
 

THIS WEEK’S HARVEST 

Satsuma Tangerines                       
Refrigerate 

                                                              
Red Leaf Lettuce                   
Refrigerate in crisper drawer                                                                                                                               

                                                           
Russet Potatoes                        
Store in a col-dark place 

                                                                                                                                                              
Broccoli                             
Refrigerate in crisper drawer                                                                                                                                                                           

                                         
Red Beets with Tops                                
Refrigerate tops in plastic 
bag, roots in crisper drawer                                                                                                                     

 

Green Onions                           
Refrigerate in crisper drawer                                                                                                                                                      

                                     
Collard Greens                         
Refrigerate in plastic bag                                                                                                                                                                    

                                                                                                                                                                                         

FRENCH PANTRY’S 

“SOURDOUGH” 
 

NATURAL SOUR CUL-

TURE, YEAST, SALT, 

BREAD FLOUR, SUGAR                                                                                                                              

 

KEEP REFRIGERATED 

 

December 17th 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. 



Roasted Broccoli & Cheddar Omelet                                                     

2 to 3 cups broccoli florets                                                                       

1 to 2 tbsp. extra virgin olive oil                                                            

sea salt and cracked black pepper                                                     

3 to 4 farm fresh eggs                                                                         

good quality sharp cheddar cheese, grated                                        

fresh chopped parsley                                                                       

Method: pre-heat oven to 400 degrees. Toss broccoli with oil 

and season to taste. Spread broccoli out on a baking sheet lined 

with foil. Roast broccoli until nicely browned, tender and a little 

bit crispy. Remove from oven and set aside. Meanwhile in a bowl 

whisk eggs and 1/4 cup cheddar cheese with sea salt and cracked 

black pepper to taste. Using a  9 or 10 inch non-stick skillet over 

medium high heat add enough olive oil to coat.  Add roasted 

broccoli and cook 1-2 minutes to heat through. Add whisked eggs 

and sprinkle with a little more cheddar. Place pan in the oven and 

cook until eggs are fully set and cheese has melted. Garnish with 

a squeeze of lemon and chopped parsley. 

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

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 sweet onion, sliced thin                                                      

2-3 garlic cloves, minced                                                                      

1/2 to 1 bunch turnip roots, diced                                                

sea salt and cracked black pepper                                                        

1 can cooked kidney beans                                                                     

1-2 containers chicken stock                                                             

turnip greens to taste, washed and chopped                                               

grated parmesan cheese to taste                                                     

favorite fresh herb, 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 herb. Great served with 

this weeks bread toasted. SOURDOUGH! 

“Simply” Roasted Red Beets                                                              

with Garlic-Green Onion Goat Cheese & Parsley Oil                

1 bunch red beets, greens and stems removed                               

1-2 tbsp. extra virgin olive oil                                                        

sea salt & cracked black pepper                                                      

For the Goat Cheese                                                                      

6-8oz. Goat cheese                                                                         

2-3oz. Sour cream                                                                          

2-3 garlic cloves minced                                                                

1/4 cup green onion sliced thin (or to taste)                                 

sea salt & cracked black pepper                                                      

For the Parsley Oil                                                                         

1 tbsp. lemon juice or to taste                                                                       

1/4 cup extra virgin olive oil                                                         

2-3 tbsp. chopped parsley                                                                 

sea salt to taste                                                                               

Method: Roasted Beets: pre-heat oven to 400 degrees. Lay a 

sheet of foil down and place beets on top. Drizzle with oil, sea-

son to taste. Wrap foil around beets and seal. Place on a wire 

rack over a baking sheet. Cook until tender about 60 minutes. 

Let cool 5 minutes and rub off skin of beets with a paper towel. 

Slice beets as desired or into cubes.  Meanwhile combine all goat 

cheese ingredients and mix well to where you can spread it. Also 

in another bowl combine parsley oil ingredients and whisk well. 

To serve spread back and fourth the goat cheese mixture on a 

serving platter. Scatter cut roasted beets over. Garnish with the 

parsley oil.                                

“Christmas Eve” Collard Greens                                                                                                                                                        

1-2 tbsp. extra virgin olive oil                                                                     

3-5 slices of bacon, diced                                                                         

1 sweet onion sliced                                                                       

4-5 garlic cloves, sliced                                                                                                   

2 cups vine ripe tomato, rough chop                                                                            

pinch crushed red pepper flakes or to taste                                                                                    

1bunch collards, rinsed & chopped                                                                    

salt and pepper to taste                                                                                        

2-3 cup chicken stock                                                                                              

¼  cup cider vinegar or to taste                                                                           

dash hot pepper sauce or to taste                                                                                   

sourdough bread, toasted with olive , salt and cracked pepper                                                                                                                                                                                                

                                                                                                            

Method: cut off and discard the tough stems from the greens. 

Cut across the leaves into 2-inch ribbons. In a large pot, over 

medium-high heat, add the oil, diced bacon, garlic and onions. 

Cook 5-10 minutes stirring. Add tomatoes, red pepper flakes 

and cook 1-2 minutes. Add collards and season to taste. Stir 

every few minutes until the greens have wilted down, and then 

add the chicken stock and cover. Bring to a simmer. Cook 35-

40 minutes at a low simmer, stirring occasionally. Remove the 

lid and add the vinegar and hot sauce and taste for seasoning. 

Serve with sourdough bread.                                                                                                                                          


