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What's in Your Share

Beets

Chinese Cabbage

Broccoli (small quantities)
Turnips

Radishes

Lettuce

Scallions

Kale, Collards and Swiss Chard
*Cilantro

*Spinach

*Herbs and greens available until they “bolt” (i.e., flower)

What's For Dinner:

BASIC MOO SHOO CHICKEN (or TOFU)

Source: Weight Watchers- Cut the Fat
Cookbook p. 92

* 1/4 cup soy sauce, low sodium, divided

* 4 cloves garlic, minced, divided

* 10 ounces skinless boneless chicken
breast (or tofu), cut into 2" strips

* 1 teaspoon ground ginger

* 2 cups shredded Chinese cabbage

* 2 cups shredded bok choy

* 1 cup shredded carrots

* 1/2 cup straw mushrooms,
canned, drained, rinsed thinly sliced

* 1/2 cup bamboo shoots, canned,
drained, rinsed, thinly sliced

* 1/4 teaspoon hot chili oil

To prepare marinade: In gallon-size sealable
plastic bag, combine 2 tbsp of the soy sauce
and half of the garlic. Add chicken and
refrigerate 1 hour, turning bag
occasionally. Drain chicken and discard
marinade.

In small bowl, combine the remaining 2 tbsp
of soy sauce and the remaining garlic with
the ginger and set aside.

Spray large nonstick skillet with cooking

Upcoming Events

spray and place over medium heat 30 seconds.
Farm WOl’k Day Add chicken and cook, stirring constantly,
This Saturday, June 9, at 8 a.m.,join til cooked through, 2 to 3 minutes. Remove
. . . to plate and keep warm.
us in the field for weeding! We need your Return skillet to medium heat and add

cabbage, bok choy, carrots, mushrooms and
bamboo shoots. Cook, stirring frequently,
until cabbage and bok choy begin to wilt, 4
Check the Shareroom boards for more information. to 5 minutes. Add cooked chicken, the
reserved soy sauce mixture and the hot chili
0il, toss lightly to combine.

help! Great fun at the farm!




