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TOMATO FESTIVAL A SUCCESS!

Sunday, August 9th was a warm day, but that d&lafi approximately 50 people from turning out fog Garden's Annual Tomato Festival. The
gathering was a festival of food, fun and friengsiMembers old and new welcomed visitors and theldejical Learning Center's Earth Literacy clasg.
The Hueslimann girls, Chloe and Mariah, set up torhap scotch and tomato croquet-golf. A few tomsiteere sacrificed for the games. Chef Jacqules

(Father Jack Lau) officiated over the tomato recipetest which was won by Stacey and Mark (notupétt) Wolff with their "Lasagna Rustica."

Enjoy pictures from the Festival and give the wirtniecipe a try.
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Tomato Festival's Prize Winning Recipe: Wolff's Lasagna Rustia

This lasagna recipe makes a 13x9 pan of rustic,megetable, and cheese loaded
lasagna—heavy on the veg. That's about nine langéngs. If you find time short,
you might try to assemble it a day ahead and mefaig overnight before baking.
Then when you bake it to serve immediately, yoorily have to plan for the bake
time. This recipe is great served immediately,ibistabsolutely fabulous as
leftovers! Time required: about 2 hours

Ingredients
No boil lasagna noodles

Sauce Layer

5 Roma (paste style tomatoes)

About 2 cups of any other kinds of tomatoes (exséping kind)
1 can of organic tomato paste

1 medium sweet onion (chopped)

1 green onion (chopped)

1 sweet pepper (any color-chopped)

Y. cup white wine

% cup dark brown suga

2 cloves of garlic (minced)

1 tsp dried oregano

1 tsp dried basil

2 ribs of celery (chopped)

2 Thsp butter

1 Lb sweet sausage (or salsiccia if you prefengpic
salt to taste

Pepper to taste

Cheese Layer

2 cups shredded Colby Jack cheese
2 cups shredded Mozarella cheese

1 15 oz container of Ricotta cheese

1 egg (mixed in with the ricotta)

Vegetable Layer
1 medium zuchinni (peeled and cut into % inch tlsiliies)
1 medium yellow squash (peeled and cut into ¥ thigk slices)

Cooking Instructions

In a large sauce pan, cook coarsely chopped tosatwe peppers. Add brown sugar
and spices. Cook 30 minutes or until soft and sélkeeln a large skillet combine

cut up celery and butter and cook until soft. Whelery is soft, add sweet sausage,
onions, and garlic. Sauté until cooked through. Addked meat mixture to the
sauce ingredients. Stir well. Let simmer for 10 atés. Peel and chop zucchini and
squash into slices no thicker than % inch andsideaMix egg with Ricotta cheese.

Preheat oven to 375 degrees. In the bottom of 8 E®agna pan, spoon ¥ cup of
liquid from the sauce to keep noodles from stickicay down one layer of noodles
in the bottom of the pan to begin the first layren put half of the zucchini/squash
mixture down in a thin layer on top of lasagna HesdCover with one half of saur
Cover with all of the Colby jack cheese. Then planether layer of noodles over -
Colby jack cheese. Cover noodles with an even lajgcotta/egg mixture. Cover
with remaining zucchini/squash. Then cover with agring sauce. On top spread




mozzarella cheese.

Cover loosely with foil so it doesn’t touch the eke. Bake for 45 minutes, remove
foil and bake for 10 minutes longer to melt andvimmaeheese. Allow to cool.

Enjoy!

Community Supported Garden at La Vista
4350 Levis Lane
Godfrey, IL 62035
618-467-2104
www.lavistaCSA.org

TheCommunity Supported Garden at La Vistaone branch of th©blate Ecological Initiative,
a ministry of the Missionary Oblates of Mary Immaculate. Theiobranch, th&cological Learning Centeroffers seasonal celebrations, retreats, presentationsssiise groups and
a week-long Earth Literacy course. For more information wigitv.lavistaELC.org

To stop receiving The Weekly Weeder, reply to this emal WiNSUBSCRIBE in the subject line.




