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GARLIC SESAME PAN-FRIED SHISHITO PEPPERS ~ FNqISINE

¢ 10 oz package of raw shishito

DIRECTIONS
. . . . peppers
e Heat a cast-iron skillet to med-high heat. Add both types of oil to the _
1 tbsp. toasted sesame oil
pan and when pan is hot, add the shishito peppers. Stir them around so 1 tbsp. olive oil
they all have some oil. Season liberally with salt and pepper. Once you 1/4 tsp. red pepper flakes
see that they are starting to blister, move them around frequently so 4 garlic cloves minced

salt & pepper

they don't burn.
toasted sesame seeds

¢ Once the majority of the peppers have blistered, reduce the heat to
medium and add the red pepper flakes and garlic to the pan. The pan https://flavorfuleats.com/asian-pan-
will be really hot, so keep stirring everything around so the garlic does  RERIEISES WV VXTI XSt eY oISV
not burn. When the garlic has softened and has cooked, they are done.
Sprinkle sesame seeds over the peppers and eat immediately, or store in

the fridge for a couple days. Enjoy!

Looking to add MORE summer harvests to your weekly delivery?

You can shop our online market throughout the week to
add all your favorite items.

Just make sure you finalize your cart before 12 noon on Tuesday!

Now available in our Online Market:

Tomatoes Kale Shishitos Carrots
Cherry Tomatoes Chard Jalapenos  Yukon Gold Potatoes _
Eggplant Salad Greens Bell Peppers  Fingerling Potatoes "
Garlic Green Beans Beets AND MORE . D
CONNECT WITH US SHOP@BLUEMOONACRES.COM ©
FOLLOW US FOR UPCOMING DISCOUNTS AND SPECIAL 215-784-3093 ®)

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


https://www.amazon.com/Tourangelle-Stir-Fry-Vegetables-Vinaigrettes-Marinades/dp/B00QGWLZ3C?content-id=amzn1.sym.679ca254-fe3a-4b5e-a742-a17f009c74a4%3Aamzn1.sym.679ca254-fe3a-4b5e-a742-a17f009c74a4&crid=27QGQ70CSADT7&cv_ct_cx=toasted+sesame+oil&dib=eyJ2IjoiMSJ9.QA_locoPxpy4-KXIWSJk6oMtu-xrsZuyI0qzIdGx19SOXbv5zuPdwa_XQm99FqKv.eDjXFHrp6pIAWeOh_vFP48s9Wsi2tXHGIpTXDrw1TwQ&dib_tag=se&keywords=toasted+sesame+oil&pd_rd_i=B00QGWLZ3C&pd_rd_r=ff0d9422-f760-4d41-97cf-394a9068b275&pd_rd_w=zhHpQ&pd_rd_wg=k5NLQ&pf_rd_p=679ca254-fe3a-4b5e-a742-a17f009c74a4&pf_rd_r=0MRTMDGTPCPQ7RPE88Q2&qid=1716220157&rdc=1&sbo=RZvfv%2F%2FHxDF%2BO5021pAnSA%3D%3D&sprefix=toasted+sesame+oil%2Caps%2C103&sr=1-3-364cf978-ce2a-480a-9bb0-bdb96faa0f61-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9zZWFyY2hfdGhlbWF0aWM&psc=1&linkCode=ll1&tag=lavorfats-20&linkId=cc107f8302f0e75f775a22e038bfe350&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/McCormick-Gourmet-Toasted-Sesame-Seed/dp/B0CZ22LZSX?crid=3MJZFDDEU88PU&dib=eyJ2IjoiMSJ9.y7Hegi7SbshGg_iz3PsPwC_bBqpDsC0Q3DIgWd-0tpMfRlOcnhZkc7SIpFg_AzavPsxBBFbiysKhy-r3lq7Qcsvt5UtIHqPqsawCMQyeHq9gNCfjgaxM-4i79vUfmF0REMIHeG_UEVVmL0uagdLvn2v5z6YYfCRsxyChMOQlp-R8V7DhWQpv6uXeqfr_jgVXHEkEBXME8MQrbO13Dqt6YUxk4rP9UvQn40s9CZtbeC3D8h6QKe2L_qT4k5Cim85zVFBp0SpnduKxCiWnD9wnDPvuD47NGp7oczHBgA3-qgM.Hi1kvY3k1-rVzjE5dtv3k90gKxeTOUvOJJS6mSBmpYs&dib_tag=se&keywords=toasted+sesame+seeds&qid=1716220733&s=grocery&sprefix=toasted+sesame+%2Cgrocery%2C79&sr=1-8&linkCode=ll1&tag=lavorfats-20&linkId=0457f46bd2a32a937c97f1d0355222f1&language=en_US&ref_=as_li_ss_tl
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CRISPY HASSELBACK POTATOES

DIRECTIONS:
1.Preheat the oven to 425°F and line a sheet pan with foil. In a

INGREDIENTS
e 6 Yukon Gold potatoes 3-4

inches long

Y5 cup olive oil

1%2 teaspoon garlic minced

1%2 teaspoon paprika

1%2 teaspoon dried oregano

1%2 teaspoon dried thyme

Y2 teaspoon kosher salt

small bowl, combine the oil, garlic, spices, and salt. Set aside.

2.V cup olive oil1% tsp garlic, 1% tsp paprika,1%2 tsp dried
oregano,1¥2 tsp dried thyme, %2 tsp kosher salt
3.Line up two chopsticks on either side of a potato. Using a https://borrowedbites.com/hass

sharp knife, cut ¥s-% inch slices, leaving about % inch intact elback-potatoes/#recipe

at the bottom of the potato. The chopsticks should stop the . "' ; /7

knife at the right height. ' /
4.6 Yukon Gold potatoes 4 |
5.Using a silicone brush, coat the potatoes with the oil mixture, ‘

making sure to gently open the slices and drip the oil in
between. At the end, brush the tops and sides thoroughly.

6.Bake on the prepared sheet pan for 50-65 minutes, or until
they are golden brown on the edges and tender in the
middle.

Microgreens*
Lettuce Mix*
Curly Kale*

Fresh Onions*

Thyme*
Yukon Gold Potatoes*
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Buckingham Market Hours: Fridays 9am-3pm

it Pennington Market Hours: Fridays 9am-5pm
» Saturdays 9am-3pm
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