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Official Newsletter for Produce Box lovers!

INSTRUCTIONS
1.Cook the pasta. Heat a large stockpot of generously-salted water until boiling. Add the pasta BRUSSELS SPROUTS PARMESAN PASTA
(about 5 minutes before you begin sautéing the Brussels, see below) and cook the pasta until it is [EINCIN=DIISNIES
1 minute shy of al dente. e 8 ounces uncooked pasta
2.Sauté the Brussels sprouts and garlic. Heat 1 tablespoon of the butter in a large sauté pan over e 3 tablespoons butter, divided
medium-high heat. Add the shredded Brussels sprouts and garlic, and season with salt and lots of e 8 ounces Brussels sprouts, shredded (with ends
black pepper. Sauté for 2 minutes, stirring occasionally. Continue with step 3, or if the pasta is trimmed off)
not yet ready, briefly remove the sauté pan from the burner until the pasta is ready to go. o fine sea salt and freshly-cracked black pepper
3.Toss the pasta. Once the pasta is ready, use a spider strainer to transfer the pasta into the sauté

e 3 cloves garlic, pressed or minced

pan with the Brussels. Add in the remaining 2 tablespoons of butter, 1/2 cup of the starchy pasta « 2 ounces (1 cup) freshly-grated Parmesan

water, and sprinkle the Parmesan evenly over the top of the pasta. Remove the sauté pan from cheese

the heat. Then toss the pasta with the Brussels and cheese for about 1 minute, or until the cheese .
e 1/2 cup toasted pine nuts
has melted evenly into a silky sauce and the pasta is cooked to al dente. If the sauce seems too
dry, add in 1/4 cup of additional pasta water at a time until the right consistency is reached.
4.Serve. Serve the pasta warm, garnished with lots of toasted pine nuts, and enjoy!

https://www.gimmesomeoven.com/brussels-sprouts-parmesan-pasta/

Microgreens™
Bok Choy*
Curly Kale*
Lettuce Heads™*

Bunched Spinach*

Brussel Sprouts
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N
INSTRUCTIONS
1.To make the dressing, in a small bowl, whisk together brown sugar, olive oil, vinegar, sesame BABY BOK CHOY SAI-AD
seeds, and soy sauce. Allow flavors to blend at room temperature while preparing the rest of JRINCIN=DIIANI

the salad. For the sesame dressing:
2.In a large sauce pan over medium heat, heat olive oil until shimmering. Reduce heat to low. « 1/4 cup light brown sugar
Add ramen noodles and almonds; sauté until toasted, about 10 minutes, stirring frequently to 1/4 cup olive oil

il seere i, 2 tablespoons red wine vinegar

3.In a large bowl, combine baby bok choy, scallions, and crunchy mix. Drizzle salad dressing
] . ] 2 tablespoons toasted sesame seeds
over the top and toss until uniformly combined. Serve at room temperature.

1 tablespoon soy sauce
https://www.culinaryhill.com/baby-bok-choy-with-sesame-dressing/
For the salad:

. 2 tablespoons olive oil
1 package ramen noodles crumbled,
seasoning packet discarded
1/4 cup sliced almonds (see note 3)
1 bunch baby bok choy sliced
5 scallions chopped
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THE ORGANIC SAMPLER IS THE PERFECT CHOICE FOR THOSE WHO WANT TO DISCOVER THE BEST ORGANIC COFFEE FLAVORS.
THIS SAMPLER INCLUDES SOE OF THEIR MOST POPULAR SINGLE-ORIGIN ORGANIC COFFEES, CAREFULLY SELECTED FOR
THEIR UNIQUE TASTE AND QUALITY.

EACH BAG IS FILLED WITH 5 OZ. OF ORGANIC COFFEE, GROWN WITHOUT ANY HARMFUL CHENICALS OR PESTICIDES, OR
ENOUGH FOR 2 AVERAGE 10-CUP POTS, 7-8 POUROVERS OR ESPRESSO BREWS. WITH THIS SAMPLER, YOU CAN ENJOY A
VARIETY OF FLAVORS AND AROMAS, ALL WHILE SUPPORTING SUSTAINABLE AND ETHICAL COFFEE FARMING PRACTICES.

FEATURED ORGANIC COFFEES:
. COLUMBIA EKCELSO EP ORGANIC (MEDIUM ROAST)
. ETHIOPIA YIRGACHEFFE ORGANIC (MEDIUN ROAST)
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Grown in PA. It makes a difference.


https://goto.target.com/c/2773249/81938/2092?subid1=55d4f57670d8aa894abe2dbf&subid2=https%3A%2F%2Fwww.culinaryhill.com%2Fbaby-bok-choy-with-sesame-dressing%2F&sharedid=Culinary%20Hill&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Flight-brown-sugar-2lbs-good-38-gather-8482%2F-%2FA-78494376%3Faflt%3Dplt&u=https%3A%2F%2Fwww.target.com%2Fp%2Flight-brown-sugar-2lbs-good-38-gather-8482%2F-%2FA-78494376%3Faflt%3Dplt#donotlink
https://goto.target.com/c/2773249/81938/2092?subid1=55d4f57670d8aa894abe2dbf&subid2=https%3A%2F%2Fwww.culinaryhill.com%2Fbaby-bok-choy-with-sesame-dressing%2F&sharedid=Culinary%20Hill&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fcobram-estate-california-select-extra-virgin-olive-oil-750ml%2F-%2FA-54515009&u=https%3A%2F%2Fwww.target.com%2Fp%2Fcobram-estate-california-select-extra-virgin-olive-oil-750ml%2F-%2FA-54515009#donotlink
https://www.amazon.com/Pompeian-Red-Wine-Vinegar-32oz/dp/B0052BFNLS?&linkCode=ll1&tag=culihill07-plt-20&linkId=0deca2b9704f67928299866b7bd545a8&language=en_US&ref_=as_li_ss_tl
https://www.culinaryhill.com/how-to-toast-sesame-seeds/
https://www.amazon.com/Kikkoman-Soy-Sauce-10-oz/dp/B0002YB3YG?&linkCode=ll1&tag=culihill07-at-rc-ingli-20&linkId=e650e5e0eb1143d3195a660e72604115&language=en_US&ref_=as_li_ss_tl
https://goto.target.com/c/2773249/81938/2092?subid1=55d4f57670d8aa894abe2dbf&subid2=https%3A%2F%2Fwww.culinaryhill.com%2Fbaby-bok-choy-with-sesame-dressing%2F&sharedid=Culinary%20Hill&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fcobram-estate-california-select-extra-virgin-olive-oil-750ml%2F-%2FA-54515009&u=https%3A%2F%2Fwww.target.com%2Fp%2Fcobram-estate-california-select-extra-virgin-olive-oil-750ml%2F-%2FA-54515009#donotlink
https://www.culinaryhill.com/how-to-roast-almonds/
https://goto.target.com/c/2773249/81938/2092?subid1=55d4f57670d8aa894abe2dbf&subid2=https%3A%2F%2Fwww.culinaryhill.com%2Fbaby-bok-choy-with-sesame-dressing%2F&sharedid=Culinary%20Hill&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fgreen-onions-5-5oz-good-38-gather-8482%2F-%2FA-78873596%3Faflt%3Dplt&u=https%3A%2F%2Fwww.target.com%2Fp%2Fgreen-onions-5-5oz-good-38-gather-8482%2F-%2FA-78873596%3Faflt%3Dplt#donotlink

