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In this Issue: 

Mark Your  
Calendars! 

 Next CSA delivery 
will be April 21st & 
April 23rd. 

 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 April 14th 
Full Share:  1 bag lettuce, 1 bag parsnips, 1 bag tomatoes, 2#’s Ken-
nebec potatoes, 1 oz sage, 1 bundle radishes, 1 bundle lovage, 1 oz 

French tarragon, & 1 onion. 

Week of April 14th 
1/2 Share:  1/2 bag lettuce, 1 bundle lovage, 1 bag tomatoes, 2#’s 

Kennebec potatoes, & 1 oz sage. 

What’s in the bag! 

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

Ingredients: 

 2 cups mashed potatoes (prepared with 

milk and butter) 

 1/4 cup all-purpose flour 

 1/4 cup cream-style corn 

 1 egg, beaten 

 3 tablespoons finely 

chopped onion 

 1 teaspoon minced fresh 

parsley 

 1/2 teaspoon salt 

 1/2 teaspoon minced garlic 

 1/8 teaspoon pepper 

 3 tablespoons vegetable oil, divided 

Directions: 

In a large bowl, combine the first nine in-

gredients. In a large skillet, heat 1 table-

spoon oil; drop four 1/4 cupfuls of batter 

into skillet. Cook for 1-2 minutes on each 

side or until golden brown. Repeat with re-

maining oil and batter. http://

allrecipes.com/Recipe/Corn-Potato-

Pancakes/Detail.aspx 

*This newsletter and all of Annieôs 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 . 

Check Out Annie’s Green Grocery in Calmar 
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 

Corn potato pancakes  

Ingredients: 

 1 cup butter  

 1 cup sugar 

 1 egg 

 1 tsp vanilla 

 2 1/2 cup flour 

 3 Tbsp finely chopped 

fresh tarragon leaves 

Directions: 

Cream butter and sugar. Add egg and mix 

well. Add flour and soda, then tarragon 

leaves and vanilla. Roll into 2 long rolls. 

Refrigerate overnight or longer. Slice in 

1/8" slices, sprinkle with sugar. Bake at 350 

degrees for 10-12 minutes. 

Any herb may be used in this recipe. How-

ever, I have found tarragon to taste the best. 

http://anniesgardensandgreens.com/

annies-recipes.html 

NOW OPEN! 

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


Ingredients: 

 3 tbsp mayonnaise 

 3 tbsp yogurt 

 1 tsp Dijon mustard 

 2 tbsp chopped lovage 

Directions: 

Mix together - excellent used 

with lightly cooked and cooled spring vege-

table salads such as peas, carrots and young 

broad beans.  http://www.goosemoor.info/

lovage.htm 
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Ingredients: 

 6 small red radishes or 3 large red 

radishes, small dice 

 1 stalk celery, small dice 

 1 shallot, minced 

 1 cubanelle pepper, minced 

dressing: 

 3 tablespoons apple cider vinegar 

 1 teaspoon yellow mustard seed 

 1/8 teaspoon celery seed 

 1/8 teaspoon salt 

 1/8 teaspoon pepper 

 1/8 teaspoon sugar 

Directions: 

Whisk together the dressing ingredients in a small bowl. Place the 

remaining ingredients in a medium bowl. Drizzle with dressing 

and toss to evenly distribute. Allow to sit 20 minutes before serv-

ing.  http://coconutlime.blogspot.com/2009/07/fresh-radish-

relish.html 

Fresh Radish Relish 

Lovage Salad Dressing 

Tossed Lettuce and Orange Salad 

Ingredients: 

 1/2 cup orange juice 

 3 tablespoons olive oil 

 2 tablespoons red wine vinegar 

 1/2 teaspoon ground black pepper 

 1/4 teaspoon salt 

 1 bag lettuce, washed and dried 

 3 (11 ounce) cans mandarin oranges 

 1/2 cup slivered almonds 

Directions: 

Prepare the dressing by whisking together the orange juice, olive 

oil, vinegar, pepper and salt; set aside. 

In a large bowl, combine the romaine and oranges. Add enough 

dressing to coat and toss well. Sprinkle with almonds and serve. 

Nutritional Information: 

Servings Per Recipe: 4 

Amount Per Serving 

Calories:  332 

 Total Fat: 16.7g 

 Cholesterol: 0 mg 

 Sodium:  168 mg 

 Total Carbs:  47 g 

 Dietary Fiber: 5.1g 

 Protein: 4.9g 

http://allrecipes.com/Recipe/Tossed-Romaine-and-

Orange-Salad/Detail.aspx 

Chilled Herb & Sage Tea 

Ingredients: 

 1/3 cup chopped 

fresh sage 

 2 tbsp fennel seeds 

 1 tbsp fresh mint, 

crushed 

 1 tsp finely grated 

lemon rind 

 5 cups boiling water 

 honey, to taste 

Directions: 

Bring water to a boil in a 

saucepan. Add sage, fen-

nel seed, mint, and 

lemon rind. Cover and 

steep 15 minutes. 

Strain and stir in honey. 

Chill 1 hour. 

Serve over ice 

with fresh sage 

and/or mint 

leaves as gar-

nish. Add 

lemon wedges for extra 

flavor. 

Served in a pitcher with 

mint leaves, ice, and 

lemon wedges, single 

serving, garnished with a 

fresh sprig of sage.  

http://

misunderstoodegg-

plant.com/recipes/

chilled-sage-herb-tea/ 

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

