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

In this Issue:

Cucumber Pasta Salad

Cucumber Pasta L LT LT T T T T T T e P T E TR TXD .
Salad : Ingredients: Directions:
Cheddar, Baby Leek 1 ‘e 12 cup rotelle pasta 1. Bring a large pot of lightly salted water to a :
and Tomato Sand- :e 4 English cucumbers - peeled, boil. Add pasta and cook for 8-10 minutes or
wich : quartered and chopped 1 until al dente; drain

Baked Asparagus 2 e 4stalks celery, chopped ¢ 2. Inlarge bowl, combine pasta, cucumber,  :
Dip ‘e 1 large onion, chopped celery and onion. In small bowl, combine dress- :

" ing, buttermilk and celery seed. Toss salad with :
dressing and serve. http://allrecipes.com/
Recipe/Cucumber-Pasta-Salad/Detail.aspx

<o 1 cup creamy salad dressing
: (e.g. Miracle Whip)

e 1 cup buttermilk

Radish Asparagus 2 :e 2 teaspoons celery seed

Prosciutto Phyllo 2
Roll-Ups

Salad N eeeeeetenteensesnacoenacsnaesesesersesesesenaesnatsenaesnactenaesnacsesesensecesesensesraceensesnasoerasonne :
Asparagus 2
Guacamole Ingredients: butter evenly on one side of each bread

e 4 slices sourdough bread slice; place two slices, butter side down, in

the pan. Top with leeks, half of the cheese,
the tomato slices, then the remaining
cheese. Spread the mayonnaise on the un-
buttered side of the remaining two bread
slices; place mayonnaise side down on the

o 3 tablespoons butter,
M room temperature

(@1l 3 small leeks, white
Next CSA delivery part only, julienned
will be May 5th & e 2/3 cup shredded
May 7th. white Cheddar cheese [ sandwich. Toast until golden brown, then
WESSVECUEERELE el o 4 slices firm tomatoes flip, and brown the other side. http://
fgizoarr‘;hzxexs' o 2 tablespoons mayonnaise allrecipes.com/Recipe/Cheddar-Baby-

Directions: Leek-and-Tomato-Sandwich/Detail.aspx

the web. - )
Plesse zard iy Heat a frying pan on medium heat. Spread

payments by mail- I BN, .

ing them to Annie’s : :
Gardens & Greens | S NOWOPEN!

30975 Lincoln Rd, ; R "SNP

Fort Atkinson, IA Check Out Anniebds G Annie's r o

52144 for Wine, Frozen Meats, Cheese, Fresh Bread, Locally Grown Vegetables, || Gardens & Greens

. . . 428 Fresh Produce - Milk - Butter

Milk, Butter, Eggs, Honey z‘md Homemade.e Bakf:d Goods. More items will be (T3 + Bread.- Fruzen Meats
coming keep checking with us. =

Thursday 12-6, Friday 9-6, & Saturdays 9-2. T 58‘8{-‘,,

Check us out on the web www.anniesgardensandgreens.com

Your Local Food Connection

Happy -
\1 [} y [) *This newsletter and al/l of Annieds packaging is i nten-reathena Youa gui de
#LVIOTNCI;S] ‘l.\ . 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://www.anniesgardensandgreens.com/
http://allrecipes.com/Recipe/Tomato-Basil-Soup-I/Photo-Gallery.aspx
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Baked
Asparagus Dip

What's in the bag]!

Ingredients:
e 1 pound diced cooked

fresh asparagus, drained
e 1 cup grated Parmesan
cheese
e 1 cup mayonnaise
e Snack rye bread
Directions:
In a large bowl, combine the
asparagus, cheese and mayon-
naise. Place in a 2-cup oven-
proof bowl. Bake at 375° for
20 minutes or until heated
through. Serve with
bread. Yield: about 2 cups.
http://
www.tasteofhome.com/
Recipes/Baked-Asparagus-

Dip

Asparagus
Guacamole

I

I Ingredients:

| e 24 spears fresh asparagus,
trimmed and g

I coarsely % X

I

I

I

chopped p

1/2 cup salsa | &%

1 tablespoon |

chopped :

cilantro

e 2cloves garlic

4 green onions, sliced
Directions:
1. Place the asparagus in a pot

I with enough water to cover. Bring
to a boil, and cook 5 minutes, until
tender but firm. Drain, and rinse
with cold water.

