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Zucchini Salsa Verde g s %‘@ .
INGREDIENTS Ry Y .

a

-

* 1 onion, diced
* 2 cloves garlic, minced
* 1 jalapefio pepper, seeded and chopped
e 2 medium or 1 large zucchini, diced
* 1 pint tomatillos husks removed and rinsed (e
* 1 tbsp olive oil &% .
* 1/4 cup fresh cilantro, chopped ‘ : [
e Juice of 1 lime "
¢ Salt and pepper to taste - .
Tomatillo
INSTRUCTIONS Tomatillos originated from
1.Preheat your oven's broiler. Place the tomatillos on a bakin% sheet g/'fetsoorﬂgqt?ﬁgc%;ﬁ%’gﬂéga&'gﬁt rEcoes
and drizzle with olive oil. Sprinkle with salt and pepper. Broil for documented as early as 900 BCE in the
about 5-7 minutes, turning occasionally, until the tomatillos are Tehuacan Valley of Mexico. Today, it is
chalrred and slightly softened. Remove from the oven and let them considered a Mexican cuisine staple!
cool.
2.While the tomatillos are roasting, heat a skillet over medium heat. Tomatillos are a distant relative of the
Add a drizzle of olive oil, and satté the diced zuechini until Its }3[}‘;‘5;Fy”grggﬁe§§t°§§,?%rgyy-§|{y*wfg‘ﬁ't
lightly browned and tender. This should take about 5-7 minutes. even greenish-p’urple. When'the fruit
Remove from heat and set aside. is ripe, the husk turns browner and
3.In a blender or food processor, combine the roasted tomatillos, paper-like. It will also start opening
sautéed zucchini, diced onion, minced garlic, chopped jalapeno, up. Also, the fruit has a sticky

substance covering it (so wash it off

cilantro, and lime juice. Blend until the mixture reaches your before cooking!).

desired consistency. You can make it smooth or leave it slightly
chunky.

The tomatillo is slightly acidic and

4.Taste the salsa and season with additional salt, pepper, and lime citrusly. It can be eaten raw, but is
juice as needed. If you prefer more heat, you can add more usually cooked to help bring out the
chopped jalapefio. sugars, making it more palatable.

5.Transfer the salsa to a bowl and cover it. Let it chill in the :
refrigerator for at least 30 minutes to allow the flavors to meld lgfgaas,'le'rodseagi e il,fféetdotg%trﬁgﬁe
together. Serve with tortilla chips, as a topping for grilled meats, or  BEF R R =l P e e L A
as a condiment for your favorite dishes. spices, and chiles. They can also be
6.This salsa verde can be stored in an airtight container in the mixed in soup, guacamole, or
refrigerator for up to a week. If you'd like to preserve it for longer, gazpacho.

you can freeze it in small portions. FUN FACT: Tomatillos means "little

LI . I
Adopted from Taste of Home ~ [RHIRASELEREY


https://www.tasteofhome.com/recipes/zucchini-salsa-verde/
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What's In My Market Box?

Lettuce Mix
Harvest Moon Farm

Keep in plastic bag and store in
the fridge.

Lettuce can be eaten fresh in
a salad, on top of pizza, orin

-Viethamese Spring
Rolls

Flat Tack Farm
Vancouver, WA

Store in an unsealed paper bag in
the fridge with the husks on.

. Ridgefield, WA sandwiches. -Tossed Green Salad
Zucchini Store whole, dry, and unwashed in|  Zucchini can be roasted, Z—M_eﬂtgr&a%
" a plastic bag in the crisper drawer | sauteed, baked, or made into ULEnIT ~00ales
DI [ f the frid zucchini noodles -Zucchini Tots
Vancouver, WA of the fridge. ’ -Zucchini Bread
—Broccoli Mist the unwashed heads, wrap | Brocooli can be microwaved, '1'P%?Oiggﬁsé%?cigken'-
Volehalla Farm loosely in damp. p?pgr towels, and steamsd,cljaoned, sautéed, stir- -V_em'ccﬁﬁuo
® Ridgefield, WA store in fridge. ried, or roasted. Kadai Broccoll Masala
Tomatillos - Tomatillos can be used to make

salsa. Remove the husks before
cooking and wash throughly to
remove the stickiness.

