
 

THIS WEEK’S HARVEST 

Strawberries                     
Refrigerate 

                                                              
Leaf or Bibb Lettuce                     
Refrigerate in plastic bag                                                                                                                                    

                                                           
Gold Potatoes                 
Store in a cool-dark place 

                                                                                                                                                              
Broccoli                                 
Refrigerate in crisper drawer                                                                                                                                                                        

                                         
Globe Tomatoes                          
Store st room temperature                                                                                                                    

 

Dino Kale                                  
Refrigerate in plastic bag                                                                                                                                                                                                                                   

                                     
Napa Cabbage                    
Refrigerate in crisper drawer                                                                                                                                                                  

                                                                                                                                                                                         

FRENCH PANTRY’S 

“CIABATTA 
BREAD” 

 
UNBLEACHED FLOUR, SALT,  

OLIVE OIL, WATER AND 

YEAST   

                                                    

KEEP REFRIGERATED 

 

March 25th 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. 



Napa Cabbage with “Roasted”                                                  

Fresh Herb-Balsamic Tomatoes                                                            

1 head napa cabbage cut into 8 wedges                                                     

2-3 tbsp. extra virgin olive oil                                                                             

sea salt and cracked black pepper 

Balsamic Tomatoes                                                                                  
2-3 tomatoes cut into 4 wedges each                                                                  
1 small sweet onion cut into small wedges                                                   
3-4 garlic cloves skin on                                                                              
1-2 tbsp. olive oil                                                                                        
sea salt and cracked black pepper                                                             
1/4 cup balsamic vinegar or to taste                                                           
2 tbsp. honey or to taste                                                                                            
2 tbsp. chopped fresh basil or to taste 

Method: pre-heat oven to 350 degrees. Coat cabbage wedges 

with oil and season to taste. Spread out even on a baking sheet 

lined with foil. Roast in the oven for 40-50 minutes or until nice-

ly caramelized (without flipping). Meanwhile on another baking 

sheet combine tomatoes, onion and garlic. Coat with oil and 

season to taste. Roast in the oven until tomatoes start to brown 

and garlic and onions are tender. Remove tomatoes from oven, 

pull out garlic and place tomatoes and onions in a mixing bowl. 

Squeeze garlic from skins, chop and add to tomatoes. Add vine-

gar, honey, basil and check for seasoning. Spoon balsamic toma-

toes over roasted napa cabbage wedges to taste. 

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

Dino Kale Pasta                                                                   
with Crispy Breadcrumbs and Parmesan                                        
1/2 to 1  bunch dino kale                                                                                                
1 lb. favorite pasta                                                                                  
2 to 3 Tbsp. extra virgin olive oil                                                               
2 to 3 Tbsp. unsalted butter or to taste                                                                   
2 to 3 cloves garlic, minced or to taste                                                                               
pinch red pepper flakes or to taste                                                     
Sea salt & cracked black pepper to taste                                                  
lemon juiced to taste                                                                                 
¼ cup grated Parmesan or to taste                                                         
panko breadcrumbs to taste 

Method: Tear the kale leaves from the woody stems and rinse 

well and drain. Cut the kale into thin strips or small pieces. 

Bring a large pot of water to a boil. Cook pasta  according to 

the package directions. Drain the pasta in a colander. While the 

pasta is cooking, add the olive oil, butter, minced garlic, and 

red pepper flakes to another large pot or skillet. Cook over 

medium heat for 2-3 minutes, or until the garlic is soft and fra-

grant. Add the kale and continue to sauté until the kale has wilt-

ed and has turned a deep green color (about 2-3 minutes). Turn 

the heat off. Add pasta to the pot with the sautéed kale. Squeeze 

in the lemon juice. Toss the pasta and kale together. Season to 

taste. Garnish with crispy breadcrumbs and parmesan cheese.                                                                                                             

For the Breadcrumbs:  In a medium sauté pan over medium 

high heat add oil and butter. Add breadcrumbs and season to 

taste. Cook stirring until breadcrumbs are golden brown. Re-

move from heat and place in a bowl.   

Strawberry Salad                                                                                  

with Lemon-Honey Vinaigrette and Gorgonzola                                    

8 oz  leaf or bibb lettuce, rinsed and dried                                               

1/2 pint strawberries, rinsed and sliced                                                             

sliced sweet or green onions to taste                                                              

gorgonzola cheese crumbled to taste                                                  

pecans chopped to taste  

Lemon-Honey Vinaigrette                                                                

1/2 cup fresh lemon juice                                                                    

1/2 cup honey or to taste                                                                               

1 tbsp. Dijon mustard or to taste                                                         

sea salt and cracked black pepper to taste                                               

1/2 cup extra virgin olive oil or to taste 

Method: in a mixing bowl combine lemon juice, honey, Dijon 

mustard and salt and pepper. Whisk well. Slowly whisk in olive 

oil to emulsify. Taste and adjust ingredients to your liking. In 

another large mixing bowl add lettuce and onions. Drizzle de-

sired amount of vinaigrette around the sides of the bowl. Gently 

coat greens evenly with vinaigrette. Portion dressed greens on 

salad plates. Garnish with strawberries,  gorgonzola and chopped 

pecans to taste. 

Grilled Broccoli with Orzo Pasta & Goat Cheese                     
Orzo pasta cooked according to package directions                         
2 to 3  broccoli crowns, cut into florets                                                      
extra virgin olive oil                                                                          
sea salt and cracked black pepper                                                           
1 cup celery, sliced thinly                                                                                
1 cup tomato, diced small                                                                      
2-3 tbsp. extra virgin olive oil                                                              
2-3 tbsp. red wine vinegar                                                                      
2-3 tbsp. fresh basil, chopped                                                              
goat cheese, crumbled                                                                          
fresh lemon 

Method:   pre-heat outdoor grill or grill pan. Toss broccoli 

with oil and season to taste. Grill broccoli long enough to get 

char marks all around. Remove to a cutting board and roughly 

chop. In a large bowl add orzo and grilled broccoli, mix well. In 

another bowl combine celery, tomato, olive oil, vinegar and 

basil. Season to taste and mix well. Pour over orzo and broccoli. 

Fold ingredients together. Serve in salad bowls garnish with goat 

cheese, squeezed lemon and a drizzle of good extra virgin olive 

oil.  


