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BLUE MOON BEETS

Official Newsletter for Produce Box lovers!

Mother’s Day is Sunday
We have stocked our markets with
some extra special items to make the
mom’s a great meal. Large boxes this
week have an extra special sugar
cookie made in house with edible
flowers. We hope you enjoy!
What do mom’s want on Mother’s Day?
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What are we making this Week?
Halibut Packets on the Grill!
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Directions
Cut halibut into 4-6 nice size portions
Place each portion onto it’s own large piece of parchment
Add a lemon slice or 2 to the top of each piece of fish
Add salt and pepper to each piece of fish
Place asparagus spears next to each piece of fish
Add a few cherry or chopped tomatoes
Squeeze some lemon on top of each piece of fish
Add a pat of butter to top of piece of fish
Sprinkle a few fresh herbs
To secure parchment packets use these directions:
How To Make a Parchment Packet
1.Gather sides of parchment, keeping ingredients toward the middle of the

sheet.
2.Begin to fold down the paper from the top of the parchment until you reach

about an inch from the ingredients. ...
3.Tightly fold in the sides of the packet.

4.Crimp the edges tightly to ensure the packet closes fully.
I v ' Start your grills!

Halibut packets should be placed on a
preheated grill, use medium high heat or
around 450-500 degrees
Let cook on grill with cover closed for 15
minutes
Remove and serve the packets on a
plate closed
Let your guests open the packets and be
amazed by how delicious the fish,
vegetables and sauce are!

Serve with some of our Blue Moon
Acres Organic Rice on the side
Enjoy! Happy Mother’s Day!
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https://www.youtube.com/watch?v=Ge_0T7YGWnw
https://www.youtube.com/watch?v=Ge_0T7YGWnw

