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¢ Better than Staftefs

Coleslaw—
Cabbage Salad BETTER THAN COLESLAW—CABBAGE SALAD
Ingredients: e 3 Tbsp
e Chipotle Meatloaf | e 1 small head cabbage, shredded—Rye Farmers Group mayonnaise L
* 1/2 cup chopped green pepper e 2 Tbsp vinegar
e Summerly Squash | e 1/2 cup chopped onion o 1 Tbsp sugar
. ¢ 4 bacon strips, cooked and crumbled—Hurd Farm e 1/4 Tsp salt
o Merlot Wine Sy
Directions:

In a large bowl, combine cabbage, pepper, & onion. In a small bowl, combine mayo, vinegar,
sugar, salt. Pour over cabbage mixture and toss to coat. Cover; refrigerate for at least 4 hours.
Stir in bacon just before serving.

e French Vanilla M . C

Decaf Coffee aln Ourse
CHIPOTLE MEATLOAF
Ingredients:

e Cream Cheese
Blueberry Pie

Directions:

e 2 Ibs ground beef from Hurd Farm Mix ingredients by hand.

* 1/2 cup dry breadcrumbs Then place in a greased
e 2—4 Tbsp Buzz Bomb Macho Taco Mix P 9
1/4 finelv ch d oni loaf pan or shape and
. cup finely chopped onion place in a greased 13 x 9
* 1/2 cup ketchup baking pan, and bake in
e 2 Tbsp cold water 0
. oven at 350~ for 1 hour.
\ ment in e 4 eggs (Rye Farmers Group), slightly beaten
e
To coM we
a0 coufig‘me SUMMERLY SQUASH
e .
Tec?\r;‘:‘;\rom % e 2 small zucchini, cut into 1/2 inch slices Rye Far mejg §Fgpsalt
W e 2 small yellow summer squash, cut into Group or e 1/4 Tsp pepper
ToWw 1/2-inch slices Applecrest Farm 4 bay leaf
cert e 2 Thbsp olive oil e 1/2 Tsp
And the desw‘\th ¢ 1 small onion, sliced dried basil
goes Ye\/a;n\\\a ¢ 2 medium tomatoes, coarsely chopped
ch
Fc;:é\a coffe€ f;?eﬂe\ Directions:
ty CO Heat the oil in a large skillet over medium heat. Cook and stir the onion about 5

M | minutes, until tend_er. Mix in_ th_e tomatoes,_ a_nd season with salt and pepper. C_ontinue to cook
and stir about 5 minutes. Mix in the zucchini, yellow squash, bay leaf, and basil. Cover, reduce
heat to low, and simmer 20 minutes, stirring occasionally. Remove bay leaf before serving.

DBSSBIT CREAM CHEESE BLUEBERRY PIE

e 4 0z cream cheese, softened
¢ 1/2 cup confectioners' sugar
e 1/2 cup heavy whipping cream, whipped * 1/4 cup cornstarch

e 1 (9 inch) pastry shell, baked e 1/2 cup water

e 2/3 cup sugar ‘ e 1/4 cup lemon juice

e 3 cups fresh blueberries—
Applecrest Farms

Join us on Facebook | Directions: In a small bowl, beat cream cheese and confectioners sugar until smooth. Fold in
whipped cream. Spread into pastry shell. In a large saucepan, combine sugar, cornstarch, water,
and lemon juice until smooth; stir in blueberries. Bring to a boil over medium heat; cook and stir
Q)r 2 minutes or until thickened. Cool. Spread over cream cheese layer. Refrigerate until serving)
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