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In this Issue: 

Mark Your  
Calendars! 

 Next CSA de-

livery will be 

Jan. 22nd.  

 Annie’s Cal-

mar site will 

be open:  

Thursday 12-6,   

Friday 9-6, &      

Saturdays 9-2. 

 
 Week of January 11th 

Full Share: 1 bag Regent apples, 1 bundle parsnips, 1/2 bag lettuce, 
1 lb. tomatoes, 1.5 lbs. potatoes, 1 lb. cucumbers, 1 oz. sage, and 

1 butternut squash. 

 
Week of January 11th 

1/2 Share; 1 bag Regent apples, 1 bundle parsnips, 1/2 bag lettuce, 

1pint cherry tomatoes, and 1 red onion. 

What’s in the bag! 

This week’s share consists of items from Stone Creek Farms (Plantpeddler), GROWN Locally and Annie’s Gardens and Greens.  

Ingredients: 

 3 sweet apples -- peeled, cored and thinly sliced 

 2 tablespoons sugar 

 2 tablespoons flour 

 pinch of salt 

 1 teaspoon apple pie 

spice 

 1 tablespoon vanilla ex-

tract 

 1 (15 ounce) package 

prepared, unbaked pie 
crust, thawed 

 milk 

 1 egg, beaten 
Directions: 
1. Preheat oven to 375 degrees F (190 degrees C). 

2. In a bowl, toss apple slices together with sugar, 
flour, salt, apple pie spice, and vanilla extract 
until evenly coated. 

3. Lay pie dough flat on a lightly greased baking 
sheet. Pile apples on one side of dough, leaving 
a 1 inch border. Brush border and opposite half 
side of dough with milk. Fold dough over apples, 
being careful not to over-stuff or the dough will 
tear. Fold over edges and pinch together to seal. 
Cut several small slits in the top of the pocket 
with a sharp knife, then brush top with beaten 
egg. 

4. Bake in the preheated oven for 40 minutes, or 
until flakey and golden brown. Serve warm, or at 
room temperature.   http://allrecipes.com/
Recipe/Warm-Apple-Pocket/Detail.aspx 

Ingredients:  
 2 pounds parsnips, divided 
 2 T. butter, divided 
 1/4 tsp. fresh or dried rosemary, divided 
 2 T. flour, divided 
 1/4 cup grated Parmesan cheese, di-

vided 
 2 cups light cream or half-and-half, 

divided 
 1/2 cup cracker crumbs 
 1/4 cup melted butter 
Directions:  
1. Peel parsnips.  Cook in boiling, salted 

water until tender.  Drain;  cut each in 

half lengthwise, or slice in rounds if 
parsnips are large.  Arrange half the 
parsnips in bottom of greased 1  1/2 ð
quart baking dish.  Dot with half the 
butter; sprinkle with half the rosemary, 
flour and cheese.  Drizzle with half the 
cream. Repeat layers. 

2. Mix cracker crumbs with melted but-
ter; sprinkle over casserole.  Bake, un-
covered, in 400 degree F. oven for 20 
minutes. http://
www.recipegoldmine.com/
cassvegF/parsnip -casserole.html  

Parsnip Casserole 

REMINDER... Please remember to return all your CSA bags you got from previous 
times! Thank-you! 

Ingredients: 
 1 head romaine lettuce 
 1 cucumber, peeled and sliced 
 1 cup tomatoes, diced 
 1/2 cup red bell pepper, diced 
 1/2 cup green bell pepper, diced 
 1/2 cup Newman's Own® Olive Oil & 

Vinegar, Balsamic Vinaigrette or Lighten 
Up® Balsamic Vinaigrette Salad Dressing 

Directions: 
1. Rinse and dry the Romaine lettuce and cut 

or tear into bite-sized pieces. Place into a 
large bowl. 

2. Add in the sliced and diced vegetables, as 
well as dressing to taste. 

3. Toss gently and serve.  http://
allrecipes.com/Recipe/Cucumber-Salad-
4/Detail.aspx 

Cucumber Salad 



Ingredients: 

 2 large baking potatoes 
 1 cup chopped, peeled parsnips 
 1 clove garlic, peeled 
 2 tablespoons cream cheese, sof-

tened 
 2 tablespoons buttermilk 
 1/2 teaspoon salt 
 1 pinch pepper 
 1 dash hot pepper sauce 
 1/4 cup finely chopped green on-

ions 
 1 tablespoon grated Parmesan cheese 
 1/8 teaspoon paprika 

Directions: 

1. Bake potatoes at 375 degrees F for 1 hour or until tender. Al-
low to cool. Place parsnips and garlic in a small saucepan; 
cover with water. Bring to a boil over medium heat. Reduce 
heat; cover and simmer for 20 minutes or until tender. Drain 
and mash. 

