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Full Share: 1 bundle Swiss chard, 1 bunch collards, 1 garlic bulb, 1  1/2 Share: 1 bundle Swiss chard, 1 bunch collards, 1 garlic bulb, 1

tomato, 1 bundle rhubarb, 1 oz. lemon balm, 2 Ibs. new potatoes, 2 ‘omie. 1| lheael bresasit, amdl | 6. e bl
kohlrabi, 1 # beets, and 1 # green peppers. ’ ’
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= SWISS CHARD WITH BEETS

Swiss Chard With 1
Beets
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Ingredients e l/4cup 2. Inalarge skillet, sauté the :
: coarsely chopped onion, garlic, salt, pepper and

South Collard 1 . .
outhern L-oflar :e 2 bunches Swiss

Greens : chard e walnuts, toasted  chard stems in oil for 10-15 min- :
: pE, e Y Diracti : :
Rhubarb Crisp 2 |ie 1 smallred onion, - ¥ e A 0 ) Directions utes or until tender: ?:nﬂfy :
: . i . ‘ squeeze excess moisture from  :
: halved and sliced .. g e 1. Cut stems quecze ex :
Roasted New Pota- (2 |i, 5 garlic cloves, Y from chard: chard leave.:s. Add le’aves and. :
toes : ) beets to skillet; sauté for 1 min-
minced | coarsely chop

ute. Add lemon juice; heat

Roasted Kohlrabi 2 stems and leaves

172 t 1t
caspoon sa through. Just before serving,

e 1/4 teaspoon pepper separately. Fill a Dutch oven . ) :

Roasted Lemon Balm | 2 poonp pp . p Y . . sprinkle with feta cheese and :
hick e 2 tablespoons olive oil with water; bring to a boil. . i :
Chicken . walnuts. Yield: 6 servings. :
e 1 can (14-1/2 ounces) sliced Add chard leaves. Return to :

: . . . . http://www.tasteofhome.com/ :

Green Salad » |:  beets, drained and julienned a boil; cook for 1-2 minutes . . . :
reen Sala : . . . . recipes/Swiss-Chard-with- :
e 3 tablespoons lemon juice or just until tender. Drain o " ¢ :

+e 1 cup (4 ounces) crumbled and rinse in cold water; set ——

feta cheese aside. :

| Ingredients: about 2 hours, stirring occa- |
|+ 1 1/2 quarts water 7 S =4 sionally. I
|* 1 1/2 pounds ham hocks ¥ 3. Add the vegetable oil and I
e 4 pounds collard greens, simmer covered for 30 minutes.
I rinsed and trimmed http://allrecipes.com/Recipe/ I
I I
I I
I I
I

e 1/2 teaspoon crushed red Southern-Collard-Greens/
pepper flakes (optional) Detail.aspx
e 1/4 cup vegetable oil
e salt and pepper to taste
I Directions:
| 1. Place the water and the ham

* Wash the collard greens 3
times, and add baking soda
i ONLY to the first wash to take |

|  hockin alarge pot with a away some of the bitterness of |

I tight-fitting lid. Bring to a boil. Lower the the leaves. I
heat to very low and simmer covered for Some suggestions of what to eat with it are,

I 30 minutes. raw diced tomatoes and onions to sprinkle on

|2. Add the collards and the hot pepper top, also black-eyed peas, and cornbread. En- |

| flakes to the pot. Simmer covered for joy some real southern food!! |

*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 .
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Ingredients:
e 3 cups chopped rhubarb

e 1 cup white sugar

e  3/4 cup rolled oats

e 1 teaspoon all-purpose flour

e 1 teaspoon ground cinna-
mon

e  3/4 cup brown sugar

e  3/4 cup all-purpose flour

e 1/2 teaspoon baking soda

e 1/2 teaspoon salt

e 1/3 cup margarine,
softened

Directions:

Preheat oven to 350
degrees F (175 degrees
C) and lightly grease a 2
quart baking dish.

