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Asparagus with Par- |1
mesan Crust

Asparagus with Parmesan Crust
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: Ingredients: 2. Place asparagus on a baking sheet. Drizzle with :
1 :e 1 pound thin asparagus olive oil, and toss to coat. Arrange asparagus  :

Seasoned Asparagus

: spears spears in a single layer. Spread Parmesan
‘e 1 tablespoon extra virgin cheese over asparagus, and season with freshly :
Tomatoes With 2 : olive oil ground black pepper. :
Vinaigrette e 1 ounce shaved Parmesan 3. Bake 12-15 minutes in the preheated oven, until :

cheese cheese is melted and asparagus is tender but

Tomato Cucumber 2

Salad e freshly ground black pepper to taste ﬁ:!Sp' S?trr:’% |:nmeFJ|at_e ly on twatrmt pl;ttis’jf”n' :
e 1/4 cup balsamic vinegar, or to taste Ing with baisamic vinegar {0 taste. hitpz// :

Cream Cheese & 2 : Directions: allrecipes.com/Recipe/Asparagus-with- :

Chive Stuffed Jarections. Parmesan-Crust/Detail.aspx

Chicken : 1. Preheat oven to 450 degrees F (230 degrees C). :
B 0000000000000 oo eeseencenceceeseseeseeneeeneeceeeeneneneeseseceneseeseesccsccsccnccccccse .

Green Onion Wraps | 2

Tomatoes With Feta 2 _

Cheese

Ingredients: Directions:

o 1/2 pound fresh asparagus trlmmed Place asparagus and water in a 1-gt. mi-
\eraian @i ||« 2 tablespoons water g crowave-safe dish. Cover and micro-
S « 1 tablespoon butter, wave on high for 5 minutes or until crisp
Calendars!

melted < -tender; drain. Combine butter, mint,
N'?ﬁ“b CiA dflégfﬁy& « 1/8-1/4 teaspoon ; - &8 salt, lemon juice and pepper. Drizzle
ol 0 dried mint B over asparagus; toss to coat. Yield: 2
pril 30th. X .
Wieekly recipe letters | (IERMNYLRCEN ol servings. http://www.tasteofhome.com/
b e 1/8 teaspoon lemon recipes/Seasoned-Asparagus
letters are now on jU ice

the web. .
Please send in your « Dash white pepper

payments by mail- # e eE s EEreeasEEraeasrrreeasrriirasrrrirasntiirans .
ing them to Annie’s : :
Gardens & Greens | NOW OPEN!
30975 Lincoln Rd,

Fort Atkinson, IA Check Out Anni eobds GI Annie's 1 o

52144 for Wine, Frozen 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.

Check us out on the web www.anniesgardensandgreens.com

Your Local Food Connection

*This newsletter and al/l of Annieds packaging is i nten-reathena Youa gui de
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://www.anniesgardensandgreens.com/
http://allrecipes.com/Recipe/Tomato-Basil-Soup-I/Photo-Gallery.aspx
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Ingredients:

e 3 tablespoons vinegar

e 3 tablespoons vegetable
oil

2 tablespoons sugar

1 teaspoon seasoned salt
Pepper to taste

2 medium tomatoes, cut
into wedges

e Lettuce leaves
Directions:

In a jar with a tight-fitting lid,
combine the vinegar, oil,
sugar, seasoned salt and pep-
per; shake well. Serve over
tomatoes and lettuce. Yield: 2
servings. http://
www.tasteofhome.com/
recipes/Tomatoes-With-
Vinaigrette

Tomato
Cucumber Salad
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What's in the bag]!
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Cream Cheese Garlic & Chive Stuffed Chicken

—_—— o —— -
| Ingredients: ture into 4 balls. |
|* 1 (8 ounce) package 3. Place 1 cream cheese ball in |
| cream cheese, sof- the center of each butter flied
tened | chicken breast half. Fold the |
:- 2 tablespoons dried " chicken over the cream cheese, |
chives s Wrap with a slice of turkey bacon, |
|+ 1clove garlic, and secure with toothpicks. Ar- |
| minced range the chicken in a baking |
1° 4 skinless, boneless dish. Pour the butter over the
chicken breast halves, butter flied chicken. I
| 4slices turkey bacon 4. Bake 30 minutes in the preheated |
|« 2 tablespoons butter, melted oven, or until the bacon is crisp and |
| Directions: the chicken is no longer pink and |
1. Preheat oven to 350 degrees F (175 juices run clear. http:// |
| degrees C). allrecipes.com/Recipe/Cream- |
2. In abowl, mix the cream cheese, Cheese-Garlic-and-Chive-Stuffed
I chives, and garlic. Divide the mix- -Chicken/Detail.aspx |
_______________________ d
o —————————————————————— ———

Ingredients:
12 green onions

12 slices corned beef

1 (8 ounce) package
cream cheese, softened
Directions:

1. Trim the green onion stalks so that
only a small amount of green re-
mains.

2. Fold the corned beef slices in half
to form triangles. Spread the slices
with equal amounts of cream cheese.
Place the green onions on the cream
cheese. Roll the corned beef slices
so that the green onion stalks stick
out slightly. Serve chilled. http://
allrecipes.com/Recipe/Green-
Onion-Wraps/Detail.aspx

l
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Ingredients:

e 2 medium

cucumbers,

cut into 1/4

-inch slices

Tomatoes with Feta Cheese

Ingredients:

I
I
I
| e 1large
tomato, cut into wedges
I e 1 small red onion, cut into thin
| strips
I e 1/4 cup ltalian salad dressing
or salad dressing of your
choice
Directions:
I In a large bowl, combine the vege-
I tables. Add dressing; toss to
coat. Yield: 4 servings. http://
www.tasteofhome.com/recipes/
I Tomato-Cucumber-Salad-2

« 8slices tomato

« 2 tablespoons
crumbled feta
cheese

SRS

« 1 tablespoon
balsamic vinegar

« 2 tablespoons minced fresh
basil

« Pepper to taste

www.tasteofhome.com/Recipes/

Directions:

Arrange tomato slices on a serv-
ing plate. Sprinkle with feta
cheese. Drizzle with vinegar;
sprinkle with basil and pep-

per. Yield: 4 servings. http://

Tomatoes-with-Feta-Cheese
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http://allrecipes.com/Recipe/Tomato-Basil-Soup-I/Photo-Gallery.aspx

