
    MARKET BOX

½ Butternut squash skin removed, cut in 2-inch chunks
2lb Rozette potatoes cut to make 1 to 1 1/2 inch pieces
1/2 lb of purple beans left whole but with the tips removed
Olive oil as needed
1 bulb Shallot minced, to make about 1 heaping tbsp
Juice of ½ lemon
Sea salt and pepper as needed
1 sprig of sage minced (optional)

INGREDIENTS

Roasted Butternut Squash, Rozette
Potatoes, and Purple Beans with a Shallot
Lemon Dressing

Flat Tack Farm is a small scale
farm nestled within the serene
vineyard setting of Heathen
Estate in Vancouver, Washington.
They specialize in growing a wide
variety of produce, all without the
use of harmful pesticides,
chemicals, or synthetic fertilizers;
while focusing on improving the
land to a healthier state using
holistic, organic practices.

Flat Tack Farm is powered by
hope for a healthier future, love
of delicious and nutritious food,
and a will to create a garden that
gives back more to the earth than
it is taking out.

INSTRUCTIONS

Preheat oven to 425 degrees.
Place prepared vegetables on a roasting sheet pan in one layer.
Jouge with olive oil, salt, and pepper. Put in the lower third of your
oven.
In the meantime, sauté the minced shallot in a little bit of olive oil
until translucent.
Mix the lemon juice with about 1/4 cup olive oil. Then, add in the
shallots and mix thoroughly.
Remember to keep your eye on the vegetables, turning with a metal
spatula as needed.
Test your vegetables for doneness, around 20 minutes. Remove
from oven.
Pour the shallot dressing over the veggies, and mix well. If
necessary, season with salt and pepper according to your
preference and add sage (if using). Place in a serving bowl.
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Adopted from Food52
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FARMER HIGHLIGHTFEATURED RECIPE

Flat Tack Farm
Vancouver, WA



 Organic Practices - Not Certified              Certified Organic               Conventional 

Rozette Potatoes
Quackenbush Farm

Eagle Creek, OR

Fuji Apples
Amador Farms

Yakima, WA

Heirloom Tomatoes
Last Farm on the Left

La Center, WA

Purple Beans
Volehalla Farm
Ridgefield, WA

Butternut Squash
Volehalla Farm
Ridgefield, WA

Bok Choi
Flat Tack Farm
Vancouver, WA

            Eggs: Reister Ranch                            Flower Bouquet: Holley's Flowers 
Local Surprise! Fink's Fermented Foods Artisan Kraut

Bread: Julia's Bakery Rye Bread

*Add-On Subscriptions*

Recipes

Sage
 Dilish Farm

Vancouver, WA

Celeriac (Celery Root)
Volehalla Farm 
Ridgefield, WA

Potatoes can be roasted,
sauteed, or grilled.

Beans can be roasted,
sautéed, boiled, or used in

casserole.

-Pan-Fried Potatoes
w/Lemony Dipping Sauce

-Potato Pancakes
-Roasted Potatoes

-Beef and String Beans
-Green Beans

-Chinese Garlic Green
Beans

Storage

*Large Box Only*

Apples can be eaten fresh or
used to make applesauce.
They can also be added to
crisps, oatmeal, and salad.

Tomatoes can be eaten fresh
or added to a stir-fry or pasta.

Fruit/Veggies Preparation

Store unwashed and uncooked in
the fridge.

Store at room temperature out of
direct sunlight. Store stem side
down while they finish ripening.

Store at room temperature.

Store in an open bowl or paper
bag in a dark, cool place, away

from onions.

Store in the crisper drawer of the
fridge in a plastic bag with holes.

What's In My Market Box?

Store unwashed in the crisper
drawer of the fridge in a loosely

closed bag.

Store in the crisper drawer in the
fridge.

Wrap the sage leaves in paper
towels and put them in a plastic

bag in the fridge.

Sage is commonly used to
season poultry or sausage,

infuse butter, or to add flavor
to root vegetables.

Bok choi can be steamed,
braised, simmered, stir-fried,

or sautéed.

Celeriac can be made in a
mash or soup. It can also be

roasted, pan-fried, or sauteed.
The skin must be peeled.

-Moroccan Apple Beef
Stew

-Applesauce
-Apple Pie Cinnamon Rolls

-Gazpacho
-Sweet Tomato Jam

-Chinese Beef Tomato
Stir-Fry

-How to Cook
-Herb Roasted Celeriac

-Celeriac Chips

*w/ clickable links*
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-Butternut Squash Chili
Chicken Soup

- Butternut Squash Risotto
-Roasted Butternut Tikka

Masala

-Chicken w/Sage
-Sage & Onion Stuffing

-Creamy Cauliflower Soup
w/Fried Sage & Brown

Butter

Butternut squash can be
roasted whole or cubbed,

baked, or made into soup or
curry. Must remove skin. 

-How to Cook
-Salmon and Bok Choy
Green Coconut Curry

-Vegan Pho with Boy Choy
and Mushrooms

https://slowfoodusa.org/ark-of-taste-recipe-makah-ozette-potato-crispy-pan-fried-potatoes-with-lemony-dipping-sauce/
https://pixelatedprovisions.com/2013/12/02/harvest-moon-farming-pancakes/
https://www.hy-vee.com/recipes-ideas/recipes/roasted-russet-potatoes
https://thewoksoflife.com/beef-string-beans/
https://cookieandkate.com/best-green-beans-recipe/
https://www.youtube.com/watch?v=5ObvT0yWtN0
https://www.merriam-webster.com/dictionary/preparation#:~:text=1%20%3A%20the%20action%20or%20process,substance%20made%20ready%20for%20use
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://www.delish.com/cooking/recipe-ideas/a27794655/easy-gazpacho-soup-recipe/
https://cooking.nytimes.com/recipes/12760-sweet-tomato-jam-with-honey-and-vanilla
https://christieathome.com/blog/chinese-beef-tomato-stir-fry/
https://www.greatbritishchefs.com/how-to-cook/how-to-cook-celeriac
https://veggiedesserts.com/roasted-celeriac/
https://www.lazycatkitchen.com/celeriac-chips/
https://www.ambitiouskitchen.com/butternut-squash-green-chile-chicken-soup/
https://thegirlonbloor.com/instant-pot-butternut-squash-risotto/#recipe
https://www.feastingathome.com/roasted-butternut-tikka-masala/
https://www.cookist.com/chicken-with-sage-the-recipe-for-a-light-and-delicate-second-course/
https://www.vegetariantimes.com/recipes/classic-sage-and-onion-stuffing/
https://yestoyolks.com/2017/01/02/creamy-cauliflower-soup-with-fried-sage-brown-butter/
https://www.jessicagavin.com/how-to-cook-bok-choy/
https://www.epicurious.com/recipes/food/views/salmon-and-bok-choy-green-coconut-curry
https://www.thespruceeats.com/vietnamese-vegetable-pho-bok-choy-mushrooms-3377960

