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Fresh News

December 2010
Happy Holidays to Everyone
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  “One of the greatest joys of this season is the opportunity to say       THANK YOU and to wish you the very best for the New Year”
Each time you buy a box you are part of a community that is working together to help each other to access healthy food; to stretch often limited food dollars; and to eat more locally grown fruit and vegetables.
Important dates to remember for January
Box Orders Due By: Friday, January 14th, 2011
Box Delivery on: Tuesday, January 25th, 2011
Please remember you must pre-order and pre-pay for your food box as we are a not-for-profit organization and your money is used immediately to buy the produce from local growers and suppliers.
Christmas food traditions vary widely around the world. Puerto Ricans make pasteles. Germans roast goose or duck. The British prefer roast turkey. And Mexicans steam enormous batches of tamales.

Traditions differ from family to family, but a typical Christmas Eve dinner is a relatively simple affair in Canada, sometimes followed by nighttime church services. Gifts are exchanged on Christmas morning, followed by a large family meal.

The theme for this year’s December newsletter is preparing great dishes that may become or already are your own family tradition for the holiday time. All of these recipes and ideas are ones that you can make ahead – either to serve at home or to pack up and take with you to share with others.  
Please consider sharing your family traditions and recipes with other food box recipients by posting them on our blog at www.haltonfreshfoodbox.com
You can also check the blog to confirm you received everything in your box.   
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  Southwestern Dip
1 1/2 cups sour cream

1/2 cup mayonnaise

1 pkg. Taco Seasoning Mix

1 cup shredded Cheddar cheese

1 small can chopped Green Chilies

Crisp flatbread pieces or tortilla chips

Vegetables from your box
Method:

In medium bowl, mix all ingredients except cheese, chilies and tortilla chips. Stir in cheese and chilies.

Cover and refrigerate 2 to 4 hours to blend flavours. Serve with carrot sticks, celery sticks, sliced cucumber, grape tomatoes, and tortilla chips.  Great evening munchy platter to share with all!
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Gingered Pear Pie
Crust

1 pkg frozen Pie Crusts, softened as directed on box

Filling

1/2 cup packed light brown sugar

1/4 cup granulated sugar

2 tbsp cornstarch

3 tbsp finely chopped crystallized ginger

1 tsp finely grated lemon peel

6 cups thinly sliced peeled pears (6 medium)

1 tbsp butter, cut into small pieces

Topping

1 tbsp water

4 tsp granulated sugar

Method:

1. Heat oven to 425ºF. Make pie crusts as directed on box for Two-Crust Pie using 9-inch glass pie pan.

2. In large bowl, mix brown sugar, 1/4 cup granulated sugar and the cornstarch. Stir in ginger and lemon peel. Add pears; toss gently. Spoon into crust-lined pan. Dot with butter. Top with second crust; seal edge and flute. Cut slits or shapes in several places in top crust. Brush crust with water; sprinkle with 4 teaspoons sugar. Cover edge of crust with 2 to 3 inch strips of foil to prevent excessive browning; remove foil last 15 minutes of baking.
3. Bake 40 to 45 minutes or until pears are tender and crust is golden brown.
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Waldorf Cabbage Salad
 1/4 head cabbage, thinly sliced

 4 apples, cored and diced with peel

 1/2 cup finely chopped walnuts

 6 stalks celery, diced

 1/3 cup mayonnaise

 1 tablespoon white sugar

 1/2 teaspoon salt

Method:
1. Use a chef's knife to slice cabbage into thin pieces 1 to 2 inches long. Do not use the large ribs of the cabbage, as they are too strongly flavored.

2. In a large bowl, toss together the cabbage, apples, walnuts, celery, mayonnaise, sugar and salt until evenly coated. Serve immediately or store in the refrigerator for up to one day.

3. Makes 4 servings. Double the recipe for a crowd or to take to a pot luck dinner at a friend’s home.
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Winter Food Box Veggie Roast
1 small head cabbage, cored
2 tablespoons butter or margarine
1/2 teaspoon salt

1/2 teaspoon onion or garlic powder (optional)
1/8 teaspoon pepper

4 medium carrots, cut into 1 inch pieces

2 celery ribs, cut into 1-inch pieces

1 small onion, cut into wedges

1/2 pound whole fresh mushrooms

2 small beets, peeled and cut into 1 inch pieces(optional)
   



 4 bacon strips, cooked and crumbled

Method:
   1. Cut cabbage into six wedges; spread butter on cut sides. Place cabbage on a piece of heavy-duty foil (about 24 in. x 18 in.). Sprinkle with onion or garlic powder and a little salt, if desired and pepper. Arrange remaining vegetables and bacon if desired around cabbage. Seal the foil tightly.

   2. Grill, covered, over medium-hot heat for 30 minutes or until vegetables are tender, turning occasionally.
Festive Spinach Salad
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2/3 cup vegetable oil

1/4 cup red wine vinegar

2 teaspoons lemon juice
2 teaspoons soy sauce
1 teaspoon sugar

1 teaspoon dry mustard

1/2 teaspoon curry powder

1/2 teaspoon salt

1/2 teaspoon seasoned pepper

1/4 teaspoon garlic powder
1 (10 ounce) package fresh spinach, torn into bite-size pieces

1/3 cup halved grape tomatoes (in small box) or 

1 orange, peeled and cut into bite size pieces
 1/3 cup sliced mushrooms

 5 bacon strips, cooked and crumbled

 2 hard-cooked eggs, sliced

Method:
   1. Combine first 10 ingredients in a jar; cover tightly and shake until well mixed; set aside. Place spinach, tomatoes and mushrooms in a large salad bowl. Just before serving, pour dressing over spinach and toss gently. Garnish with crumbled bacon and egg slices.
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Copper Carrots

3 medium carrots, julienned
2 teaspoons sugar

1/2 teaspoon cornstarch

1/4 teaspoon salt

1/8 teaspoon ground ginger

2 tablespoons orange juice

1 tablespoon butter or margarine

Chopped fresh parsley

Method:
1. In a small saucepan, cook carrots in water until tender; drain. Remove carrots; set aside and keep warm. In the same saucepan, combine sugar, cornstarch, salt and ginger. Gradually stir in orange juice; bring to a boil. Cook and stir for 2 minutes. Add butter. Return carrots to pan; heat through. Sprinkle with parsley if desired.
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Potato Puff Casserole
1 small onion, chopped

2 tablespoons butter or margarine

1/2 cup milk

1/2 teaspoon ground mustard

1/4 teaspoon salt

1/8 teaspoon pepper

2 cups mashed potatoes (prepared with milk and butter)

2 eggs, separated

1 cup shredded Cheddar cheese (optional)

Method:
1. In a skillet, sauté onion in butter until tender. Stir in milk, mustard, salt and pepper; bring to a boil. Remove from the heat; stir in potatoes and mix well. Stir in egg yolks until smooth. Cool at room temperature for 15 minutes. Stir in the cheese if desired.
2. In a small mixing bowl, beat egg whites until soft peaks form. Fold into the potato mixture. Spoon into a greased 1-qt. baking dish.

3. Bake at 350 degrees for 40-45 minutes or until puffed and lightly browned. Yield: 6 servings.

A message from the many people who so lovingly pack these food boxes.
May your Christmas

Be wrapped in Joy

And filled with Love

Best Wishes for

Peace, Health and Happiness

Throughout the coming year.
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