2. Cut a thin slice off the top of each potato; discard. Scoop out 
the pulp, leaving a thin shell. In a bowl, mash potato pulp with 
parsnips and garlic. Beat in next five ingredients, using a hand 
mixer. 

3. Stir in green onions. Spoon into the potato shells. Combine 
the Parmesan cheese and paprika; sprinkle over top. Place on 
a baking sheet. Bake, uncovered, at 375 degrees F for 20-30 
minutes or until heated through.  http://allrecipes.com/
Recipe/Twice-Baked-Spuds/Detail.aspx 

Ingredients: 
 2 tablespoons vegetable or olive oil 
 1 large onion, cut into 1/2-inch dice 
 1 pound Mild or hot Italian sausage, removed from its 

casing, crumbled 
 1 pound starchy potatoes (such as Idaho), cut into 1/2-

inch dice 
 1/2 pound firm apples (e.g., Granny Smith), cut into 1/2-

inch dice 
 2 tablespoons vegetable or olive oil 
 2 tablespoons ketchup 
 1 tablespoon Dijon mustard 
 1/2 teaspoon rubbed sage or thyme leaves 
 2 tablespoons chopped fresh parsley 
 Salt and freshly ground black pepper 
Directions: 
1. Heat 2 Tbs. oil over low heat in a 12-inch non-stick skillet (so 

potatoes don't stick). While skillet heats, prepare onion and 

Italian sausage as directed above. A few minutes before cook-
ing, increase heat to medium-high. When oil starts to send up 
wisps of smoke, add onion and sausage; cook, stirring often, 
until golden brown. Meanwhile, dice potatoes and apples and 
toss with remaining oil. Transfer sausage mixture to a bowl 
and reserve. 

2. Add potato mixture to empty skillet; cook, stirring only occa-
sionally so they form a golden-brown crust, about 10 minutes. 
As potatoes cook, mix ketchup, mustard, dried sage and fresh 
parsley and 2 Tbs. of water. (Recipe can be prepared to this 
point up to 2 hours ahead. Spread hot potatoes on a large 
lipped cookie sheet; cover when cool. Return skillet to me-
dium-high; add potatoes and re-crisp.) 

3. Return reserved sausage mixture to skillet; stir in ketchup 
mixture, then season with salt and pepper. Cook, stirring fre-
quently, until hash has nicely browned, about 5 minutes 
longer.  http://allrecipes.com/Recipe/Sausage-Hash-With-
Apples--Sage/Detail.aspx 
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Twice-Baked Spuds 

Sausage Hash with Apples and Sage 

Ingredients: 
 1 (2 lb.) butternut squash 
 1/2 cup butter or margarine, softened 
 1 1/2 cups granulated sugar 
 2 large eggs 
 2 cups self-rising flour 
 1 tsp. ground cinnamon 
 1/2 tsp. ground nutmeg  
 1/2 tsp. ground allspice 
 1/4 tsp. ground ginger 
 1/2 cup chopped pecans 
Directions: 
1. Cut squash in half lengthwise; remove seeds.  Place 

cut side down in a shallow pan; add water to a depth 
of 1/2 inch. Cover with foil, and bake at 400 degrees 
F. for one hour or until tender; drain.  Scoop out 
pulp; mash.  Discard shell.  Measure 1 3/4 cups pulp; 

reserve any remaining pulp for other uses. 
2. Beat butter at medium speed of electric mixer until 

creamy; gradually add sugar, beating mixture well.  
Add eggs, one at a time, beating after each addition. 

3. Combine flour and spices; add to butter mixture al-
ternately with squash, beginning and ending with 
flour mixture.  Stir in pecans.  Spoon batter into a 
greased and floured 9 x 5-inch loaf pan.  Bake at 350 
degrees F. for 1 hour and 10 minutes or until a 
wooden pick inserted in center comes out clean. 

4. Cool on a wire rack for 10 minutes. Remove from 
pan, and let cool completely on wire rack.  http://
www.recipegoldmine.com/breadqkswe/butternut-
spice-loaf.html                                                                                                                 

 

Butternut Spice Loaf 

*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 . 


