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: week
recipes:
Radish and Feta Salad Savory Spinach with
Pine Nuts
in your basket:
4 cups thinly sliced radish
V2 1b. Crumbled feta cheese 4 large cloves garlic 1 ettuce
SR s Bk clives 1 TBS plus 1 tsp olive oil
: 8 oz fresh spinach
Chopped fresh mint P .
2 tsp lemon juice spmaCh
Combine radishes, feta cheese, Salt and pepper to taste d . h
olives and mint. Dress with a 2'TBS toasted pine nuts raaisnes
lemony vinaigrette and marinate for
at least 30 minutes. .
Sauté garlic in large skillet for about 1 Mt
minute. Add spinach and cover pan,
steam briefly until spinach wilts
slightly. Remove from heat, add
lemon juice, salt and pepper. Garnish
with pine nuts.
Creamy Mint Dressing
1 clove minced garlic
1 tsp Dijon mustard
1 TBS fresh lemon juice
2 TBS chopped fresh mint
Y2 cup crumbled goat cheese or silken tofu
5 TBS plain yogurt
2/3 cup olive oil
Salt and freshly ground pepper to taste
In food processor or blender combine garlic, mustard, lemon juice, mint, cheese or
tofu and yogurt and process until smooth. With motor running add oil in a thin
steady stream until well blended. Serve with salt and pepper with any salad greens
or steamed vegetables.




