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In this Issue: 

Mark Your  
Calendars! 

 Next CSA delivery 
will be June 9th & 
June 11th. 

 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 pick up for 
the next delivery. 

June 4th 2010 
Full Share: 1/2 bundle asparagus, 1/2 bag tomatoes, 1/2 bag pep-

pers, 1 cucumber, 1 oz sage, 1 bag spinach, 1 bundle radishes, 1 bag 
beets, & 1 bag kale. 

June 4th 2010 
1/2 Share: 1 bundle radishes, 1/2 bag tomatoes, 1 bag spinach, 1 

cucumber, & 1 pint cherry tomatoes. 

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 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: 

 1 (8 ounce) package 

seashell pasta 

 1 cup mayonnaise 

 1/4 cup sour cream 

 1 1/2 tablespoons 

lemon juice 

 1 1/2 tablespoons 

Dijon mustard 

 1/4 cup chopped fresh dill 

weed 

 1/4 teaspoon ground black 

pepper 

 2 (4 ounce) cans small 

shrimp, drained 

 1/2 cup 

chopped cel-

ery 

 1/2 cup 

chopped 

seeded cucum-

ber 

 2 toma-

toes, diced 

 3 tablespoons minced shal-

lot 

 salt to taste 

Directions: 

1. Bring a large pot of lightly 

salted water to a boil. Add 

pasta and cook until tender, 

about 8 minutes. Drain and 

rinse under cold running water 

to cool. 

2. In a serving bowl, combine 

the mayonnaise, sour cream, 

lemon juice, mustard, dill and 

black pepper. Gently stir in the 

pasta, shrimp, celery, cucum-

ber, tomato and shallots. Mix 

in salt to taste and refrigerate 

for at least 2 hours before serv-

ing. http://allrecipes.com/

Recipe/Fresh-Dill-Pasta-

Salad/Detail.aspx 

Asparagus Appetizers 

Ingredients: 

 20 thin slices sandwich bread, 

crusts removed 

 3/4 pound butter 

 4 ounces blue cheese, at room 

temperature 

 1 (8 ounce) package cream 

cheese, at room temperature 

 1 egg, beaten 

 20 fresh asparagus spears 

Directions: 

1. Trim crusts from bread, and flatten slightly with 

a rolling pin. 

2. In a bowl, stir blue and cream cheeses together 

with the egg until well blended and creamy. Spread 

a thin layer of cheese mixture over each slice of 

bread. Roll one asparagus spear inside each, and 

fasten with a toothpick. 

3. Melt butter in a small saucepan. Roll 

each asparagus wrap in butter to coat. 

Place on a baking sheet small enough to 

fit into the freezer, and freeze for one 

hour, or until butter hardens and wraps 

are somewhat firm. Remove pan from 

freezer, discard toothpicks, and cut each 

wrap in half crosswise. Store in a resal-

able plastic bag in the freezer until ready 

to use. 

4. To serve, preheat oven to 400 de-

grees F (205 degrees C). 

5. Arrange frozen asparagus wraps on an un-

greased baking sheet. Bake in the preheated oven for 

25 minutes, or until lightly browned. Check occa-

sionally, and turn if necessary, for even browning 

and to prevent burning. Enjoy! http://

allrecipes.com/Recipe/Asparagus-Appetizers/

Detail.aspx 
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Ingredients: 

1/2 cup butter, room temperature 

1 Tbsp. chopped fresh 

sage 

2 large minced garlic 

cloves  

1/4 tsp. salt 

 

Directions: 

Mix all together or process quickly in a food 

processor. Chill and serve with rolls or use it 

on vegetables such as green beans, Brussels 

sprouts, cabbage or other green vegetables. 

http://oldfashionedliving.com/sage.html 

Stuffed Peppers  

Vegetable Lasagna  
Ingredients you will need:  

 Mushrooms 

 Zucchini 

 Yellow squash 

 Onion 

 Spinach 

 Garlic 

 Olive oil 

 Tomato sauce 

 Lasagna noodles 

 Cottage cheese 

 Shredded mozzarella 
 
Preheat oven to 350°.  Fry 

mushrooms, onion, garlic, zuc-
chini and squash in olive oil. 
Mix 1/2 cup of mozzarella with 
ricotta cheese.  Layer accord-
ingly, adding spinach (don’t 
cook spinach first because it 
will add moisture). 
Bake at 350° for 30 minutes to 

an hour. 
 
