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Cleaning produce before eating is important!
Make sure to wash and refrigerate produce to get the best flavor & lifespan. 

Always wash your hands for 20 seconds with warm water & soap before and after preparing fresh produce.
Ingredients from your box in each recipe are marked with *

NOVEMBER 15TH, 2023

MICROWAVE STEAMED SWEET POTATOES WITH GARLIC BUTTER

Stab the washed sweet potatoes all over with a

fork. Wrap each potato in a wet paper towel.

Microwave potatoes on high for 3-5 minutes,

depending on your microwave wattage and potato

size.

Meanwhile, in a small bowl, whisk butter, sage, and

garlic together. Taste, and adjust seasoning with

salt and pepper.

When the sweet potatoes are tender, use tongs to

transfer them to a large plate or platter. When they

are just cool enough to handle, split potatoes in half

lengthwise, and season with flaky salt. Spread garlic

butter generously onto the flesh & serve hot.

1.

2.

3.

I n s t ruc t i onsIng red i en t s
5-6 sweet potatoes*, scrubbed

4 tablespoons butter (or butter

alternative), softened

1 clove garlic, finely minced and

mashed

Salt and pepper to taste

Serves: 4-6 depending on potato size. Time: 10 minutes recipe to table

This recipe can easily be customized with

any toppings or fillings, but we left a simple

version so you can use your imagination! Try

adding sage, miso paste, or tahini to the

butter for more flavor depth, or skip the

garlic and add brown sugar and cinnamon

for a sweeter take.

Ingredients: 12 oz green beans*, washed and ends tripped,
3 tablespoons butter, 1/4 cup pecans, chopped
Directions: Bring a large pot of water to a boil. Add beans
and cook uncovered until they are slightly tender but still
crispy, approximately 5 minutes. Remove from heat and
place beans in ice water immediately for 5 minutes. While
the beans cool, heat butter over medium-high heat in a
skillet. As soon as the butter has melted, add pecans. Cook
until they are slightly toasted, about 3 minutes, stirring
constantly. Add drained green beans and salt, and cook for
another 2 minutes. Remove from heat and serve.

GREEN BEANS WITH PECANS
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CORNBREAD STUFFING

Heat the olive oil over medium heat in a large, heavy, nonstick

skillet, and add the onion. Cook, stirring often, until it begins

to soften, about three minutes, and add ½ teaspoon salt, the

celery, and the apple. Cook together for another few minutes,

until the onion is tender. 

Add the garlic, and stir together for 30 seconds to a minute,

until fragrant. Transfer to a large bowl, and add the remaining

ingredients. Combine well. Taste and adjust salt. Moisten as

desired with vegetable broth.

Stuff the cavity of the turkey, or transfer to a buttered or oiled

2-quart baking dish. Dot with butter. Cover with aluminum foil,

and heat through in a 325-degree oven for 30 minutes.

1.

2.

3.

I ng red i en t s
2 tablespoons olive oil

1 large onion*, finely chopped

Salt to taste

4 stalks celery*, cut in small dice

1/2 an apple*, cut in small dice

(preferably a tart apple)

4 garlic cloves, minced

2 teaspoons dried sage

1 tablespoon fresh thyme* leaves

½ cup finely chopped flat-leaf

parsley

Freshly ground pepper

4 cups unsweet cornbread,

crumbled 

½ cup vegetable broth, or as

necessary, for moistening

4 tablespoons unsalted butter if

baking separately

I n s t ruc t i ons

Serves :  4 .  T ime :  30  m inu tes  f r om rec ipe  t o  t ab l e
Rec ipe  Adapted  f r om Mar tha  Rose  Shu lman ,  New  York  T imes  Cook ing

Ingredients: 1 pound carrots*, washed but not peeled, 4 tablespoons butter or other oil, 2 cloves
garlic, 1 teaspoon dried rosemary (finely chopped), 1 teaspoon fresh thyme* (finely chopped)
Directions: Preheat oven to 400 deg F. Wash the carrots well and cut off any soft or bad pieces, but
leave the skin on and the top on (no cutting needed!). Place the carrots in a casserole pan and bake
for 10 minutes. While the carrots cook, melt the butter in a small saucepan and add the minced garlic
and herbs. Heat the mixture until fragrant. After 10 minutes, brush 1/4 of the butter mixture onto the
carrots. Continue baking for another 15 minutes, then brush with another 1/4 of the butter mixture.
Repeat until the butter mixture is used and the carrots are browning and slightly crisp on the skin but
pierce easily with a fork. Be patient, adding the butter mixture in batches is key to keeping the carrots
moist and creamy on the inside but caramelizing the outside!

THE BEST, EASY ROASTED CARROTS






