 (
Greetings from THE FARM OF 
PLENTY
) (
Reminders: 
Spring and 
Summer
 shares are available
 on our website, check them out 
asap
! 
Our heritage breed turkeys will be available for purchase within the next two weeks. Email us at 
info@farmofplenty.com
 to reserve one!
Please
 be sure to handle the waxed boxes with care and to return them to your pick up sites every delivery week
)[image: C:\Users\Bruce\Desktop\farm pics\turkey in yard.jpg] (
Happy Holidays!!
H
ope
 you all have been enjoying the holiday season relaxing, spending time with friends and family and of course, eating great food! 
We will now be sending you newsletters via email, no more hard copies in the boxes. Therefore, it is very important you continue to check your emails and read the newsletters as this is the only way we can communicate with you.
As always, thank you for your support and Happy New Years! – Jim & Farmers Al, Dana & Laura
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Winter Share Week 2
December 27
th
-29
th
 
)











 (
Meet Your Farmers!
)
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Your SHARE includes:
A Variety of Heirloom Potatoes
Red Onions
Garlic
Frozen Peas
Kale
Beet Greens
Carrots
Lettuce
Squash
Pinto Beans
Spinach
Honey
Bread
)
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Dana
 
Briese
)
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Al Jabs
)
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 (
Laura Baden
) (
Kirby the Potbelly
)
Recipes



PINTO BEAN SOUP OR DIP  
1/2 lb. bacon, cut up
2-3 med. onions
2 cloves garlic
1 (16 oz.) can tomato sauce
1 bag pinto beans
2-3 tbsp. chili powder
1 tsp. salt or to taste
Soak beans overnight. Start in morning. Fry bacon, onion (chopped), garlic (minced) until bacon is crisp and onion and garlic is transparent. Add to beans and boil until soft, about 2 hours. Then add tomato sauce and seasonings. Simmer the rest of the day adding water when necessary. For dip grind through food mill. Serve with sour cream and chips.


FRESH WINTER SALAD
1 cup beet greens
1 cup kale
3 cups lettuce
¼ cup shredded carrots
1 cup spinach
¼ cup of crumbled goat cheese
Toss in a vinaigrette dressing. Top with pecans. 


GREEN PEA PESTO
  1 cup frozen peas
  3 tablespoons grated Parmesan cheese
  2 cloves garlic, minced
  1 teaspoon lemon juice
  1/2 cup chopped fresh basil
  ground black pepper to taste
  2 tablespoons extra-virgin olive oil
 Bring a small saucepan of water to a boil; add the peas and cook until softened. Drain.
 Blend the peas, Parmesan cheese, garlic, lemon juice, basil, and pepper in a blender; while the it blends, stream the olive oil into the mixture. Serve over pasta of your choice
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