This recipe does not have ex-
act measurements.  It is a 
guess and bye golly. 
 
This recipe came from Ann 
Bushman. 

Beans Tomatoes and Herbs 

Ingredients: 

3 cups canned white 

beans 

2 Tbsp. olive oil 

3 garlic cloves, peeled 

and minced 

1/4-1/2 tsp. of hot red 

pepper flakes 

1 tsp. each chopped 

fresh thyme, sage, and rosemary 

3 Tbsp chopped flat-leaf parsley 

(reserve 1 Tbsp) 

4 plum tomatoes, diced 

Salt and freshly ground pepper 

to taste 

1/2 small red onion, thinly 

sliced 

Grated Parme-

san cheese 

(optional) 

1/4 cup or less 

water 

Directions: 

Rinse and drain 

beans. In a large 

skillet over medium low heat, 

place olive oil, garlic, red pep-

per flakes, and chopped herbs 

(except for one tablespoon pars-

ley). Sauté for 2-3 minutes, then 

add tomatoes, salt, and pepper, 

and sauté until tomatoes begin 

to soften, about 2 more minutes. 

Gently stir in beans, adding 

water to moisten (4-5 table-

spoons). Cover pan and cook 

until heated through. Remove 

from heat and stir in sliced red 

onion. Drizzle with extra olive 

oil and top with remaining fresh 

parsley. Offer grated cheese at 

the table. Serves 4-6. http://

oldfashionedliving.com/

sage.html 

Ingredients: 

 1/2 cup un-

cooked white 

rice 

 3/4 cup water 

 4 green bell 

peppers 

 1 onion, 

chopped 

 4 tablespoons olive oil 

 8 ounces textured vegetable protein 

 2 tablespoons chopped fresh parsley 

 2 cups tomato sauce 

 4 ounces shredded mozzarella cheese 

 salt to taste 

 ground black pepper to taste 

Directions: 

1. Combine rice and water in a small 

saucepan. Bring to a boil, reduce heat to 

low, and simmer for about 15 minutes. 

2. Preheat oven to 400 degrees F (205 

degrees C). 

3. Cut tops off peppers, seed insides, and 

arrange peppers in a large baking dish. Chop 

usable portion of the tops. 

4. Heat oil in a large skillet over medium 

heat. Sauté chopped peppers and onions in 

oil until soft. Stir in textured vegetable pro-

tein and parsley. Reduce heat to low, and 

continue cooking for 5 minutes. Mix in 

cooked rice and 1 1/5 cups tomato sauce. 

Season to taste with salt and pepper. Spoon 

the mixture into the peppers, and top each 

with remaining tomato sauce. 

5. Cover, and bake about 45 minutes. Un-

cover, top each pepper with mozzarella 

cheese, and bake until cheese is melted. 

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

Peppers/Detail.aspx 

Garlic Sage Butter  

Ingredients: 
 1 bunch kale 
 1 Tbsp. olive oil 
 1 Tbsp. seasoned salt 
Directions: 
1. Preheat an oven to 350° F (175° C). Line a 
non insulated cookie sheet with parchment paper. 
2. With a knife or kitchen shears carefully re-
move the leaves from the thick stems and tear 
into bite size pieces. Wash and thoroughly dry 

kale with a salad spinner. 
Drizzle kale with olive 
oil and sprinkle with 
seasoning salt. 
3. Bake until the edges 
brown but are not burnt, 
10-15 minutes. http://
allrecipes.com/Recipe/
Baked-Kale-Chips/
Detail.aspx 

Baked Kale Chips  


