SWALLOWTAIL FARM

All the Food that’s Fit to Eat

Week of February 3rd, 2010

THIS
WEEKS
BASKET

Salad Mix

Butterhead Lettuce
Braising Greens Medley
Collards

Fresh Herb Medley
Mung Bean or Lentil
Sprouts

Grapefruitw

RECIPES:
Roasted Grapefruit

Slice grapefruits in half at the center, against the grain. Use a spoon to separate fruit from the

rind around the inside. Sprinkle with a tablespoon of brown sugar and cinnamon. Bake at 350
in oven for about 10-15 minutes. Enjoy this warm delicious citrus treat over a salad or by itself.

Collard Green Surprise

1 Pkg Cognito Farm [talian Sausage
Bunch of Collard Greens

2 Garlic Cloves

1/2C Glades Rldge Chevre

Cook the sausage in a large covered skillet over medium-low heat until done all the way
through, 15 to 20 minutes. Remove and cut into 1/4 inch cubes, setting aside.

Slice collard greens into strips and add to the same skillet, keeping as much juice in the fan as
you'd like. Saute over medium heat for at least 10 minutes, stirring occasionally. Add garlic.

Cover with lid and turn down to simmer for another 10 minutes, until greens are completely

tender. Take off the heat, and put greens into a serving bowl, tossing with sausage and
crumbled goat cheese. Enjoy!

So, friends, every day do something that won’t
compute...Give your approval to all you cannot
understand...Ask the questions that have no an-
swers. Put your faith in two inches of humus that
will build under the trees every thousand years...
Laugh. Be joyful though you have considered all
the facts....Practice resurrection.
— Wendell Berry (The Country of Marriage)
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