-Chicken Tomatillo
-Fried Green Tomatillos
-Tomatillo Salsa Verde

Rainier Cherries

Amador Farm
. Yakima, WA

Store unwashed and uncovered in
the fridge.

Cherries can be eaten fresh or
used in cobbler, fruit salad,

-Rainer Cherry Pie Bars
-Rainier Cherry Jam

-Rainier Cherry

Flat Tack Farm
Vancouver, WA

@
Cherry Tomatoes

Sprout & Blossom Farm
Vancouver, WA

fridge in a plastic bag with holes in it
or cover with a damp paper towel.

pie, or barbecue sauce. f Crostinis
“
*Large Box Only*
johnathan Apples Store in the crisper drawer of the Apples can be eaten fresh, { -Moroccan Apple Stew

used to make applesauce, or
added to crisps, oatmeal, and
salad.

-Applesauce
-Apple Pie Cinnamon
Rolls

Store at room temperature out of
direct sunlight in a shallow dish.

Cherry tomatoes can be
eaten fresh in salad and pasta
or used to make salsa and
sauce.

-Marinated Cherry
Tomatoes
-Pasta w/Cherry
Tomatoes

Shiso Herb

Dilish Farm
. Vancouver, WA

Wrap the unwashed leaves in a
wet paper towel and store in th
crisper drawer of the fridge.

by

Shiso can be finely chopped
and added raw to a salad or

mixed into stir fry, rice or

-Shiso Pesto
-Shiso Juice
-Shiso Rice Seasoning

noodle dishes.

@ Organic Practices - Not Certified

Scan QR code or visit

https://www.vancouvermarketbox.com

/inspiration to get more recipes

view past Market Box newsletters

A *Add-On Subscriptions*

and

@ Certified Organic

@ Conventional

A
Eggs: Reister Ranch Flower Bouquet: Holley's Flowers
Local Surprise! Cranberry Kitchen Super Fruit Trio

Bread: Juila's Bakery Everything Challah Bread


https://www.thissavoryvegan.com/mediterranean-zucchini-noodles/
https://feelgoodfoodie.net/recipe/zucchini-tots/
https://www.allrecipes.com/recipe/6698/moms-zucchini-bread/
https://healthynibblesandbits.com/fresh-vietnamese-spring-rolls-with-video/
https://www.lecremedelacrumb.com/best-simple-tossed-green-salad/
https://mexicanfoodjournal.com/tomatillo-chicken/
https://www.lifesambrosia.com/fried-green-tomatillos-recipe/
https://www.allrecipes.com/recipe/94028/tomatillo-salsa-verde/
https://www.merriam-webster.com/dictionary/preparation#:~:text=1%20%3A%20the%20action%20or%20process,substance%20made%20ready%20for%20use
https://www.justonecookbook.com/homemade-shiso-pesto/
https://www.chopstickchronicles.com/shiso-juice/
https://fullofplants.com/shiso-furikake/
https://www.the-girl-who-ate-everything.com/one-pan-cheesy-chicken-broccoli-rice/
https://www.loveandlemons.com/vegan-broccoli-soup/
https://www.archanaskitchen.com/kadai-broccoli-masala-recipe-broccoli-cooked-with-indian-spices
https://www.lastingredient.com/marinated-cherry-tomatoes/
https://feelgoodfoodie.net/recipe/pasta-with-cherry-tomatoes/
https://www.tasteofhome.com/recipes/moroccan-apple-beef-stew/
https://cookieandkate.com/how-to-make-applesauce/
https://www.pillsbury.com/recipes/make-ahead-apple-pie-cinnamon-roll-breakfast-bake/207b90f1-6b7f-4e4c-87d0-2f121e4490ec
https://thefoodcharlatan.com/rainier-cherry-pie-bars/
https://cookinglsl.com/rainier-cherry-jam/
https://www.savoryonline.com/recipes/rainier-cherry-crostinis/

