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Seedless Watermelon 

Broccoli 

Green Tomatoes 

Yellow Crookneck 
Squash 

Pink Eyed Peas in the 
Shell 

Italian Eggplant 

Romaine Lettuce 

The French Pantry’s    
Rosemary & Asiago 

Ciabatta 

LocalFareJax.com 

“Don’t let the seeds stop you from enjoying the 
watermelon!”  

Storage Tips 

Refrigerate - Store in Pantry 

  Did You Know? 

• Watermelons are vegetables. They are related to 
Cucumbers, Pumpkins & Gourds.  

• Early Explorers used watermelons as canteens. 
• Watermelon hydrates, has zero fat or cholesterol, 

and is a great source of potassium. 
• Pink Eye Peas are a little creamier and smoother 

than its black-eyed pea sibling. Hope you have 
fun Shelling them this week! 

• Broccoli is very high in Vitamin A. Vitamin A 
helps fight cancer within your cells, as well as 
keep your eyes healthy & stave off glaucoma & 
other degenerative eye diseases. It also helps to 
promote healthy skin, break down urinary stones 
(a big issue with the summer heat and 
dehydration) and maintain healthy bones and 
teeth! One cup supplies you with your daily 
requirement of Vitamin C as well! 

 

 



 

     Watermelon Lemonade 

Spicy Pink Eye Peas with Paprika 

 Eggplant Spirals with Greek Yogurt, Tomatoes, & Cucumber 

 
2 lemons, quartered 
1 cup fresh mint leaves 
1/2 cup packed light-brown 
sugar 
1/2 medium seedless 
watermelon (about 9 
pounds), rind removed, 
flesh cut into chunks 

 
 
3 cups fresh pink-eyed peas 
1 tablespoon butter 
1/2 cup finely chopped onion 
2 garlic cloves, minced 
1 jalapeño pepper, seeded & 
minced 
3 cups organic vegetable broth  
1/2 teaspoon freshly ground 
black pepper 
1/4 teaspoon Spanish smoked 
paprika 

For the Filling: 1.5 c. Greek yogurt 
1/2 cup finely grated feta cheese 
1 tbsp. fresh juice from 1 lemon 
1 tbsp. finely minced fresh oregano 
1 tsp. finely minced fresh mint 
1 tsp. finely minced fresh dill 
1 tsp. minced garlic 
Kosher salt & freshly ground pepper 
For the Eggplant Rolls: 1 LG eggplant, 
end trimmed & cut lengthwise 1/4-inch 
slices 
1/3 cup extra-virgin olive oil 
2 tomatoes, stemmed, & diced 
1 Cucumber, seeded & cut 1/4-inch 
dice 
Kosher salt & pepper 
 

 

Squeeze lemons into a large pitcher; add squeezed lemon quarters. Add 
mint and sugar; mash with a wooden spoon until mint is bruised and sugar 
is dissolved. 

In a blender, puree watermelon in batches until smooth; pour through a 
fine-mesh sieve into pitcher (you should have about 8 cups of juice). Stir to 
combine. Refrigerate, covered, up to 3 days. Serve over ice. 

 

Shell & rinse the peas. Heat butter in a large saucepan over medium-high heat. 
Add onion, garlic, and jalapeño to pan; sauté 3 minutes or until onion is tender. 
Add peas, broth, pepper, and paprika; bring to a boil. Reduce heat, and simmer 50 
minutes or until peas are tender, stirring occasionally. 

 

For the Filling: Whisk together yogurt, feta, lemon juice, oregano, mint, dill, and 
garlic in a medium bowl. Season with salt and pepper. 

For the Eggplant Rolls: Light one chimney full of charcoal. When all charcoal is lit 
and covered with gray ash, pour out and spread the coals evenly over entire surface of 
coal grate. Set cooking grate in place, cover grill and allow to preheat for 5 minutes. 
Clean and oil the grilling grate. Brush eggplant slices with oil and season with salt and 
pepper. Grill eggplant until browned on both sides, 2-3 minutes per side. Transfer to 
a large tray or cutting board and let cool for 3-5 minutes. 

Spread a layer of filling over each eggplant slice and top each with a single layer of 
tomatoes and cucumber. Roll eggplant slices into spirals and serve. 

 


