/2 cup water

e 1/2 cup white sugar

e 4cupsice

e 2/3 cup tequila

Directions:

1. Place the rhubarb into a sauce-

pan, and pour in the water. Cover,

ms=1&prop25=37068046&pro : :
26=D air DiI;h Qoro 27_2011()) 02 and bring to a simmer over me- Reci : e/ Rhu‘)barb-Mar arita/
= :! n E = - . .
dium heat. Reduce heat to medium Detail.aspx

= . . . . ms=1&prop25=37063806&prop26=WhatsCoo
14&prop28=RecipeOption&pro -low, and continue simmering until the rhubarb king& prop27—2010-05-

p29=FullRecipe&me=1 br.e aks down gnd re?ee'lses its juices, about 15 13&prop28=RecipeArea2&prop29=FullRecip
minutes. Strain the juice, and press the pulp to e 4&me=1

squeeze out as much liquid as you can. Discard
the pulp, and stir the sugar into the hot juice.

Salsa/Detail.aspx?




