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WEEK 2 
Week 1 seemed to go off without a hitch and I 
hope you were all as excited as I was at the 
surprises Ricky had for us.  Zucchini and dill were 
two items he wasn’t sure he would have ready and 
trust me when I say that to get zucchini this early 
in the year with the wet spring we’ve had, is 
indeed a treat.  Ricky had to replant them 3 times! 
Basil is our herb of the week and it is one of my 
favorites.  Add some freshly chopped leaves to 
pasta dishes, chicken, veggies, etc... Or simply eat 
it with a little mozzarella, tomatoes, salt, pepper, 
and balsamic vinaigrette to make a caprese salad 
and your mouth will be watering. I’ve also included 

a pesto recipe below that can be eaten fresh or frozen in ice cube trays 
then popped into a freezer bag to store for later on.   

On a side note, if you ever have a recipe or cooking/preserving tip you 
would like to share, send it my way and I will post it in the newsletter or 
you can share it yourself on our Facebook page.  For example, one member 
shared this on our site last week, “I found that your onions have a more 
intense flavor than gross store bought ones. I recommend using half of 
what is called for in a recipe. If you can't use all the onions in one 
week, chop them and freeze them.”  ENJOY!

Recipes
APPLE-TURNIP MASHED POTATOES
1 pound turnips, peeled/cut into 1 
inch pieces  
1 pound potatoes, peeled/cut in 1 
inch pieces  
2 medium Golden Delicious apples, 
peeled and cut into 1 inch pieces  
1 tablespoon olive oil  
3 cloves garlic, minced or pressed  

1/2 teaspoon dried thyme  
1/2-3/4 cup buttermilk (or sour 
milk)  
2 tablespoon softened butter  
2 tablespoons (about 3 slices) of 
crumbled bacon (I used real bacon 
bits)  
Salt and pepper 

 

Directions:  
Cover the turnips and potatoes with salted water and bring to a boil. Cook 
for 15 to 20 minutes, or until tender. 
Meanwhile heat the olive oil in a large sauté pan and add the chopped 
apples and garlic. Sauté until tender and fragrant.             Cont... 

What’s in Your Share 
This Week: 

• Fruit (Either cherries 
or raspberries)	  

• Basil	  
• Red Onions	  
• Romaine Lettuce	  
• Swiss Chard	  
• Turnips	  
• Zucchini 	  
• Christmas Lima Dried 

Beans	  
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Drain the potatoes and turnips and pour them into a large bowl. Add the 
butter and apple mixture and begin gently mashing. Slowly add the 
buttermilk until you have the right consistency. 
Stir in the bacon, thyme and use salt and pepper to taste. 
Serve immediately. These warm up well, so alternatively you can make them 
ahead and microwave them before serving. 

(Adapted from Southern Living and posted 
at:http://www.angiespangies.com/apple-turnip-mashed-potatoes/)

	  

Simple Pesto 

1/4 cup nuts, such as walnuts or 
pine nuts, or sunflower kernels 
2 cups packed chopped raw 
herbs/greens, such as basil, kale 
or parsley 
1/2 cup grated hard cheese, such 
as Parmesan or Romano 

2 tablespoons extra-virgin olive oil 
2 tablespoons lemon juice 
1 tablespoon water (optional) 
1/2 teaspoon salt 
1/4 teaspoon freshly ground black 
pepper 

	  

Directions: Pulse all ingredients in food processor or blender until smooth. 

(http://www.wholefoodsmarket.com/recipe/learn-cook-simple-pesto) 

 

Easy Curried Beans 

1/2 Lb Christmas Lima  
3 TBS Olive Oil  
1 Medium Onion, Chopped   
2 Large Cloves Garlic, Chopped  

1 1/2 TB Good Curry Powder  
1/2 Teaspoon Chile Powder (Opt.)  
Salt, Pepper to taste 
 

Directions: In 3 quart saucepan boil water. Throw in washed, picked beans, 
either pre-soaked or dry. Boil beans until tender, but not mushy. They may 
be al dente. 
While beans are cooking, heat oil in heavy skillet. Oil should be hot. Fry 
onions, but do not brown. They should turn yellow, about 3 minutes. Add 
garlic. 
Fry another minute, until garlic wilts. Add Curry Powder and fry for about 3 
minutes, moving onions around in pan so they don't burn. Add more oil if 
necessary. Turn down heat, add cooked beans, drained. Reserve 1 cup cooking 
water. 
Mix onion sauce with beans. Thin mixture to taste with vegetable broth or 
cooking water. Put on lid and simmer on low for at least 15 minutes, 
stirring occasionally. Salt, Pepper and Serve. *Note:  I don’t know that even 
combined with last week if you will have ½ pound of beans, so you may 
want to cute the whole recipe in half. 

(http://www.localharvest.org/christmas-lima-bean-C2398) 


