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In this Issue: 

Mark Your  
Calendars! 

 Next CSA delivery 
will be May 26th & 
May 28th. 

 Summer CSA Shares 
start June 2nd. 
Please call for more 
details. 

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

Week of May 17th 2010 
Full Share:  1 bundle radishes, 1 green pepper, 1 bag spinach, 1 oz. 
dill, 1 cucumber, 1 bundle green onions, 1 bundle asparagus, 1/2 

bag peas, & 2 tomatoes/ 

Week of May 17th 2010 
1/2 Share:  1 bundle radishes, 1 pepper, 1 bundle rhubarb, 1 bundle 

asparagus & 1 bundle green onions. 

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 large handful of fresh sage 

 2 cloves of garlic, peeled 

 Olive oil 

 2 pork fillets, trimmed 

 Sea salt and freshly ground 
black pepper 

 10 slices of prosciutto or Parma 
ham 

 12 long stalks of baby rhubarb, 
washed 

Directions: 
1. First bash up half your sage in 

a mortar and pestle or use a 
metal bowl with a rolling pin. 
Add your garlic and smash. 
Add 5 tablespoons of olive oil, 
then rub the mixture all over 
your pork fillets and allow to 
marinate for an hour if possible 
(I've been known to cook the 

meat straight away, so it's not 
the end of the world if you 
haven't got time on your 
hands.)  

2. Preheat the oven to 425 degrees 
F. Lightly season the pork and 
drape 5 slices of prosciutto 
over each fillet - any excess 
marinade can be rubbed on this 
as well. Cut your rhubarb into 
finger-sized pieces and place in 
an appropriately sized roasting 
pan (preferably NOT alumi-
num, as it will taint the the 
rhubarb). Place the pork on top 
of the rhubarb, almost tucking 
it into bed!  

3. Sprinkle over the rest of your 
sage leaves and drizzle with 
olive oil. Get yourself a piece 
of wax paper, wet it and 
scrunch it up. Then lay it over 

the meat and tuck it in round 
the sides. Cook in the preheated 
oven for 15 minutes, then re-
move the paper and cook for an 
extra 15 minutes.  

4. Remove from the oven and 
leave to rest for about 5 min-
utes. Slice the meat an an an-
gle, giving each person half a 
fillet each. Pour any juice that 
comes out of the meat back into 
the roasting pan. Serve the 
meat with the rhubarb, the 
lovely juices from the tray and 
roast potatoes.  

5. Yield: 4 servings  http://
homecooking.about.com/od/
porkrecipes/r/blpork46.htm 

Sugar Snap Pea Salad 

Ingredients: 

 1/2 pound sugar 

snap peas, 

trimmed 

 1 English cucum-

ber, halved 

lengthwise 

 1 pound radishes 

 1/4 cup sesame 

seeds, toasted 

 2 tablespoons rice vinegar 

 1 tablespoon CRISCO® Oil 

 Salt and pepper to taste 

Directions: 

1. Cook sugar snap peas in a pan of 

boiling salted water, about 30 seconds, 

or just until they turn bright green. 

2. Drain and plunge into cold water to 

stop cooking. Drain. Cut cucumber and 

radishes cross-wise into 1/4-inch thick 

slices. 

3. Toss peas, cucumber, radishes and 

sesame seeds with vinegar and CRISCO® 

Oil. Season with salt and pepper to taste. 

http://allrecipes.com/Recipe/Sugar-Snap-

Pea-Salad/Detail.aspx 

http://homecooking.about.com/cs/herbsspices1/a/sage.htm
http://homecooking.about.com/library/weekly/aa081197.htm
http://homecooking.about.com/library/weekly/aa042897.htm
http://homecooking.about.com/library/archive/blporkindex.htm
http://homecooking.about.com/library/weekly/aa011700a.htm
http://homecooking.about.com/library/archive/blporkindex.htm
http://homecooking.about.com/library/archive/blprosciutto.htm
http://homecooking.about.com/library/weekly/aa011700a.htm
http://homecooking.about.com/library/weekly/aa051898.htm
http://homecooking.about.com/library/archive/blporkindex.htm
http://homecooking.about.com/library/weekly/aa051898.htm
http://homecooking.about.com/cs/herbsspices1/a/sage.htm
http://homecooking.about.com/library/weekly/aa042897.htm
http://homecooking.about.com/library/weekly/aa051898.htm
http://homecooking.about.com/library/archive/blpotatoes.htm
http://allrecipes.com/Recipe/Tomato-Basil-Soup-I/Photo-Gallery.aspx
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Ingredients: 