2. Inalarge bowl,
combine rhubarb, sugar,

oats, 1 teaspoon flour and brown sugar.
Stir until well combined and pour into
prepared baking dish.

3. In small bowl, stir together 3/4 cup
flour, baking soda and salt. Blend in
margarine until all flour is incorporated.
Sprinkle over rhubarb mixture.

4. Bake 30 minutes, or until rhubarb is
tender. http://allrecipes.com/Recipe/
Rhubarb-Crisp-2/Detail.aspx

—_

Preheat oven to 400 degrees.
2. Trim herb leaves from
stems; wash and pat dry. Set
sprigs aside.
3. Chop two-thirds of the
leaves, and combine them
with the butter, salt, and

pepper.

4. Rinse chicken and pat dry.
Loosen the skin in several
places and insert the herb
butter underneath.

5. Rub chicken with salt, pep-
per, and garlic powder.

6. Insert the remaining herb
sprigs into the cavity of the
chicken. Place breast-side
down in a roasting pan.

7. Bake 30 minutes, then turn
chicken over. Bake about 20
minutes longer.

Makes 4-6 servings

http:oldfashionedliving.com/
lemonbalm.html

Roasted New Potatoes

'__ | I I | ‘
Ingredients: Directions:

e 2 tablespoons olive oil or
vegetable oil
e 2 garlic cloves, minced
e 1/2 teaspoon dried rose-
mary
e 1/2 teaspoon dried thyme
e 1/2 teaspoon salt
e 1/8 teaspoon pepper

e 1 1/2 pounds new potatoes, quartered L.

Combine all ingredients in a plastic bag;
toss to coat. Pour into an ungreased 13-in.
x 9-in. x 2-in. baking pan. Bake, uncov-
8 ered, at 450 degrees F for 35 minutes or
until potatoes are tender. Remove from the

8 oven and cover with foil to keep warm

3 while broiling the fish. http://
allrecipes.com/Recipe/Roasted-New-
Potatoes/Detail.aspx

ROASTED KOHLRABI

Ingredients:

e 4 kohlrabi bulbs, peeled

e 1 tablespoon olive oil

e 1 clove garlic, minced

e salt and pepper to
taste

e 1/3 cup grated Parme-
san cheese

Directions:

1. Preheat an oven to
450 degrees F (230
degrees C).

2. Cut the kohlrabi into 1/4 inch thick slices,

then cut each of the slices in half. Com-
bine olive oil, garlic, salt and pepper in a
large bowl. Toss kohlrabi slices in the
olive oil mixture to coat. Spread kohlrabi
in a single layer on a baking sheet.

Bake in the preheated oven until
browned, 15-20 minutes, stirring occa-
sionally in order to brown evenly. Remove
from oven and sprinkle with Parmesan
cheese. Return to the oven to allow the
Parmesan cheese to brown, about 5 min-
utes. Serve immediately._http://

allrecipes.com/Recipe/Roasted -
Kohlrabi/Detail.aspx

e 4 thinly sliced chicken deli 1.
meat, chopped

e | tomato, chopped to cool.

e  1/4 teaspoon onion powder

Ingredients: e 3 dashes garlic powder 2.
e 1/2 cup chopped onion e [ pinch ground black pepper
e 1/2 cup chopped green bell e 2 pinches salt
pepper e 3 tablespoons balsamic vinai-
®  2(10 ounce) packages mixed grette salad dressing
salad greens Directions:

Microwave or sauté onion 3.
and bell pepper until soft; set aside

In a large salad bowl, com-
bine the onion, pepper, salad
greens, deli meat and tomato.
Sprinkle with the onion powder,
garlic powder, black pepper and
salt. Toss to mix.

Pour on enough salad dress-
ing or vinegar to coat, toss again

and serve. http://allrecipes.com//
Recipe/Green-Salad/Detail.aspx



http://allrecipes.com/Recipe/Tomato-Basil-Soup-I/Photo-Gallery.aspx

