
 

THIS WEEK’S HARVEST 

SC Peaches                    
Room temp. until ripe  

                                                              
Red Potatoes                
Store in a cool-dark place                                                                                                                                       

                                                           
Yellow Squash                         
Refrigerate in crisper drawer 

                                                                                                                                                              
Green Cabbage                                       
Refrigerate 

                                         
Slicing Cucumbers                                      
Refrigerate in crisper drawer                                                                                                                        

 

Zucchini                                     
Refrigerate in crisper drawer                                                                                                                                                              

                                     
Butternut Squash                                
Store in a cool-dark place                                                                                                                                  

                                                                                                                                                                                         

FRENCH PANTRY’S 

FARM BOULE 
                                             

UNBLEACHED 

FLOUR, SALT, WATER 

AND YEAST 

                                     

KEEP REFRIGERATED 

 

July 16th 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. 



Red Potatoes “Roasted” with Rosemary and Garlic  

2 pounds  red  potatoes  

1/8 cup extra virgin olive oil or to taste 

sea salt to taste 

fresh ground  pepper to taste 

3-4 garlic cloves, minced 

2 tablespoons minced fresh rosemary leaves or to taste                                            

parmesan cheese, grated to taste 

 

 

Method: Preheat the oven to 375 degrees F. Cut the potatoes 

in half or quarters and place in a bowl with the olive oil, salt, 

pepper, garlic and rosemary; toss until the potatoes are well 

coated. Dump the potatoes on a baking sheet and spread out into 

1 layer; roast in the oven for at least 1 hour, or until browned 

and crisp. Flip twice with a spatula during cooking to ensure 

even browning. Remove the potatoes from the oven, season to 

taste, sprinkle with parmesan cheese and serve. 

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

Braised Green Cabbage                                                                          

1 Medium head green cabbage (about 2 pounds) 

1 large sweet onion  

1 large carrot, cut into 1/4 inch rounds                                        

4-6 garlic cloves, peeled 

1/4 cup chicken stock 

1/4 cup extra-virgin olive oil 

sea salt and cracked black pepper 

 red pepper flakes to taste                                                                    

1-2 tbsp. unsalted butter                                                                

coarse sea salt 

                                                                                                               

Method: Heat the oven to 325. Lightly oil a large gratin dish 

or a baking dish (9 by 13 inch works well). Then cut the cab-

bage into 8 wedges. Arrange the wedges in the baking dish, they 

may overlap some, but do your best to make a single layer. 

Scatter in the onion, carrot and garlic. Drizzle over the oil and 

stock. Season with salt, pepper, and the pepper flakes. Cover 

tightly with foil, and slide into the middle of the oven to braise 

until the vegetables are completely tender, about 2 hours. Turn 

the cabbage wedges with tongs after an hour. If the dish is dry-

ing out at all, add a few tablespoons chicken stock. Once the 

cabbage is completely tender, remove the foil, increase the ov-

en heat to 400, and roast until the vegetables begin to brown, 

another 15 minutes or so. Remove from oven, add butter and 

serve warm or at room temperature, sprinkled with coarse salt. 

Summer Squash & Tomato Egg-Bake                                               

2-3 tbsp. extra virgin olive oil                                                              

1/2  sweet onion, diced                                                                      

2-3 garlic cloves minced                                                                     

red pepper flakes to taste                                                                     

2 cups yellow squash, diced 2 cups zucchini, diced                                                                      

1 large tomato, diced                                                                         

dried Italian herb mix to taste                                                                

sea salt and cracked black pepper to taste                                               

2 cage-free farm eggs                                                                        

parmesan cheese, grated to taste                                                           

favorite fresh herb, chopped to taste 

                                                                                                              

Method: pre-heat oven to 400 degrees. in a medium sauté pan 

over medium-high heat add oil and onion. Cook 2-3 minutes. 

Add garlic and red pepper flakes. Cook 2-3 minutes. Add squash 

and cook 2-3 minutes. Add tomato, dried herb mix and season to 

taste. Cook 2-3 minutes or until squash is tender. Lightly press 

vegetables in pan to make even layer. On each half of pan make a 

little hole in the veggies for the egg without hitting the bottom of 

pan. Crack 1 egg into each hole and season with salt and pepper. 

Place pan in oven 3-5 minutes or until desired doneness of eggs 

is achieved. Remove from oven, garnish with parmesan cheese, 

fresh herb and serve.  

Butternut Squash “Simply Roasted”                                                

1 large or 2 small butternut squash, peeled and seeded and cut 

in 1-inch chunks  

3 tablespoons extra virgin olive oil  

sea salt and cracked black pepper                                                          

ground cinnamon to taste                                                                               

2-3 tablespoons unsalted butter                                                 

favorite fresh herb, chopped 

Method: Preheat the oven to 400 degrees. Place the squash on 

a baking sheet lined with foil and drizzle with the olive oil, 

ground cinnamon, salt and pepper and toss well. Arrange the 

squash in one layer and roast for 25 to 30 minutes, until the 

squash is tender, flipping once. Toss with butter and garnish 

with favorite fresh herb. 


