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Cantaloupe 

Green Kale 

Mixed Potatoes 

Bi-Color Sweet Corn 

Half - Runner        
Beans 

Zucchini 

Italian Parsley 

The French Pantry’s    
Sourdough 

LocalFareJax.com 

“When you start eating food without labels you 
stop having to count calories.”  

Storage Tips 

Refrigerate - Store in Pantry 

         HAPPY MEMORIAL DAY! 

There are a lot of ways to observe Memorial Day. Our 
favorite is with a big get together of friends and family 
and even more food. What could be more American 
than that? 

This bag can help you out with your celebration. Dust 
the corn with seasonings and throw them on the gill. 
(You can microwave that corn and the husk will fall right 
off. For real- Google it).  

The Cantaloupe & Mozzarella with Prosciutto & Basil is 
a big hit with the grazers and really refreshing treat when 
it’s hot.  

The zucchini (pictured below) is great sliced thin, grilled, 
or spiraled and thrown into a pasta salad. Add some 
olives, chick peas and some Italian dressing. Easy Peasy. 

 

 



 

 Cantaloupe & Mozzarella with Prosciutto & Basil 

Garlic Lemon Runner Beans 

     Loaded Garlic Kale Potatoes 

 
1 cantaloupe, halved & 
seeded  
3/4 lb. bocconcini (bite-size 
fresh mozzarella balls) 
2 tbsp. extra-virgin olive oil 
1/4 tsp red-pepper flakes 
Coarse salt & ground 
pepper 
1/3 lb. thinly sliced 
prosciutto 
1/4 c. fresh basil leaves, 

 
¼ cup olive oil 
3 garlic cloves, thinly sliced 
12 oz. Half  runner beans, 
trimmed 
1 teaspoon crushed red pepper 
flakes 
Kosher salt and freshly ground 
black pepper 
1 lemon, halved 

1 large head garlic 
½ teaspoon olive oil 
4 small to medium-sized potatoes, 
scrubbed and pricked 
½-1 cup unsweetened almond or soy 
milk (as needed) 
1-2 tablespoons Butter 
Fine salt and freshly ground pepper 
to taste 
½ bunch kale, stems removed and 
finely chopped (about 6-8 ounces, or 
5-6 cups) 
4 tablespoons parmesan, and/or 
breadcrumbs 
 

 

With a large melon baller, scoop melon flesh into a large bowl (or cut into 
bite-size pieces). Add bocconcini, oil, and red-pepper flakes; season with 
salt and pepper and stir to combine. Arrange prosciutto along edges of a 
large serving platter. Stir basil into melon mixture, transfer to center of 
platter, and serve. 

Serve with crusty bread for a quick no cook lunch or as an antipasti 
appetizer. It’s sweet & savory character is sure to impress! 

 

Heat oil in a large skillet over medium-high heat. Add garlic and cook, stirring, 
until golden, about 2 minutes. Add beans and red pepper flakes; season with salt 
and pepper and toss to coat. Cook, tossing occasionally, until beans are crisp-
tender and lightly browned, 8–10 minutes. Transfer beans to a platter and squeeze 
lemon over. 

You can add some chopped cooked bacon and serve it with sliced tomatoes & 
cornbread as a main dish. If you’d like it as a side you can’t beat these guy when 
served with fried chicken! 

 

Preheat to 400F. Cut the top of the garlic head off crosswise, so that the cloves are exposed. Rub the half 
teaspoon olive oil over the cloves, then wrap the head of garlic in foil. Place the garlic and the four 
potatoes onto a baking sheet. Bake for 45-55 min., until the potatoes are tender. Remove from oven. 
Allow the potatoes to cool until they can be handled. Raise the oven temperature to a broil. About 15 
minutes before the potatoes and garlic are ready, bring a pot of water to boil with a steamer attachment. 
Steam the chopped kale till tender (about 3 min). Slice the potatoes in half lengthwise. Use a spoon to 
gently scoop the flesh out, making sure not to break the skins. Transfer potato flesh to a mixing bowl. 
Squeeze the roasted garlic right into the potato; the cloves should be very soft and slip out of the skin 
easily. Add the milk (start with ½ cup), & butter to the potato/garlic mixture. Mash the potatoes, adding 
milk as needed to achieve a creamy texture. The garlic should be well incorporated; if any cloves are hard 
to mash, you can use the back of a fork to break them down. Add salt & pepper as needed. Fold in the 
kale, taste again, & adjust seasoning to taste. 

Scoop the potato/kale mixture into the empty potato skins. Top each with about a half tablespoon of 
vegan parmesan, hempesan, nutritional yeast, or breadcrumbs. Place the baking sheet under the broiler 
for 5 minutes, or until the tops of the potatoes are crispy and gently golden. Serve. 


