#145 MARCH 1, 2024

BLUE MOON BEETS

Official Newsletter for Produce Box lovers!

Did you know about Ginger?

This week our Small and Large boxes are getting fresh Ginger. Did you know that you can
store your Ginger pieces in the freezer? Take it out and use a chunk in your daily cup of tea
to help with colds or stomach upset.

Or grate some frozen into your favorite meals.

Some benefits of Ginger are:

Ginger contains vitamin C, magnesium and potassium, which are all valuable to your
health. But ginger’s secret weapon is one of its natural oils: gingerol. Natural oils give ginger
its unique flavor and smell, and gingerol — ginger’s most important oil — has powerful
medicinal properties. It reduces inflammation, works as an antioxidant and offers
numerous other benefits to your health.
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Cilantro*
Chard*
Lettuce Mix*
Microgreens™
Onions*
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https://connect.uclahealth.org/2018/09/03/ask-the-doctors-how-exactly-does-inflammation-work/
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What to do with your Chard thls Week?
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Brothy Greens and Beans on Toast
CTrut 8, you will love this hecpe!
Directions
In a large skillet, heat oil and garlic over medium until garlic begins to sizzle,
about 1 minute.

Add chard stems and season with salt.
Cook, stirring, until crisp-tender, 5 to 6 minutes.

Add chard leaves, cover, and cook, tossing once, until bright green
and just tender, about 3 minutes.

Add beans and cooking liquid; simmer until heated through, about 30 seconds.

Season to taste, drizzle with oil, and squeeze with lemon before serving over toast.

Time to start your garden planning...
OUr annual Gardeners Box and Transplant sale is here!
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