
 

THIS WEEK’S HARVEST 

SC Peaches                    
Room temp. until ripe  

                                                              
Red Potatoes                
Store in a cool-dark place                                                                                                                                       

                                                          
Zucchini                          
Refrigerate in crisper drawer 

                                                                                                                                                              
White Onions                                         
Store in a cool-dark place 

                                         
Sweet Bi-Color Corn                                       
Refrigerate in crisper drawer                                                                                                                         

 

Fairy Tale & Indian 
Eggplant Mix             
Refrigerate in crisper drawer                                                                                                                             

                                     
Green Bell Peppers                                  
Refrigerate in crisper drawer                                                                                                                                  

                                                                                                                                                                                         

FRENCH PANTRY’S 

“FARM BOULE” 
UNBLEACHED 

FLOUR, SALT,  WATER 

AND YEAST 

                                      

KEEP REFRIGERATED 

 

  

May 28th 2020  

 

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. 



Baked Zucchini Fries                                                                                                         

with Greek Yogurt, Lemon & Basil                                                                                             

2-3 zucchini                                                                                                                   

2 egg whites                                                                                                                 

1/4 cup whole milk                                                                                                           

1/2 cup shredded Parmesan cheese                                                                                             

1/2 cup seasoned breadcrumbs                                                                                                 

Vegetable cooking spray                                                                                                      

16 oz.  plain Greek yogurt   

1 1/2 - 2  tbsp. fresh lemon juice or to taste  

1/2 tbsp. minced garlic or to taste  

organic cane sugar or agave nectar to taste                                                                                 

sea salt and cracked black pepper 

fresh basil, chopped to taste  

 

Method: Preheat oven to 425°. Cut zucchini into 3-inch sticks. 

Whisk egg whites in a small bowl, and add milk. Combine Par-

mesan and seasoned breadcrumbs in a separate bowl. Dip zucchi-

ni sticks into egg mixture, and then roll in breadcrumb mixture. 

Coat a baking sheet with cooking spray, and place zucchini on 

sheet. Bake for 25–30 minutes or until golden brown. Mean-

while combine yogurt, lemon juice, garlic, sugar or agave nectar 

and mix well. Season to taste and mix in basil. Serve baked zuc-

chini fries with Greek yogurt basil sauce on the side. 

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

Grilled Fairy Tale & Indian Eggplant                                           

with Rosemary-Garlic Oil                                                                

1/2  lb. fairy tale eggplant, 1/2 lb. Indian eggplant halved 

lengthwise, stems intact                                                                           

sea salt  to taste                                                                                       

1/4 cup olive oil; more for brushing                                                    

2 medium cloves garlic, finely chopped or to taste                                            

1 tsp. coarsely chopped fresh rosemary  or to taste                                             

1 tsp. fresh lemon juice  or to taste                                                                        

cracked black pepper to taste                                                                  

feta cheese, crumbled to taste 

Method: Prepare a medium-high (400°F to 475°F) gas or 

charcoal grill fire. Lightly season the cut halves of the eggplant 

with salt and let sit while the grill is heating. In a 1-quart sauce-

pan, cook the oil and garlic over low heat, stirring occasionally, 

until the garlic is golden, 3 to 4 minutes. Remove from the 

heat, add the rosemary, and set aside. Brush the eggplant halves 

all over with some of the oil mixture. Place them on the grill 

grate cut side down. Grill, covered, until grill marks appear, 1 

to 5 minutes. Using tongs, carefully flip the eggplant and grill, 

covered, until completely tender, 1 to 3 minutes more. Garnish 

with rosemary oil and feta cheese. 

Jalapeno Creamed Corn                                                                                                        

2-3 tbsp. extra virgin olive oil                                                                                                

1/2 cup sweet onion, diced                                                     

4 ears corn, kernels                                                                                           

2-3 cloves minced garlic                                                                                                       

season to taste with sea salt & cracked black pepper                                                                     

1 jalapeno, seeded and diced fine or to taste                                                              

1 cup heavy cream                                                                            

grass fed unsalted Irish butter                                                          

sweet basil or favorite, chopped to taste                                                                                    

Method: in a medium sauté pan over medium heat add olive oil 

and diced onions. Cook 2-3 minutes, and then add corn kernels, 

garlic and season to taste. Cook 3-5 minutes to soften corn. Add 

jalapeno, cream and simmer 5-8 minutes to thicken and infuse 

the flavors!!! Garnish with Irish butter and basil. 

Rosemary “Roasted” Red Potatoes                                      

with Garlic-Lemon Aioli                                                                                  

2 pounds  red  potatoes  

2-3 tbsp. extra virgin olive oil 

sea salt and cracked black pepper to taste 

2 tablespoons fresh rosemary leaves, chopped                                      

1 whole head garlic                                                                                    

1 to 1 1/2 cups mayo                                                                                                

lemon juice to taste                                                                              

parmesan cheese, grated to taste 

 

Method: Preheat the oven to 400 degrees F. Cut the potatoes 

in half or quarters (trying to keep same size for even cooking) 

and place in a bowl with the olive oil, salt, pepper and rose-

mary; toss until the potatoes are well coated. Dump the pota-

toes on a baking sheet and spread out into 1 layer; roast in the 

oven 40-45 minutes or until tender, browned and crisp. Flip 

twice with a spatula during cooking to ensure even browning.  

Garlic-Lemon Aioli: cut top off whole head of garlic, drizzle 

with oil and season. Wrap in foil and roast in oven with potatoes 

(about 40-50 minutes). In a mixing bowl combine mayo, lemon 

juice, and parmesan cheese. Squeeze in roasted garlic, season to 

taste and whisk well. Serve with rosemary-roasted potatoes. 


