
 

THIS WEEK’S HARVEST 

Roma Tomatoes                     
Store at room temperature 

                                                              
Carrots with Tops                     
Refrigerate in crisper drawer                                                                                                                             

                                                           
Red Potatoes                 
Store in a cool-dark place 

                                                                                                                                                              
Arrowhead Spinach                                
Refrigerate in plastic bag                                                                                                                                                                        

                                         
Poblano Peppers                          
Refrigerate in crisper drawer                                                                                                                   

 

Red Leaf Lettuce                                
Refrigerate in plastic bag                                                                                                                                                                                                                                   

                                     
Purple Top Turnips                   
Refrigerate in crisper drawer                                                                                                                                                                  

                                                                                                                                                                                         

FRENCH PANTRY’S 

“SQUAW BREAD” 
WHOLE WHEAT FLOUR, 

BROWN SUGAR, MOLASSES, 

HONEY, YEAST, SALT, WA-

TER, MALT, OATS, 8 GRAIN 

FLOUR INCLUDES SEEDS & 

NUTS 

                                                    

KEEP REFRIGERATED 

 

April 1st 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. 



Purple Top Turnip Soup with Greens & Fresh Ham 

2-3 tbsp. extra virgin olive oil                                                                  

1-2 cups fresh or cooked ham, diced                                                        

1 small red spring onion, sliced thin                                                      

2-3 garlic cloves, minced                                                                      

1 bunch turnip roots, peeled and diced                                                

sea salt and cracked black pepper                                                        

1 can cooked kidney beans                                                                     

1-2 containers chicken stock                                                             

turnip greens, washed and chopped                                               

grated parmesan cheese to taste                                                     

fresh dill, chopped to taste 

 

Method: in a Dutch oven or sauce pot over medium-high heat 

add oil and ham. Cook 2-3 minutes to slightly brown ham. Add 

onions and garlic. Cook 2-3 minutes to soften. Add turnips and 

season to taste. Cook 2-3 minutes and add kidney beans and 

chicken stock. Bring to a low simmer and cook until turnips are 

tender about 10-12 minutes. Add turnip greens and remove 

from heat. Portion into soup bowls and garnish with grated or 

shredded parmesan cheese and chopped dill. Great served with 

toasted Squaw bread! 

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

Red Potato Salad                                                                        

with Spinach, Hard Boiled Eggs & Bacon                                      

2 pounds red potatoes, quartered                                                      

sea salt and cracked black pepper to taste                                                                                                                                                                          

2 tablespoons freshly squeezed lemon juice or to taste                                                                                                       

1/2 cup sweet onion, diced small                                                                                                                                                                                                 

1/4 cup mayonnaise or to taste                                                            

1/4 cup sour cream or to taste                                                                                      

1 1/2 tablespoons  whole-grain mustard or to taste                              

1/4 cup red wine vinegar or to taste                                                        

2-3 cup spinach, rinsed, dried and chopped or to taste                                  

4 hard-boiled eggs, coarsely chopped                                                                                          

4 strips crisp-cooked bacon, crumbled 

Method: Place the potatoes in a saucepan, add water to cover, 

and bring to a boil. Cook, partially covered, until the potatoes 

are just fork-tender, about 10 minutes. Drain potatoes and cut 

to desired size. Transfer them to a large bowl. While the pota-

toes are still warm, season them with the salt, black pepper and 

lemon juice. Toss well to combine. Add the sweet onion. In a 

small bowl, stir the mayonnaise, sour cream, mustard and vine-

gar together. Add to potatoes and mix well. Gently fold in spin-

ach. Serve potato salad garnished with chopped hard boiled eggs 

and crumbled crispy bacon. 

Pan “Braised” Garlic & Spinach Pasta                                         

with Italian Sausage                                                                               

1 lb. penne pasta or favorite                                                                 

1/4 to 1/2 cup extra virgin olive oil                                               

6-8 cloves garlic, sliced thin                                                              

crushed red pepper flakes to taste                                                       

1/2  bunch spinach, stems removed and sliced thin. Leaves rinsed 

and rough chopped                                                                                                        

sea salt and cracked black pepper                                                             

1 lb. Italian sausage, browned and cooked through                                                                            

lemon juice to taste                                                                                

2-3 tbsp. unsalted butter                                                                                                      

grated parmesan cheese to taste 

 

Method:  Cook pasta according to package directions and keep 

warm. Meanwhile in a large sauté pan over medium-low heat add 

oil and garlic. Cook slow until garlic starts turning golden. Add 

spinach stems, pepper flakes and cook 1-2 minutes. Turn heat up 

to medium-high and add spinach leaves. Stir, cook 2 minutes and 

season to taste. Add the sausage and cook 2 minutes to heat 

through. Remove from heat and add lemon juice and butter. Mix 

well. Fold in pasta and serve in bowls garnished with parmesan. 

Glazed Carrots with Vanilla & Maple Syrup 

1 bunch carrots  tops removed, whole or cut in half lengthwise                                                                             

1 cup water or more if needed 

1 tablespoon vanilla bean paste or to taste  

2 tablespoons maple syrup or to taste  

1 tablespoon unsalted butter or to taste 

sea salt 

cracked black pepper                                                                     

sweet basil, chopped to taste 

 

Method: In a large high sided pan add carrots and water. Cook 

over medium heat until tender but not mushy. There should still 

be some water left in the pan, if not add a little. Then to the pan 

add vanilla bean paste and maple syrup. Cook over medium heat 

until carrots start to get glazed and liquid is cooked down (do 

not overcook or it will burn). Once it's ready add the butter to 

the carrots and season with sea salt and black pepper. Garnish 

with basil. 


