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BLUE MOON BEETS

Official Newsletter for Produce Box lovers!

COME VISIT US IN OUR PENNINGTON MARKET!
WE ARE OPEN EVERY ERIDAY 9-5 AND NOW
SATURDAYS 9-3.

SHOP OUR RICE SELECTIONS, OUR OWN
PRODUCE AND MUCH MORE!

One of the new products we have in Pennington is sustainably sourced, frozen
seafood, including shrimp! Combine these gorgeous shrimp with the organic
Sfgolini Cavatelli pasta we carry and the fresh asparagus featured in this week’s

Large box. Limited supplies will be sold in Pennington of this first harvest of
asparagus this season!
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Curly Kale*
Spinach*
Tomatoes - A

Chives
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8. *q
20 Mlnute Lemony Shrlmp Asparagus Pasta

Instructions
Bring a large pot of water to a boil. Generously salt the water then cook your pasta according
to package instructions. Before draining, save Y2 cup pasta water.
Pat the shrimp very dry with some paper towels. | like to remove the tails, but you can also
keep them on if you'd prefer.

Drizzle 1 tablespoon of olive oil over the shrimp then add Y2 teaspoon lemon zest, "4 teaspoon

salt, ¥4 teaspoon ground black pepper, and "4 teaspoon garlic powder. Toss to combine then

set aside for a few minutes. (If waiting longer than 10 minutes before cooking, place the howl

in the fridge for up to 30 min.)
Slice the asparagus on an angle into "4-to-"2-inch pieces.

Heat a large skillet over medium-high heat. Once hot, place the shrimp one-hy-one into the

pan, making sure to leave enough space in hetween each one. You do not want to overcrowd

the pan or the shrimp will steam and not brown. You may have to cook the shrimp in batches

depending on the size of your pan.
Once the shrimp are browned on one side, about 2 minutes, flip and cook for about 30 seconds
on the other side. Remove the cooked shrimp to a plate.

Add another tablespoon of oil to the pan then add the sliced asparagus and cook for 1 minute.
Stir in the garlic and cook, stirring occasionally, until the garlic is lightly golden brown. Stir in

2 teaspoon of salt, /2 teaspoon of lemon zest, and the red pepper flakes. Add % cup of the

pasta water and simmer until the asparagus is tender, 1 to 2 minutes.
Stir in the lemon juice. Add the cooked pasta to the pan then drizzle with the remaining _
tablespoon of olive oil. Season with "4 teaspoon of salt and a few grinds of black pepper. Toss £ _..x_;!
the pasta in the sauce then stir in the Parmesan cheese. If pasta seems dry, add the remaining - — .
Y4 cup of pasta water. b WRSTRAN

Add the shrimp back to the pan and stir for 30 seconds to reheat and combine. Turn off the ;J,\"/S H H A

-

ANT
heat then add the hasil.

Serve pasta with additional Parmesan cheese and fresh basil to garnish. . JXTE DI 3 , '
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CERTIFIED ORGANIC




