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In this Issue: 

Mark Your  
Calendars! 

 Next CSA delivery 
will be May 12th & 
May 14th. 

 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 May 3rd 2010 
Full Share:  1 bag lettuce mix,1 bundle radishes,  

1/2 bundle asparagus, 1 bundle leeks or onions, 1 oz oregano, 
1 cucumber, 2#ôs potatoes, & 1 oz parsley. 

Week of May 3rd 2010 
1/2 Share:  1 bag lettuce mix, 1 bundle radishes, 1/2 bundle aspara-

gus & 1 cucumber. 

What’s in the bag! 

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

*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 Annieôs 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 

Oregano is easily grown at 
home in the yard or in plant-
ers, so hopefully you have 
fresh oregano at your beck 
and call. Many stores now 
carry fresh oregano in the 
produce department.  
Purchased fresh oregano 
branches should be rich green 
in color and not the least bit limp. 
Store in a plastic bag in the refrig-
erator for up to 3 days. If you place 
a slightly damp paper towel in the 
bag with the oregano and leave 
some air in the bag, it may extend 
the life up to 1 week. You may also 
extend the shelf life of fresh oreg-
ano by storing whole stems with 
leaves in a glass of water with a 

plastic bag loosely 
tented over the glass.  
Fresh oregano may 
also be frozen. Wash 
and dry oregano 
sprigs. Strip whole 
leaves from stems 
and place in plastic 
bag loosely without 

crushing, but remove all air. Freeze 
and keep in a location where it will 
not get crushed. No need to thaw 
before using.  
You can also mix chopped leaves 
with a small amount of water (or 
puree them) and freeze in ice cube 
trays. Once frozen, pop out the 
cubes into a plastic bag and seal 
tightly. Use frozen oregano within 1 

year.  
To dry fresh oregano, tie sprigs into 
a bunch and hang in a cool, dark 
place with good ventilation. Once 
dried, seal tightly and store away 
from sunlight.  
In general, dried common oregano 
sold in the grocery stores is actually 
a mixture of different varieties of 
oregano combined with marjoram 
and thyme. As with all dried herbs, 
dried oregano should be kept in a 
cool, dark place in a tightly-sealed 
container and used within 6 months 
for freshest flavor. It will not spoil if 
kept longer, but its potency will 
deteriorate greatly with time. http://
homecooking.about.com/od/
foodstorage/a/oreganostorage.htm 

NOW OPEN! 

Superfast Asparagus 

Ingredients: 

 1 pound asparagus 

 1 teaspoon Cajun sea-

soning 

Directions: 

1. Preheat oven to 425 de-

grees F (220 degrees C). 

2. Snap the asparagus at the tender part of 

the stalk. Arrange spears in one layer on 

a baking sheet. Spray lightly with non-

stick spray; sprinkle with the Cajun sea-

soning. 

3. Bake in the preheated oven until ten-

der, about 10 minutes.  http://

allrecipes.com/Recipe/Superfast-

Asparagus/Detail.aspx 

http://www.anniesgardensandgreens.com/
http://homecooking.about.com/od/foodstorage/a/thymestorage.htm
http://allrecipes.com/Recipe/Tomato-Basil-Soup-I/Photo-Gallery.aspx
http://allrecipes.com/Recipe/Tomato-Basil-Soup-I/Photo-Gallery.aspx


Page 2 What’s in the bag! Volume 2, Issue 18 

Ingredients: 

 1 Tbsp. butter or olive oil 

 8 ounces mushrooms, 
brushed clean and chopped 

 1/4 cup minced sweet on-
ion 

 2 cloves garlic, minced 

 1/4 cup sweet red wine 

 1 can (6 ounces) tomato 
paste, divided use 

 1 pound ground beef 

 1/2 pound bulk ground 
pork breakfast sausage  

 1/2 cup Italian-style 
bread crumbs 

 1/8 cup minced fresh 
basil 

 1/8 cup minced fresh oreg-
ano 

 1 egg, lightly beaten 

 1 tsp kosher salt 

 1/4 tsp fresh-ground black 
pepper 

 1-1/2 cups shredded moz-
zarella cheese (or Italian 
blend), divided use 

Directions: 
* Heat a large skillet over me-
dium-high heat. Add butter or 
olive oil and swirl to coat the 
pan. Add mushrooms and sweet 
onions. Gently sauté until onion 
is translucent and mushrooms 

release their 
liquid, about 3 
minutes. Add 
garlic and 
wine. Simmer 
until liquid 
has evapo-
rated. Remove 
from heat and 

stir in half of the tomato paste. 
Set aside to cool to room tem-
perature.  
* Preheat oven to 375°.  
Combine ground beef, ground 
sausage, bread crumbs, basil, 
oregano, egg, half of the mush-
room mixture, salt, and pepper 

