
Wednesday 

Ingredients: 

 1 loaf of herb foccacia from Rye Bakers Co-op 

 12 dry sun-dried tomatoes 

 1/2 chopped onion from Moor Farm 

 2 cups extra virgin olive oil 

 1 cup balsamic vinegar 

 1 clove crushed garlic  

 2 tbsp freshly chopped basil 

Starters 

Dessert 

 

What’s for Dinner 

J U L Y  1 4 ,  2 0 1 0   I S S U E  4  
O N  T H E  M E N U  

 Foccacia with  
Sun-dried Tomato 
and Basil Dip 

 

 Blueberry  
Balsamic Pork 
Chops  

 

 Green bean and 
Tomato Salad 

 

 Chardonnay  
 

 Easy Rhubarb & 
Raspberry  
Cobbler 

 

 Port City Coffee 

Foccacia with Sun-dried Tomato and Basil Dip 

 12 oz. green beans, trimmed, halved 
(approx. 3 cups) from Applecrest Farm 

 1 lb plum tomatoes cut in wedges 

 2 scallion, diagonally slices (1/2 cup) from  
Connolley’s Organics 

 

Green bean and Tomato Salad 

Blueberry balsamic Pork Chops  

Preheat the oven to 350F. Lightly 
grease a 9-inch pie plate. In a 
large bowl, combine rhubarb, 
raspberries, flour, baking powder, 
salt and sugar. Stir in egg and 

vanilla. Spread mixture into the pie plate.  Bake 
for 30-35 mins, until golden brown.   Let cool for 
a few minutes before serving; Serve warm. 

Easy Rhubarb  & Raspberry Cobbler 

www.ryefarmersmarket.com 

To complement the 

main course, we 

recommend the 

Chardonnay from 

Jewell Towne 

Vineyards. 

 

And the dessert 

goes great with 

Port City coffee. 

Join us on Facebook 

Directions: 
Blanch the sun-dried 
tomatoes in boiling  
water for 3 minutes.  
Remove from water and 
chop. In a saucepan simmer onion,  
tomatoes  & garlic in 1 cup of olive oil for 
30 minutes. Pour into a blender w/ pepper 
and basil blend for 7 seconds. Add vinegar 
and remaining oil. Refrigerate for 6 hours.  

1-2 cups finely ground bread crumbs (use greater amount or more for more traditionally textured crab cakes), 1 beaten egg, 2 -3 

tablespoons mayonnaise, 1-2 tablespoons BB's Louisiana Luau, 1 tablespoon Worcestershire Sauce, 1 tablespoon quality mustard, 2 

tablespoons lemon juice, 2 tablespoons minced shallots or red onion, 1 tablespoon sour cream, 1 tablespoon hot sauce (optiona l), 

15oz fresh crab meat.   

Directions: 

 Whisk wine, vinegar, and jam; set aside. Rub BB Italia Classico over pork chops.  In large 
skillet, heat oil over medium-high heat. Add chops; cook, turning once until no longer pink 
(about 7 min. per side). Transfer to plate; cover with foil to keep warm 

 In same skillet over medium-high heat, bring wine mixture to a boil. Stir occasionally until 
thickened (approx. 4 min.).  Remove from heat. Stir in fresh blueberries. Arrange spinach 
over on plate and top with pork chop. Pour blueberry mixture over and serve immediately. 

Main Course 

 4 pork loin chops from Hurd Farm 

 1/3 cup white wine or chicken broth 

 1/2 cup balsamic vinegar 

 1 Tbsp olive oil 

 1/2 cup Amelia Mae’ Spiced Blueberry jam  

 1  - 1 1/2 Tbsp Buzz Bomb’s Italia Classico 

 4 cups baby spinach 

 1 cup fresh blueberries from Applecrest Farm 

Directions: 
Bring large pot of salted water to boil over high heat. Add green 
beans; cook until just tender (3 min.). Dain beans; rinse under cold 
water until cool. Pat dry. Combine with tomatoes and scallions. 
In bowl, mix dressing ingredients; Combine all ingredients; Toss until blended and serve.  
TIP: Cut fresh mozzarella into bite-sized pieces for extra flavor added to the salad. 

Dressing ingredients: 

 3 Tbsp olive oil 

 2 Tbsp red wine vinegar 

 1 Tsp grated lemon zest 

 1 Tbsp lemon juice 

 3/4 tsp salt 

 1/2 tsp. oregano 

 1/2 tsp pepper 

Ingredients: 

 1 1/2 cups diced rhubarb 

 1 cup raspberries 

 1 tsp baking powder 

 1/2 cup flour from Moor Farm 

 1/4 tsp salt 

 3/4 cup sugar 

 1 tsp vanilla 
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