| 2. Place the asparagus, salsa,
cilantro, garlic, and green onions in
a food processor or blender, and
process to desired consistency.

| Refrigerate 1 hour, or until chilled,
before serving. http://

I allrecipes.com/Recipe/Asparagus-

I Guacamole/Detail.aspx
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Prosciutto Phyllo Roll-Ups

Ingredients:
® 24 sheets phyllo
| dough (14 inches x 9
inches)
e 1/4 cup butter, melted
I 8 thin slices prosci-
| utto, cut into 1-inch
I strips
o 24 fresh asparagus
spears, trimmed
o 24 fresh green beans, trimmed
Artichoke Sauce:
I e 1/4 cup sour cream
| e 1/2 teaspoon lemon juice
I e 1 jar (6 ounces) marinated
artichoke hearts, drained
| e 2 ounces cream cheese, sof-
tened
e 1/4 cup chopped roasted sweet
I red peppers, drained

L

o 3 tablespoons
. grated Parme-
N san cheese

@ ions, chopped
e 1 garlic
clove, peeled
o 1/4 teaspoon
white pepper
o 1/4 teaspoon
cayenne pepper

Directions:

1. Line baking sheets with
parchment paper; set aside.
Place one sheet of phyllo dough
on a work surface (keep remain-
ing dough covered with plastic
wrap and a damp towel to avoid
drying out). Brush with butter;
fold in half lengthwise. Brush
with butter; fold in half width-

wise. |
2. Brush with butter; top with a
prosciutto strip. Place an aspara- |
gus spear and a green bean at a |
diagonal on bottom right corner;
roll up. Repeat with remaining
dough, butter, prosciutto and |
vegetables.
3. Place roll-ups on prepared |
baking sheets. Bake at 400° for 6 |
-8 minutes or until golden
brown. Meanwhile, in a blender, |
combine the sauce ingredients; |
cover and process until smooth.
Transfer to a small bowl; serve |
with roll-ups. Yield: 2 dozen (1 |
cup sauce). http://
www.tasteofhome.com/ |
Recipes/Prosciutto-Phyllo-Roll I
I

-Ups

Ingredients:

e 6 medium ripe
tomatoes, :
finely chopped Z58 2 I3
2 cucumbers,
peeled and 8
finely chopped

e 1 onion, finely
chopped

e 1 green bell pepper, finely
chopped

e jalapeno pepper, seeded
and minced

e 1 large lemon, juiced

1 tablespoon bal-
samic vinegar
2 teaspoons olive

e 1 teaspoon kosher

salt

e 1/2 teaspoon

ground black pepper

e 1/4 cup chopped fresh dill

Directions:

1. Inalarge bowl, stir to-
gether tomatoes, cucum-
ber, onion, bell pepper,
and jalapeno pepper. Sea-

son with lemon juice,
balsamic vinegar, olive
oil, salt and pepper.

In a blender or food proc-
essor, puree half of the
mixture until smooth.
Return to bowl, stir in dill
and mix well. Cover and
chill for at least one hour
before serving. http://
allrecipes.com/Recipe/
Dill-Gazpacho/
Detail.aspx

Radish Asparagus Salad

Ingredients:
e 1 pound fresh asparagus,

pieces
e 7 radishes, thinly sliced

Virgin Olive QOil
2 tablespoons thinly sliced
green onion

trimmed and cut into 2-inch

e 2 tablespoons sesame seeds

2 tablespoons Crisco® Extra

1.

1/4 teaspoon garlic powder

1/4 teaspoon grated lemon peel
1/4 teaspoon pepper
Directions:

: In a large saucepan, bring 6

* | cups water to a boil. Add asparagus;
/| cover and boil for 3 minutes. Drain
“ and immediately place asparagus in
ice water. Drain and pat dry.

2. Transfer to a large bowl; add
radishes and sesame seeds. Place dressing

1 tablespoon white wine vinegar
1 tablespoon lemon juice

2 teaspoons honey

1 teaspoon Dijon mustard

i
Dressing:
[ ]

| [ ]

|

ingredients in a jar with a tight-fitting lid;
shake well. Pour over salad; toss to

coat. Yield: 6 servings. http://
www.tasteofhome.com/recipes/Radish-
Asparagus-Salad
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