just until combined. Do not 
over mix.  
* On waxed or parchment pa-
per, press the ground beef mix-
ture into a 14x10-inch rectan-
gle. Distribute remaining mush-
room mixture evenly over the 
ground beef to 1 inch from the 
edges. Sprinkle with 1 cup of 
the mozzarella cheese.  
* Use the paper to help roll the 
meat from the short side into a 
loaf, like a jelly roll. Place in a 
13x9x2-inch baking dish, seam-
side down.  
* Bake for 45 minutes. Remove 
from oven and spread evenly 
with remaining tomato paste 
and sprinkle with remaining 1/2 
cup cheese. Return to oven and 
bake an additional 15 minutes.  
* Remove from oven and let 
rest for 15 minutes before slic-
ing to serve. 
* Yield: 6-8 servings. http://
homecooking.about.com/od/
beefrecipes/r/blbeef180.htm 

Beef Mozzarella Roll  Benedictine 

Spread 

Ingredients: 

 1 package (8 ounces) 

 1 tablespoon mayonnaise 

 1/4 teaspoon salt 

 1/8 teaspoon white pepper 

 1/8 teaspoon dill weed 

 1 drop green food coloring, 

optional 

 3/4 cup finely chopped 

peeled cucumber, patted dry 

 1/4 cup finely chopped onion 

 Pita bread wedges or snack 

rye bread 

Directions: 

In a small bowl, combine the 

cream cheese, mayonnaise, salt, 

white pepper, dill and food color-

ing if desired; beat until smooth. 

Stir in cucumber and onion. 

Cover and refrigerate until serv-

ing. Serve with pita or snack rye 

bread. Yield: 1-3/4 cups. http://

www.tasteofhome.com/recipes/

Benedictine-Spread 

Herbed Cream Cheese-Stuffed Lamb Burgers 

Ingredients: 

 4 ounces PHILADEL-

PHIA Cream Cheese, sof-

tened 

 1 Tbsp. chopped fresh 

chives 

 1 Tbsp. chopped fresh 

parsley 

 1 1/2 pounds ground lamb 

 1 Tbsp. 

Worcester-

shire sauce 

 1 tsp salt 

 1/2 tsp pepper 

 1 Tbsp. olive 

oil 

 4 onion sandwich rolls, 

split, toasted 

 1 bunch watercress, thick 

stems removed, separated 

into equal portions 
Directions: 
1. Mix cream cheese and 

herbs until well blended. 

Roll into 4 balls; flatten 

each into disk on sheet 

of waxed paper. Refrig-

erate 15 min. or until 

firm. 

2. Combine meat, 

Worcestershire sauce, 

salt and pepper. Shape 

into 8 thin patties. Place 

cream cheese disks on 4 

patties; cover with remain-

ing patties. Press edges 

together to seal. 

3. Heat oil in large skillet on 

medium heat. Add patties; 

cook about 5-6 min. on 

each side or until done 

(160 degrees F). Serve in 

rolls topped with water-

cress. http://

allrecipes.com/Recipe/

Herbed-Cream-Cheese-

Stuffed-Lamb-Burgers/

Detail.aspx 

Lettuce Mix 
The lettuce mix this week 

has some arugula mixed 

in with the greens. The 

arugula has a tangy, zesty 

flavor. It is best to use a 

vinaigrette dressing with 

this salad 

mix. 

Ingredients: 

 1/2 cup vegetable oil 

 1/2 cup raspberry wine vinegar 

 1/2 cup white sugar 

 2 teaspoons Dijon mustard 

 1/4 teaspoon dried oregano 

 1/4 teaspoon ground black pepper 

Directions: 
In a jar with a tight fitting lid, combine 
the oil, vinegar, sugar, mustard, oreg-
ano, and pepper. Shake well. http://
allrecipes.com/Recipe/Raspberry-
Vinaigrette-Dressing/Detail.aspx 

Raspberry Vinaigrette Dressing  

http://homecooking.about.com/library/weekly/aa042897.htm
http://homecooking.about.com/od/foodstorage/a/shroomstorage.htm
http://homecooking.about.com/od/foodstorage/a/swonionstorage.htm
http://homecooking.about.com/od/foodstorage/a/swonionstorage.htm
http://homecooking.about.com/od/howtocookvegetables/a/garliccooktips.htm
http://homecooking.about.com/library/archive/blwineindex.htm
http://homecooking.about.com/od/foodstorage/a/tomatostorage.htm
http://homecooking.about.com/od/beef/a/groundbeeftips.htm
http://homecooking.about.com/library/weekly/aa030298.htm
http://homecooking.about.com/od/foodstorage/a/basilstorage.htm
http://homecooking.about.com/library/weekly/aa032403a.htm
http://homecooking.about.com/library/weekly/aa110402a.htm

