
 

THIS WEEK’S HARVEST 

Cantaloupe                    
Store at room temperature 

                                                              
Sweet Bi-Color Corn                       
Refrigerate in crisper drawer                                                                                                                                        

                                                           
Peter Wilcox Potatoes                 
Store in a cool-dark place, 
refrigerate if not used in 1 
week 

                                                                                                                                                              
Yellow Wax Beans                              
Refrigerate in crisper drawer                                                                                                                                                                       

                                         
Cubanelle Peppers                        
Refrigerate in crisper drawer                                                                                                                   

 

Kirby Cucumbers                             
Refrigerate in crisper drawer                                                                                                                                                                                                                                

                                     
Red Spring Top               
Onions                               
Refrigerate                                                                                                                                                            

                                                                                                                                                                                         

FRENCH PANTRY’S 

“ONION BOULE” 
YEAST, DRIED ONIONS, 

EGGS, HIGH GLUTEN 

FLOUR, SALT, SUGAR, PRO-

FORM-DOUGH COND., 

POMACE OIL, YELLOW 

SPICE SEASONING 

 KEEP REFRIGERATED 

May 20th 2021 

 

Fresh Local Seafood                                                 

Fresh off the dock’s to your door!                  

Fresh shrimp, seasonal fish and sea               

scallops. Available the first two weeks 

each month  

Local Artisanal Cheese’s                                                      

Check our web store for 

availability. 

Lake Meadow Naturals                                        

Cage-Free Eggs, Beef, Pork and Poultry.                                                         

All-Natural Vegetarian Diet. Grass Fed 

Beef. All products are free of GMO's.  

Shop Our Web Store for 

fresh, healthy products to 

add to your delivery. Thank 

you for  supporting your 

local community. 



Cantaloupe & Kirby Cucumber Salad                                 

with Greek Yogurt and Toasted Almonds 

1/2 cup plain Greek yogurt                                                                     

2 tbsp. lime juice or to taste                                                                    

1 tbsp. honey or to taste                                                                              

1/2 cantaloupe, cut into bite size pieces                                                

3-5 kirby cucumbers, peeled and thinly sliced                                                    

2 tsp chopped fresh basil or to taste                                                      

1/3 cup sliced almonds toasted 

                                                                                                        

Method: in a large serving bowl, whisk together the yogurt, 

lime juice and honey. Add the cantaloupe, cucumbers and basil 

to the dressing; toss to combine. Sprinkle with toasted almonds 

to taste and serve. 

PLEASE RETURN YOUR BAGS AND LEAVE PLENTY OF ICE OR COLD PACKS IN YOUR COOLER 

Grilled Sweet Bi-Color Corn with                                     

Jalapeno-Lime Butter 

1/2 cup unsalted butter, softened                                                             

2 jalapenos, seeded and minced                                                                   

2 tbsp. lime zest                                                                                                

1 tsp. lime juice or to taste                                                               

4 ears sweet bi-color corn, husk removed                                                                               

1 tbsp. olive oil                                                                                                

sea salt and cracked black pepper  

 

Method: pre-heat grill to medium-high heat. Combine first 4 

ingredients, and shape into a 6-inch log; wrap in wax paper, and 

chill 1 hour. Rub corn with olive oil and season to taste. Grill 

corn, covered with grill lid, turning often, 15-20 minutes or 

until tender. Serve with jalapeno-lime butter.  

Pan Roasted Peter Wilcox Potatoes                                             

with Fresh Herbs & Grass Fed Irish Butter                                        

3-4 Peter Wilcox potatoes cut into 1/2 inch rounds                                    

2-3 tbsp. olive oil                                                                                            

sea salt and cracked black pepper                                                                          

2 sprigs fresh thyme                                                                                       

2 sprigs fresh rosemary                                                                                                 

2-3 tbsp. grass fed unsalted Irish butter                                                               

shredded parmesan cheese for garnish                     

Method: pre-heat oven to 375 degrees. In a large non-stick pan 

over medium-high heat add oil. Season potatoes to taste with salt 

and pepper.  Add potatoes and cook until golden brown. Scatter 

fresh herbs around potatoes (be careful as the herbs will spit 

when they hit the hot oil). Add the butter and flip potatoes. But-

ter will foam up and infuse with the herbs. Spoon the butter in-

fused with the herbs over potatoes a few times and place pan in 

the oven. Cook until potatoes are tender also spooning butter 

over potatoes every 5 min. during cooking. Serve with shredded 

parmesan cheese.                                                                                                     

 

Yellow Wax  Beans “Sweet and Sour”                                                          

1 lb. yellow wax beans, trimmed, rinsed and patted dry                                                       

2 tbsp extra virgin olive oil                                                                           

1 sweet onion, sliced thin                                                             

1/4 cup golden raisins                                                                                     

2-3 cloves garlic, minced                                                                                   

3 tbsp cider vinegar or to taste                                                                                          

1 1/2 tsp sugar or to taste                                                                                                      

salt and pepper to taste                                                                                         

fresh chopped mint or basil 

                                                                                                          

Method:  In a medium-sized skillet heat the oil over medium 

heat. Add oil, onion and cook, covered, for 5 minutes or until 

softened. Add the yellow wax  beans, raisins, garlic, vinegar, 

sugar, salt and pepper to taste and cook, covered, for 8 minutes. 

Remove from the heat and stir. Adjust seasonings (vinegar, sugar, 

salt and pepper to taste). Garnish with chopped fresh herbs to 

your taste (mint or basil, even both together). 


