
 

 

  

 

April 8th – 10th                                                
 

Blueberries 

Yellow Crookneck Squash 

Organic Purple Potatoes 

Green Butterhead Lettuce 

Organic Gold Or Red 

Beets 

Grape Tomatoes 

Organic Kohlrabi 

The French Pantry’s                                        

Onion Boule  

Storage Tips 

Refrigerate - Store in Pantry 

                       Hi LFJ Fam! 

Thank you all for your patience during these last few weeks, 

Hearing how much we have helped our members families truly makes 

this all worth it. We have been trying very hard to keep up with the 

demand that arose almost overnight. Implementing new systems and 

positions to do everything we can to get it all right for you guys. Thank 

you again for your patience while we learn and grow through this 

together.  

On behalf of our local farmers and ourselves we want to take 

a minute to let you know how thankful we are for you. Because of 

your ongoing support we have been able to help hundreds and 

hundreds of people get access to fresh, sustainable food. Your support 

has also allowed farmers to keep their farms standing. A lot of 

restaurants have stopped their orders and you all have created an 

outlet for our farms to keep running! THIS is why we do what we do. 

We want you to have access to farms and we want our local farms 

stable. When we buy local and shop small, we have options when 

huge corporations shut down. 

Thank you so much for allowing us to serve you! 
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Blueberry Breakfast Cookies 

 

Taco Stuffed Summer Squash Boats  

Bacon, Lettuce & Beet Sandwich  

CaCashewSalawith 

Arugual 

1 C sunflower seeds, raw 
1/2 C cashews, raw 
1/2 C walnuts, raw 
1/3 C cold lard, butter or palm 
shortening 
1/4 C maple sugar, granulated 
1/2 t salt 
1 egg 
zest and juice of 1 lemon (about 2 
tablespoons) 
2 T tapioca flour 
1 t baking soda 
1/2 t cream of tartar 
1 C blueberries 

 

4 medium summer squash, cut in 
half lengthwise 
1/2 cup salsa 
1-pound lean ground turkey 
1 tablespoon taco seasoning (or 
homemade mix) 
1/2 small onion, chopped fine 
1/4 cup bell pepper, chopped fine 
4 oz can tomato sauce 
1/4 cup water 
1/2 cup reduced fat Mexican blend 
shredded cheese 
1/4 cup chopped scallions or 
cilantro, for topping 

8 slices bread 
1 lb. bacon 
6 golden beets, peeled, 
sliced and roasted 
16 lettuce leaves 
4 oz. goat cheese 
Olive oil 
Salt 
Pepper 
 

Create a fine nut flour with the sunflower seeds, cashews and walnuts. If you don't have a 

high-powered blender or food processor and don't have an issue with it almond flour would 

be a suitable substitute. In a separate bowl, cream together the wet ingredients (lard, maple 

sugar, egg and lemon). *Add the nut flour, tapioca flour, baking soda and cream of tartar to 

wet ingredients and beat until just combined. Gently fold in the blueberries to the mixed 

batter. *Drop the dough onto a greased or lined cookie sheet and bake at 350 degrees for 

13-15 minutes, or until golden brown on top. Allow to rest for a few minutes before 

transferring, which will allow the cookies to set-up a bit. 

These are soft, chewy cookies. The dough will be loose but they bake up with a bit of a fluff 

to have a fresh, summery flavor and are best enjoyed warm out of the oven. Also, don't 

forget that the chlorophyll in sunflower seeds will react a bit and perhaps cause a slightly 

green hue to your cookie 

Preheat oven to 400 degrees F. Bring a large pot of water to a boil. Using a spoon, scrape 

out the seeds of the squash, reserving 3/4 cup and storing the rest for later use. 

Place the squash in the boiling water for 1 minute, then place on a paper towel to drain. 

Spoon 1/4 cup salsa into the bottom of a large baking dish and arrange squash face up. 

Set aside. Brown turkey in a large skillet until no longer pink. Add seasoning, onion, 

pepper, 3/4 cup reserved chopped squash, tomato sauce and water and stir to combine. 

Cover and simmer 20 minutes. 

Fill each squash boat with the turkey mixture, then top with cheese. Cover with foil and 

bake 35 minutes or until squash is soft and cheese is melted. Garnish and serve with 

salsa. 

 

 

Destem, wash and peel the beets. Slice the beets in 1/8-inch slices. Add olive oil to two 
8x11-inch casserole dishes, enough so that the beets will not stick to the dish. Place beet 
slices in the casserole dishes. Drizzle olive over top of the beets. Sprinkle salt and pepper 
over the beets. Cover the dishes with aluminum foil, and bake in the oven for 45 minutes. 
 
While the beets are roasting, lay out the strips of bacon on a rack placed atop a cookie 
sheet, which will catch the bacon drippings. Bake the bacon for 30 minutes, until they are 
lightly crispy. Remove from oven and allow to cool slightly. If you don't have panini press, 
toast the bread. 
 
Spread goat cheese over a slice of bread. Layer the beets, the bacon and the lettuce leaves 
over the goat cheese. Top with a slice of bread. 


