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BLUE MOON BEETS

Official Newsletter for Produce Box lovers!

COME VISIT OUR PENNINGTON MARKET!
WE ARE OPEN EVERY FRIDAY 9-5 AND
NOW SATURDAYS 9-3. WE ARE SO EXCITED
SHOP OUR RICE SELECTIONS, OUR OWN FOR ALL OF THE
PRODUCE, AND MUCH MORE!
s TASTY SPRING ITEMS

COMING IN! BUT DID
YOU KNOW RHUBARB
IS GOOD FOR YOU?
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CONNECT WITH US SHOP@BLUEMOONACRES.COM ©

FOLLOW US FOR UPCOMING DISCOUNTS AND SPECIAL 21571943093 ©

. @BLUEMOONACRESFARM
NEWS ABOUT OUR FARM. HTTPS://BLUEMOONACRES.COM oo o €



What are we making this week?

Green Garlic & Red Spinach Hummus

Directions:

1. Notes on green garlic: For a robust garlic flavor (that grows over time!), use
raw green garlic. For a more mild garlic flavor, sauté green garlic in butter
or olive oil until tender and golden. Allow to cool before blending.

2. Place the chickpeas, tahini, green garlic (cooked or raw), spinach, olive oil,
lemon juice/zest, and salt into a food processor or blender.

3. Scrape sides to combine, adding water or chick pea water as needed to
blend and to reach desired consistency.

4. Transfer to a serving plate, top with desired garnishes such as micro
greens or additional green garlic slices and serve with warm pita and
veggies.

To watch Elizabeth make this recipe and get
some wonderful preparation tips please log onto:

https://www.youtube.com/watch?v=Ge_0T/YGWnw 0-1![’% 'ngSPLtI:T ;-&;,&E

RHAS BEEN EXTEND
SBUT TT IS ALMO

L OVER!

IFYOU MISSED
DEAD%% VF
YQU CHANCE! % 7
“ORDERAGAINIY

.ALSO HAVE THE
AGARDENER'S BOX STILL
, Eﬂf?ﬁlLABLE THIS IS

>l ) 917/95s

Blue Moon Acres: Green Garlic & Red Spinach Hummus 4.26.24

PCO

CERTIFIED ORGANIC

PAGE 02



https://www.youtube.com/watch?v=Ge_0T7YGWnw
https://www.youtube.com/watch?v=Ge_0T7YGWnw
https://www.youtube.com/watch?v=Ge_0T7YGWnw

