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at’s in

dune zord 2010
Full Share: 1 pint cherry tomatoes, 1 green & 1 yellow pepper, 1#
green beans, 1/2# shell peas, 2 kohlrabi, 1 bundle Swiss chard, 1
bundle rhubarb, 1# tomatoes, & 1 oz French tarragon.

X .
Swiss Chard with Beets

Swiss Chard with 1
Beets

June 25rd 2010
1/2 Share: 1 pint cherry tomatoes, 1 green & 1 yellow pepper, 1#
green beans, 1/2# shell peas, & 1 bundle rhubarb.

Ingredients:

Fancy Green Beans |1

Steak Fajitas 2

Stewed Rhubarb 2

Pizza on the Grill II |2

Rhubarb Slush 2

e 2 bunches Swiss chard
e | small red onion, halved and

‘e 2 garlic cloves, minced

e 1/2 teaspoon salt

1o  1/4 teaspoon pepper

e 2 tablespoons olive oil

e [ can (14-1/2 ounces) sliced

sliced

beets, drained and julienned

e 3 tablespoons lemon juice

e 1 cup (4 ounces) crumbled feta cheese

:e  1/4 cup coarsely chopped walnuts, toasted

: Directions:

1. Cut stems from chard; coarsely chop stems and

leaves separately. Fill a Dutch oven with water;

Return to a boil; cook for 1-2 min-
utes or just until tender. Drain and
rinse in cold water; set aside.

2. Inalarge skillet, sauté the on-
ion, garlic, salt, pepper and chard
stems in oil for 10-15 minutes or

until tender. Gently squeeze excess
moisture from chard leaves. Add
leaves and beets to skillet; sauté for 1
minute. Add lemon juice; heat through. Just before
serving, sprinkle with feta cheese and wal-

nuts. Yield: 6 servings. http:// :
www.tasteofhome.com/recipes/Swiss-Chard-with- :
Beets :

Ingredients: Directions:
e 1-1/2 pounds fresh green 1.

beans, trimmed

e 2 bacon strips, diced

e 2 tablespoons teriyaki

Place beans in a large sauce-

,r;\,\__ with water.

move to paper towels to
drain.

pan and cover 3. Meanwhile, in a small bowl,
combine the teriyaki sauce, honey

Bring to a boil. and butter. Sauté pepper and on-

sauce

e | tablespoon honey

e 1 tablespoon butter, melted

e 1/2 cup sliced sweet red pep-
per

e | small onion, cut into thin
wedges

e 1/2 cup salted whole cashews

e 2 teaspoons lemon juice

Cover and
cook for 4-6
minutes or
until crisp-

tender. Drain and immedi-

ately place beans in ice water.

Drain and pat dry.
In a large skillet, cook bacon
over medium heat until crisp.

Using a slotted spoon, re-

ion in drippings until tender. Add

the beans, teriyaki mixture, bacon,

through. Yield: 8 servings. http://

www.tasteofhome.com/Recipes/
Fancy-Green-Beans

Yellow or green pepper will work
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cashews and lemon juice; heat :
I

I

I

I

fine for this recipe. I
I

- *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 .



http://allrecipes.com/Recipe/Tomato-Basil-Soup-I/Photo-Gallery.aspx
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Ingredients: e 2 tablespoons canola oil, crisp-tender; remove and set aside.
e 1/4 cup orange juice & divided 2. Drain and discard marinade. In the same
e 1/4 cup white vinegar Y o  4-6 flour tortillas (10 skillet, cook beef in remaining oil for 2-4
e 4 garlic cloves, minced . inches), warmed minutes or until it reaches desired doneness.
e 1 teaspoon seasoned salt /K Shredded cheddar Return vegetables to pan; heat through.
e 1 teaspoon dried oregano .| cheese, picante sauce and Spoon meat and vegetables onto tortillas. If
e 1 teaspoon ground cumin sour cream, optional desired, top with cheese and serve with pi-
e 1/4 teaspoon cayenne pep- < g Directions: cante sauce and sour cream. Yield: 4-6 serv-
per \ === |. Inalarge reseal able ings. http://www.tasteofhome.com/recipes/
e 1 pound beef top sirloin E— plastic bag, combine the or- Steak-Fajitas-2
steak, cut into 1/4-inch strips ange juice, vinegar, garlic and season-
e 1 medium onion, thinly sliced ings; add the beef. Seal bag and turn to
e 1 medium green pepper, thinly sliced coat; set aside. In a skillet, saute onion

e 1 medium yellow pepper, thinly sliced and peppers in 1 tablespoon oil until

Pizza on the Grill 11

D — I —
Ingredients: that will fit your grill. Place on grill for 5 min-
e 1 ready made pizza crust utes, or to desired doneness, and flip over.
e 2 cups shredded mozzarella Now add the sauce,

cheese cheese, green bell pepper

I
| e 1 cup tomato sauce
e

and mushrooms.

e 1/2 cup chopped green bell pep- 3. Cover the grill and

per allow to cook over high

e 1/2 cup fresh sliced mushrooms heat for 5-10 minutes, or

Directions: until cheese is melted and

1. Preheat an outdoor grill for high heat and bubbly. http://allrecipes.com/Recipe/Pizza-
lightly oil grate. On-The-Grill-1I/Detail.aspx

Ingredients:
e 5-6 cups chopped fresh or

2. Roll out prepared pizza dough to a size *  You can add tomatoes to this recipe to
make a veggie pizza.

frozen rhubarb
> eupe s Rhubarb Slush

e 1/2 teaspoon ground cinna-

mon Ingredients: is tender. Cool for about 30 minutes.
q . e 3 cups chopped fresh or 2. Inafood processor or blender, puree mix-
Directions: :

frozen rhubarb ture, half at a time. Stir in apple juice
N and lemonade concentrate. Pour into

a freezer container; cover and freeze

1. Inalarge saucepan, bring o 1 cup water

rhubarb and water to a boil. e 1/3 cup sugar

Add sugar and cinnamon; N until firm. Let stand at room tempera-
ture for 45 minutes before serving.
" 3. For individual servings, scoop

4| 1/3 cup into a glass and fill with soda.

e 1 cup apple juice

e 3/4 cup thawed pink lem-
onade concentrate

e 1 bottle (2 liters) lemon-

return to a boil. Reduce heat
and simmer 10-15 minutes or
until sauce reaches desired

consistency. Cool. Yield: 5 lime soda — < #&—== To serve a group, place all of mixture
cups. http:// Directions: S in a large pitcher or punch bowl; add

www.tasteofhome.com/ 1. In a saucepan, combine rhubarb, water and soda an.d stir. Serve immediately. Yield: about

recipes/Stewed-Rhubarb sugar; bring to a boil. Reduce heat; cover 10 servings. http://www.tasteofhome.com/

recipes/Rhubarb-Slush

and simmer for 5 minutes or until rhubarb




