
 

THIS WEEK’S HARVEST 

S.C. Peaches                    
Store at room temperature 
until ripe 

                                                              
Sweet Bi-Color Corn                       
Refrigerate in crisper drawer                                                                                                                                        

                                                           
Red Potatoes                 
Store in a cool-dark place, 
refrigerate if not used in 1 
week 

                                                                                                                                                              
Green Bell Peppers                              
Refrigerate in crisper drawer                                                                                                                                                                      

                                         
Zucchini                        
Refrigerate in crisper drawer                                                                                                                  

 

Italian Eggplant                             
Refrigerate in crisper drawer                                                                                                                                                                                                                                

                                     
Green Cabbage                         
Refrigerate                                                                                                                                                            

                                                                                                                                                                                         

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 

June 3rd 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. 



Cajun “Spiced”  Red Potato Hash                                                      

with Sweet Vidalia Onion                                                                   

1 to 1 1/2 lbs. red potatoes cut into bite size pieces                                

1-2 tbsp. extra virgin olive oil                                                           

Cajun seasoning to taste                                                              

sea salt and cracked black pepper                                                            

2-3 tbsp. extra virgin olive oil                                                           

1/2 cup sweet Vidalia onion, sliced thinly                                             

3-5 garlic cloves, peeled and minced                                                            

1-2 ears corn kernels                                                                                      

1-2 bell pepper chopped                                                                 

favorite fresh herb chopped 

Method: pre-heat oven to 400 degrees. In a mixing bowl toss 

potatoes with oil, Cajun seasoning and season to taste. Spread 

potatoes out on a baking sheet lined with foil. Roast potatoes 

until nicely browned and tender ( flipping once or twice). Mean-

while in a large sauté pan over medium high heat add oil and 

onions. Cook (stirring) 2-3 minutes. Add garlic and cook 2-3 

minutes more. Add corn and peppers and season to taste. Cook 

(stirring) 3-5 minutes. Add roasted potatoes to corn and pepper 

mixture and combine well. Taste for seasoning (more Cajun or 

salt and pepper). Serve drizzled with good olive oil and fresh 

chopped herbs. 

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

Italian Eggplant Rollatini                                                  

Italian eggplant, cut lengthwise into ½ to ¼-inch slices (8 total)

Sea salt and cracked black pepper                                                

3 Tbsp.  Extra virgin olive oil   

For the filling 

1/2 cup ricotta cheese 

1 egg 

Handful fresh basil, sliced, plus more for garnish 

Zest from 1 fresh lemon 

Sea salt and cracked black pepper 

3 Tbsp.  shredded parmigiano cheese 

1 1/4  cup  marinara sauce 

8 oz. mozzarella, shredded or thinly sliced 

Method: Preheat oven to 425 degrees. On a parchment lined 

baking pan, place sliced eggplant in a single layer. Sprinkle with 

salt, pepper and olive oil. Bake 13 to 15 minutes or until egg-

plants are soften. Remove from oven and set aside. Meanwhile, 

combine all ingredients for filling (except marinara and 

mozzarella) in a mixing bowl and set aside. Spread ¼ cup of 

marinara on bottom of a baking dish (possibly 11” x 8”) evenly. 

Place an eggplant slice on a work surface; scoop 1 Tbsp. of fill-

ing  at one end close to you, carefully roll eggplant lengthwise 

and place in prepared baking dish, seam side down. Continue 

with remaining eggplants and filling. Pour remaining marinara 

(1cup) over and top each rollatini with mozzarella to taste. Bake 

25 to 30 minutes, until sauce is bubbling and cheese is golden. 

Remove from oven, let it set for 5 minutes. Garnish with 

chopped basil. 

Bacon-Marsala “Braised” Green Cabbage                                           

6-8 strips thick cut bacon, diced                                                            

1 large sweet onion, sliced thin                                                              

3-4 garlic cloves, minced                                                                    

red pepper flakes to taste                                                                 

1/2 to 1 cup marsala or to taste                                                            

1/2 to 1 head green cabbage, depending on size cut into wedges 

and than sliced thin                                                                                  

sea salt and cracked black pepper                                                                  

chicken stock to cover                                                                            

2-3 tbsp. unsalted butter                                                                    

grated parmesan cheese                                                                      

Method:  in a large sauce pot over medium high heat cook ba-

con until crispy and remove to a paper towel. To same pot add 

onion, garlic and red pepper flakes. Cook 5-10 minutes stirring 

until onions are golden brown without burning. Add marsala and 

stir to scrape up bits on bottom of pot. Cook 1-2 minutes. Add 

cabbage and season to taste. Cook 2-3 minutes. Add enough 

chicken stock to just cover cabbage. Turn down heat to a low 

simmer and cook until cabbage is nicely tender. To finish, stir in 

butter, divide into bowls and garnish with parmesan cheese. 

Serve with toasted sourdough bread. 

Peaches “Pan Roasted”                                                                      

with Lemon-Honey Rosemary Syrup                                              

3-4 ripe peaches, cut in half and pitted                                       

1/2 cup organic cane sugar plus 1 tbsp.                                                                   

Unsalted butter                                                                                       

1/4 cup water 

2 tablespoons honey 

1 tablespoon fresh lemon juice 

1-2 sprigs fresh rosemary  

 

Method:  in a large non-stick skillet over medium heat add 

butter. Sprinkle cut side of peaches with 1 tbsp. organic cane 

sugar and place cut side down into pan. Cook until nicely cara-

melized. Meanwhile For the Syrup: in a medium  saucepan, 

combine the 1/2 cup sugar, water, honey and lemon juice and 

bring to a simmer. Simmer until the sugar is dissolved, about 3 

minutes. Add the rosemary, and simmer until thick and fra-

grant, 6 to 7 minutes. Remove from the heat and let cool. Re-

move the rosemary sprigs. Serve the peaches with the syrup 

warm or at room temperature. 


