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The theme of the week i¢ ealea verde. Don’t get
intimidated if you haven’t made it before. You'll be a fan,
and then you'll etart geeking out tomatillog like we do. [te
great on chipg, and ag an accompaniment to Mexican
diches. Make it ag gpicy or mild ag you want.

Clagsic Salea Verde.

[ pint tomatillog, huske and steme removed

[ o 2 hot peppers, stem and seeds removed

 emall white onion, skin removed, split in half

[ bunch fresh picked cilantro leaves and tender stemg
Kogher ealt

Combine tomatillog, peppers and onion in a medium
saucepan and cover with water. Bring to a boil over high
heat then reduce to a simmer. Simmer until vegetableg are
completely softened, about 1O minutes, stirring
oceagionally to make eure all sideg are goftened.

Drain vegetableg then trangfer to a blender. Add cilantro
and a large pinch of galt. Blend on medium gpeed until a
chunky puree ig formed, about 30 seconds. Trangfer to a
bowl, seagon to taste with more galt or lime juice if
neceseary, and serve. Cooled galea can be gtored in a
gealed container in the refrigerator for up to 2 weeks.

For the week of Aug 9,2016

Lodi Cooking Apples  Lettuce
Chard Onions

Cilantro
Cukes

Squash and Turnips
Tomatillos and hot pepper

The apples in your box thie week are called Lodi, and they
are begt used for saucing. Last week at the Mose Street
Market, Juma food truck had an amazing chutney made
from cooking apples. Wigh [ would have gotten the recipe
for you, but it ingpired me to think about appleg in a
different way. There are tong of varied recipes on line,
gome hot, some gavoury with mugtards and some suweet
with raiging. Chutney can bring a simple lentil dich to the
next level. Go for it!

News From the Farm

The Feagt of Fields ig early thig year: Sunday August
28th from lpm to Spm in Metchogin at the Parry Bay
Sheep Farm, Glengarry Field. We're ead that we can’t
make it thig year - our first misg in 15 yeare! But ite
really a great time, and a great cauge. More info at:
http://www.feastoffields.com/vancouver-igland/

The tomatoeg are very early thig year and they won’t be
around in September. The time for canning and galea
making i now! You can browge the web store and add
any of the itemg to your regular delivery.

Contact us: boxeoordinator @saanichorganics.com or 250-818-5807
Website and webstore: www.saanichorganics.com
Mailing Address: [438 Mt Newton Cross Road, Saanichton V8M SI


mailto:boxcoordinator@saanichorganics.com
http://www.feastoffields.com/vancouver-island/