 2 eggs 

 3/4 cup milk 

 1/2 cup all-purpose flour 

 3/4 teaspoon sugar 

 1/2 cup condensed cream of 
chicken soup, undiluted 

 1 teaspoon Worcestershire 
sauce 

 1 dash ground nutmeg 

 1 cup chopped cooked 
chicken 

 1 cup cut fresh or frozen asparagus, 
thawed 

 1/3 cup chopped fully cooked ham 

 1/2 cup grated Parmesan cheese, divided 

 1/2 cup heavy whipping cream, whipped 

 1/3 cup mayonnaise 
Directions: 
1. For crepe batter, beat eggs 
and milk in a small mixing 
bowl. Combine flour and sugar; 
add to egg mixture and mix 
well. Cover and refrigerate for 1 
hour. 
2. Heat a lightly greased 8-in. 
nonstick skillet; pour 3 table-
spoons batter into the center of 
skillet. Lift and tilt pan to evenly 

coat bottom. Cook until top appears dry; turn 
and cook 15-20 seconds longer. Remove to a 
wire rack. Repeat with remaining batter, greas-
ing skillet as needed. When cool, stack crepes 

with waxed paper between. 
3. In a small bowl, combine the soup, 
Worcestershire sauce and nutmeg. Set aside 
1/4 cup. Add the chicken, asparagus and ham 
to remaining soup mixture. Spoon 2 table-
spoonfuls over each crepe; roll up tightly. 
Place seam side down in a greased 9-in. square 
baking pan. Spoon reserved soup mixture over 
crepes. Sprinkle with 1/4 cup Parmesan cheese. 
4. Cover and bake at 375 degrees F for 20-25 
minutes. Gradually fold cream into mayon-
naise. Spread over crepes. Sprinkle with re-
maining Parmesan. Broil 6 in. from the heat for 
3-5 minutes or until bubbly and golden brown. 
http://allrecipes.com/Recipe/Asparagus-
Chicken-Crepes/Detail.aspx 

Asparagus Chicken Crepes  

Asparagus and 
Tomato Salad with 

Yogurt Cheese 
Dressing 

Ingredients: 
 1 (10 ounce) package frozen 

cut asparagus, thawed 
 1 tomato, chopped 
 2 tablespoons thinly sliced 

green onion 
 3 tablespoons nonfat plain 

yogurt 
 1 tablespoon grated Parme-

san cheese 
 1 teaspoon prepared mustard 
 10 leaves lettuce 
Directions: 
1. Thaw frozen asparagus and 
drain well. In a medium bowl, 
combine the asparagus, tomatoes, 
onions and set aside. 
2. In a small bowl, whisk to-
gether the yogurt, cheese and 
mustard. Add to the vegetable 
mixture and toss until well 
coated. To serve, line salad plates 
with romaine lettuce leaves and 
spoon salad on top.  http://
allrecipes.com/Recipe/
Asparagus-and-Tomato-Salad-
with-Yogurt-Cheese-Dressing/
Detail.aspx 

Spinach Stuffed Chicken Breast 

Ingredients: 

 4 skinless, boneless 

chicken breasts 

 1/2 cup mayonnaise 

 1/2 cup crumbled feta 

cheese 

 2 cloves garlic, chopped 

 1 (10 ounce) package frozen chopped 

spinach, thawed and drained 

 4 slices bacon 

Directions: 

1. In a medium bowl, mix mayonnaise, 

spinach, feta cheese, and garlic until well 

blended. Set aside. 

2. Carefully butterfly chicken breasts, 

making sure not to cut all the way 

through. Spoon spinach mixture into 

chicken breasts. Wrap each with a piece 

of bacon, and secure with a toothpick. 

Place in shallow baking dish. Cover. 

3. Bake at 375 degrees F (190 degrees C) 

for 1 hour, or until chicken is no longer pink. 

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

Stuffed-Chicken-Breasts/Detail.aspx 

Ingredients: 

 2 (8 ounce) pack-

ages cream cheese, sof-

tened 

 2 (5 ounce) con-

tainers sharp processed 

cheese spread 

 1 bunch green on-

ions, chopped 

Directions: 

In a medium bowl, stir together the cream 

cheese, cheese spread and green onions. Re-

frigerate overnight before serving. http://

allrecipes.com/Recipe/Cheesy-Green-Onion-

Bagel-Dip/Detail.aspx 

Cheesy Green  

Onion Bagel Dip  

Green  

Onion Dip II  

Ingredients: 

 2 (8 ounce) pack-

ages cream 

cheese, softened 

 1/4 cup milk 

 2 bunches green 

onions, chopped 

 salt to taste 

Directions: 

In a medium bowl, blend cream cheese and 

milk. Use more milk as needed to obtain de-

sired consistency. Stir in green onions and salt. 

Refrigerate until serving. http://

allrecipes.com/Recipe/Green-Onion-Dip-II/

Detail.aspx 


