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Watermelon & Kale Salad
YOU'LL NEED

4 C chopped kale -  stems
removed
2 C cubed watermelon
½  C crumbled feta
cheese
¼  C s l iced red onion
¼  C chopped fresh mint
leaves
¼  C chopped fresh basi l
leaves
¼  C chopped toasted
walnuts or  almonds
(opt ional)

3 tablespoons extra-
v i rgin ol ive oi l
2 tablespoons f resh
lemon ju ice & OR apple
cider v inegar
1  tablespoon honey
Salt  and pepper to taste

Dressing

In  a large bowl ,  add the chopped kale leaves.  Dr izz le
with 1  tablespoon of o l ive oi l  and a pinch of salt .
Massage the kale with your hands for  a few minutes
unt i l  i t  becomes tender and s l ight ly  wi l ted.
Add the watermelon cubes,  crumbled feta cheese,
s l iced red onion,  chopped mint ,  and basi l  leaves to
the bowl with kale.  Toss gent ly  to combine.
In a smal l  bowl ,  whisk together the remaining 2
tablespoons of o l ive oi l ,  lemon ju ice,  honey,  salt ,  and
pepper unt i l  wel l  combined.
Dr izz le the dress ing over the salad and toss to coat al l
the ingredients evenly .
I f  desi red,  spr ink le the toasted walnuts or  almonds
over the top of the salad for  added crunch and f lavor.
Let  the salad s i t  for  a few minutes to al low the f lavors
to meld together.  You can also refr igerate i t  for  30
minutes to 1  hour before serv ing to enhance the taste.
Serve the watermelon kale salad chi l led and enjoy!

ALL YOU HAVE TO DO

Thank you for supporting
local!

Stuffed Pork Chops & Roasted
Yams

YOU'LL NEED

4 boneless pork chops
2 large garnet yams,
peeled and cubed
1 C breadcrumbs
1/2 C grated Parmesan
cheese
2 tablespoons f resh
pars ley ,  chopped
2 cloves gar l ic ,  minced
1 teaspoon dr ied thyme
Salt  and pepper to
taste
2 tbs ol ive oi l
1  tbs butter

Preheat your oven to 400°F (200°C).  In  a mix ing bowl ,
combine the breadcrumbs,  Parmesan cheese,  pars ley ,
minced gar l ic ,  dr ied thyme, salt ,  & pepper.  Mix wel l .
Butterf ly  the pork chops by making a deep hor izontal
cut in  each chop,  creat ing a pocket for  the stuff ing.
Div ide the breadcrumb mixture evenly  among the pork
chops,  f i l l ing the pockets with the stuff ing.  Secure the
openings with toothpicks.
Heat the ol ive oi l  & butter  in  an oven-safe sk i l let  over
medium-high heat.  Once hot ,  add the stuffed pork
chops to the sk i l let  & sear them for  about 3 minutes on
each s ide,  unt i l  golden brown,  then transfer  the sk i l let
to the preheated oven & roast  for  15-20 minutes,  or
unt i l  the pork chops are cooked through & reach an
internal  temperature of 145°F (63°C).
Whi le the pork chops are roast ing,  prepare the roasted
garnet yams.  P lace the cubed yams on a baking sheet ,
dr izz le them with ol ive oi l ,  & season with salt  & pepper
to taste.  Toss to coat evenly .
Roast the garnet yams in the oven for  20-25 minutes,  or
unt i l  they are tender & s l ight ly  caramel ized.
Once the pork chops & yams are done,  remove them
from the oven.  Al low the pork chops to rest  for  a few
minutes before removing the toothpicks.
Serve the stuffed pork chops alongside the roasted
garnet yams.  You can garnish with addit ional  f resh
pars ley ,  i f  desi red.
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