
Simple recipes so we can eat well & support local agriculture 

Simple, Fresh
Farm Box Meals

Aug 14, 2023

Give
$20 
 Get
$20  
If you

love our
food &
service,
please

share us
with your
friends!
Check
your

account
page for

more
info.

Garlic Parmesan Zoodles
w/Cherry Tomatoes

YOU'LL NEED

2 lbs zucchini
10-12 oz cherry
tomatoes –  half  or
quarter
1  C basi l  leaves –
rough chop
3-4 gar l ic c loves –
minced
½  C shredded
parmesan –  more for
serv ing
3 tbs extra v i rgin ol ive
oi l
¼  tsp crushed red
pepper f lakes –  adjust
to your to lerance level
Dash of onion powder
Squeeze of lemon
juice or  zest  –  opt ional  
1  tsp cornstarch –
opt ional
2 tbs cold water
Salt  & pepper to taste

Tr im & spiral ize the zucchini .  Then cut the spi ral ized
zucchini  into long noodles to be about the length of
spaghett i .  NOTE: you can google other ways to
spiral ize your zucchini  i f  you don’t  have the tools
necessary.
Add ol ive oi l ,  gar l ic ,  & the red pepper f lakes to a
large,  deep sk i l let .  Turn to medium heat.  When the oi l
bubbles around the gar l ic ,  add the zucchini  noodles.
Toss the noodles w/ pasta tongs & cook unt i l  a l
dente — they should be wi l ted but st i l l  have a crunch;
5 to 7 minutes.  Do not let  the noodles cook any
longer ,  or  e lse they wi l l  become mushy.  As they cook,
keep toss ing so that al l  the zucchini  noodles have a
chance to h i t  the bottom of the sk i l let .
St i r  in  the tomatoes,  basi l ,  & parmesan,  & then cook
for  one minute.  Use pasta tongs to t ransfer  the
noodles ,  tomatoes,  & basi l  to a serv ing dish.  Leave
the l iquid in the sk i l let .
To F in ish:  Br ing the l iquid left  in  the sk i l let  to a
s immer.
Combine cornstarch & cold water in  a smal l  bowl ,
then whisk into the s immering l iquid.  Cook whi le
whisk ing unt i l  the l iquid th ickens to a sauce;  about 1
minute.  Taste the sauce & season w/ salt .
Pour the sauce over the zucchini ,  tomatoes,  & basi l .
F in ish w/ more parmesan cheese on top & serve
immediately .

ALL YOU HAVE TO DO

Balsamic Stone Fruit Sundae
YOU'LL NEED

1  ¾  lb stone fru i t  -  any
combinat ion of
peaches,  nectar ines,
plums,  or  apr icots
¼  C raw sugar
2-3 tbs balsamic
vinegar
vani l la ice cream - or
yogurt/frozen
yogurt/dairy-free ice
cream
freshly  toasted
almonds/pistachios or
granola –  opt ional  add
ins 

Preheat the oven to 350°F.  

Prepare the fru i t :  peel ,  p i t  and s l ice al l  of  your

desi red stone fru i ts .

L ine a r immed baking sheet with parchment paper.

Toss the stone fru i t  with sugar and balsamic v inegar

and spread into a s ingle layer .  Bake for  about 30

minutes,  toss ing halfway.  

Serve warm, with ice cream.

ALL YOU HAVE TO DO

Thank you for supporting local!


