SWALLOWTAIL FARM

All the Food that’s Fit to Eat

Week of February 10th, 2010

THIS
WEEKS
BASKET

Salad Mix
Butterhead Lettuce
Kale Medley
Carrots

Collards

Fresh Herbs

Sprouts: Mung Bean or Lentil

Grapefruit

RECIPES:

Moroccan Carrot Slaw

10 medium carrots

1/3 cup mayonnaise

pinch of salt

1/4 cup sugar

heavy squeeze of grapefruit juice

1/2 cup raisins

2 teaspoons curry powder

teaspoon minced garlic, clove or green

Wash the carrots, peel and grate. In a large mixing bowl whisk together the mayonnaise, salt,

sugar, grapefruit, raisins, curry powder, garlic. Add the carrots and toss to combine. Serve im-
mediately or refrigerate for 1 hour to serve cold.

Butterhead Salad with Grapefruit Dressing

Butterhead Lettuce
Baby Arugula
Parmigiano-Reggiano cheese

DRESSING:

chopped shallots or green onions

1/2 grapefruit

1/2 lime or lemon

1 tablespoon white balsamic vinegar
2 tablespoons olive ol

Spoonful of honey

fine sea salt

freshly ground pepper

finely minced fresh rosemary

Add dressing ingredients to a bowl and squeeze in grapefruit and lime/lemon. Whisk ingredi-
ents and let sit.

Arrange baby arugula and butterhead lettuce in a salad bowl. Toss with dressing. Slice Parme-
san cheese over top.

add slices of grapefruit over the top.



Always do right; this will gratify some people
and astonish the rest.




