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In this Issue: 

Mark Your  
Calendars! 

 Next CSA delivery 
will be June 16th & 
June 18th. 

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

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

June 9th 2010 
Full Share: 1 bundle rhubarb, pepper, 1 pint cherry tomatoes, 1 bun-
dle radishes, 1 bunch kale, 1 bundle asparagus, 1 bundle green on-

ions, & 1 bag spinach. 

June 9th 2010 
1/2 Share: 1 bundle rhubarb, 1 pint cherry tomatoes, 1/2 bundle as-

paragus, & 1 cucumber. 

What’s in the bag! 

This week’s share consists of items from, GROWN Locally, J & J Produce 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: 

 2 tablespoons butter 

 1 large onion, chopped 

 2 (3 ounce) packages bacon, 

finely chopped 

 5 large potatoes, peeled and 

thinly sliced 

 1 1/2 cups fresh chopped spinach, 

 4 cups shredded Mexican cheese 

blend 

 1 pint heavy cream 

Directions: 

1. Preheat oven to 350 degrees F (175 degrees C). 

Lightly grease a medium baking dish. 

2. Melt the butter in a skillet over 

medium heat, and sauté the onion 

and bacon until onion is tender and 

bacon is cooked through. 

3. Alternately layer the potato 

slices, bacon and onion mixture, 

spinach, and cheese in the prepared 

baking dish. Pour the heavy cream 

over all. 

4. Cover, and bake 1 hour in the preheated oven. 

Uncover, and continue baking 30 minutes, until bub-

bly and lightly browned.  http://allrecipes.com/

Recipe/Spinach-Potatoes/Detail.aspx 

Spinach Dip 

Ingredients: 

 1 1/2 cups fresh 

chopped spin-

ach 

 1 cup minced 

onion 

 2 cloves garlic, 

minced 

 1 cup minced red bell pepper 

 1/2 cup sour cream 

 1/2 cup mayonnaise 

 1 teaspoon ground cumin 

 1/2 teaspoon salt 

Directions: 

Squeeze the water out of the spinach, and 

place the spinach into a mixing bowl. Stir 

in the onion, garlic, vegetables, sour cream, 

mayonnaise, and cumin. Season with salt 

and pepper. Let the dip stand at room temp 

for half hour for the flavors to mix, and stir 

again before serving. This dip keeps well in 

the fridge, covered, for up to 1 week. 

http://allrecipes.com/Recipe/Spinach-

Dip/Detail.aspx 
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Ingredients: 

 3 tablespoons olive oil 

 1 onion, chopped 

 3 cloves garlic, minced 

 1 cup bread crumbs 

 3 bunches kale - 
washed, dried, and 
shredded 

Directions: 
1. Heat oil over medium-high heat in a large 
frying pan. Add onions and garlic; cook and 
stir until soft. 
2. Mix in breadcrumbs, and cook and stir 
until brown. 
3. Stir in kale, and cook until wilted. Serve 
hot or warm. http://allrecipes.com/Recipe/

Stir-Fried-Kale/Detail.aspx 

Spinach Cheese Tartlets  

Cucumber 

Sandwiches with 

Mint Butter 

Ingredients: 

 1/4 cup (1/2 stick) butter, 

softened 

 2 tablespoon fresh mint 

leaves,  chopped 

 8 very thin slices white 

bread, crusts removed 

 1/2 large cucumber, 

peeled and thinly sliced 

 Sprigs of dill 

Directions: 

In a small bowl, combine the 

butter and mint.  Mix well.  

Spread the mint butter on the 

bread slices.  Lay the cucum-

ber on 4 of the slices, add the 

sprigs of dill top with the re-

maining bread to make 4 sand-

wiches.  Cut them in half di-

agonally. 

Place sandwiches on a serving 

plate. 

Rhubarb Dumplings 

Ingredients: 

 1 (12 ounce) can 

refrigerated butter-

milk biscuit dough 

 2 cups chopped 

fresh rhubarb 

 1 cup white sugar 

 1 cup water 

 1/2 cup butter, 

melted 

 1 1/4 teaspoons vanilla 

extract 

 1/4 teaspoon ground cin-

namon, or to taste 

Directions: 

1. Preheat the oven to 350°. 

2. Separate 

the biscuits in 

the can. Flatten 

each one into 

about a 3 inch 

circle. Place a 

generous table-

spoon of 

chopped rhu-

barb in the center of each 

circle. Wrap the dough up 

around the rhubarb, and 

pinch to seal tightly. Place 

the dumplings seam side 

down in a 9x13 inch bak-

ing dish. In a medium 

bowl, or large measuring 

cup, stir together the 

sugar, water, butter and 

vanilla. Pour over the 

dumplings in the pan. 

Sprinkle cinnamon over 

the top. 

3. Bake uncovered for 35-40 

minutes in the preheated 

oven, or until biscuits are 

golden brown. http://

allrecipes.com/Recipe/

Rhubarb-Dumplings/

Detail.aspx 

Ingredients: 

 2 frozen pie crusts 

 4 eggs 

 1-1/2 cups (12 

ounces) cottage 

cheese 

 1 small onion, finely 

chopped 

 2 garlic cloves, minced 

 3-4 cups fresh chopped spinach. 

 1 cup shredded Monterey jack 

cheese 

 1/2 cup freshly grated 

parmesan cheese 

 1/2 teaspoon salt 

Directions: 

1. Preheat oven to 375°. 

Remove the pans from the 

freezer.  Bake pastry shells 12-15 

minutes, Take out of the oven and 

let cool 45 minutes.  

2. In a medium bowl, beat the eggs.  

Add the cottage cheese, onion, and 

garlic and mix well.  Add the spin-

ach, cheeses, and salt to the egg 

mixture.  Stir until well mixed.  Di-

vided mixture evenly into 2 pie 

crusts.  Put pie pans on cookie 

sheets and bake for 20-22 minutes or 

until they are puffed and golden on 

top or when knife inserted comes 

out clean. Serve hot. 

Stir Fried Kale  

Ingredients: 

 2 teaspoons butter 

 1 teaspoon dried basil 

 1 pint cherry tomatoes 

 1/2 teaspoon white sugar 

 salt and pepper to taste 
Directions: 
Melt butter in a skillet over medium-high heat. 
Add the cherry tomatoes, basil, and sugar. Cook 
for about 30 seconds, then season to taste with 
salt and pepper. Continue cooking for a few sec-
onds more until the tomatoes have just started to 
blister. http://allrecipes.com/Recipe/Byrdhouse
-Blistered-Cherry-Tomatoes/Detail.aspx 

Byrdhouse  

Blistered Cherry  

Tomatoes  


