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In YourIn Your
Box ThisBox This
Week!Week! Microgreens*

Cabbage or Fennel
Hakurei Turnips*

Lettuce Mix*
Rainbow Chard*

Spinach*
Gildas Biscotti or
Early Bird Granola

Microgreens*
Carrots

Radishes*
Butternut Squash

Jalapenos
Parsnips

Lettuce Mix*
Rainbow Chard*

Shitakes
Zucchini
Spinach*

Red Potatoes
Goat Milk Caramels

Spring Things

This week’s recipe is brought to
you by this amazing weather we
have been having!  Our spinach

and strawberries are so beautiful
right now.  We wait all year for
the sun to blaze on us and ripen

our field grown organic
strawberries. We throw

strawberries in just about
everything these days.  Morning

smoothie, lunch salad, dinner-have
you ever toasted sourdough,

spread on some creamy ricotta,
sliced strawberries, our

microgreens and drizzled with
honey?  OMG!  
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Strawberry Spinach Salad Ingredients
2 tablespoons extra-virgin olive oil

1 tablespoon white balsamic vinegar

Coarse salt and freshly ground pepper

4 cups lightly packed baby spinach

6 ounces strawberries (1 ½ cups), hulled and
thinly sliced

¼ cups almonds (1 ½ ounces), toasted and
coarsely chopped

1 tablespoon sesame seeds, toasted

2 ounces feta, crumbled

Directions
Make dressing:

Whisk together oil and vinegar in a large
bowl. Season with salt and pepper.

Toss salad with dressing:
Add spinach, strawberries, almonds, sesame
seeds, and feta. Gently toss until spinach is

evenly coated with dressing. Serve
immediately.

Variations:
Add grilled chicken
Add pumpkin seeds

Add croutons
Substitute goat cheese or blue cheese

Add sliced red onions
Add chopped crispy bacon

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

