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This month has a theme:  It’s Farmers’ Market Month.   Many of the ingredients were inspired by what’s available at your 
local Farmers’ Market this time of year and Thursdays are regional themed farmer’s markets. 

Menu – Week 1 Recipes  

Monday 
 

Santa Fe Chicken Breasts
1 

 - marinate overnight -  
 
Tortilla chips 
 
Black Bean Salad 
 
Sliced Strawberries 

Santa Fe Chicken Breasts: 

 4 boneless chicken breasts
1
 

 ¼ cup red wine vinegar 

 ¼ cup chopped cilantro 

 1 tsp crushed garlic 

 1 cup picante or salsa 

 4 oz sliced Monterey jack cheese 
zip-lock bag 
 
Add chicken, vinegar and cilantro to zip-
lock bag and marinate overnight.  Remove 
chicken from marinade and slice each 
breast in a butterfly cut (slicing in half 
horizontally, but leaving attached at one 
edge, so it folds open like butterfly wings).  
Fold open and grill or broil until cooked 
through (as little as 5 minutes each side, 
depending on heat and thickness).  Don’t 
let dry out.  On one half of each breast, 
add 1 oz cheese and 2 tbsp or more of 
picante sauce, fold other half over and 
heat until cheese is melted.  Serve 
immediately. 

Black Bean Salad: 

 1 head green leaf lettuce, torn 

 14 oz cans black beans, drained 

 8 oz can sweet corn 

 1 red bell pepper, chopped 

 1 tomato, chopped 

 6 green onions, chopped 

 ½ bunch cilantro, chopped 

 2 tbsp water, more as needed 

 ¼ cup red wine vinegar 

 1 tsp crushed garlic 

 1 tsp chili powder 

 ¼ cup olive oil 

 salt & pepper to taste 

 2 oz shredded cheddar 
serving bowl 
blender 
 
In serving bowl, add lettuce, beans, corn, 
pepper, tomato & onions, toss well.  In 
blender, add cilantro, water, vinegar, chili 
powder, salt, pepper and blend.  Slowly 
add oil and blend until smooth.  Pour over 
salad and toss.  Garnish with cheese. 

   

Tuesday 
  
Pasta w/Fresh Basil 
 
Green Beans w/Red 
Peppers 
 
Nectarines 
 
 

Pasta w/Fresh Basil: 

 10 oz bow-tie pasta 

 3 tbsp olive oil 

 1 bunch basil (1 loose cup) 

 2 tomatoes, chopped 

 ¼ cup grated parmesan 
saucepan 
 
Cook pasta in saucepan according to 
package directions.  Drain well.  In 
saucepan, heat oil, basil, tomatoes and 
sauté for 1 minute, add pasta and toss with 
cheese.  Serve immediately. 

Green Beans w/Red Peppers: 

 1 lb green beans, trimmed 

 1 red pepper, seeded and sliced in 
strips 

 1 tbsp olive oil 

 2 oz sliced black olives 

 2 tsp lemon juice 

 ¼ tsp red pepper flakes 
steamer 
saucepan 
 
Place steamer, in saucepan, with just 
enough water to come to the bottom of the 
steamer and add beans.  Steam beans 
until tender-crisp, about 3 to 4 minutes. 
Drain beans and set aside. Heat oil in 
saucepan, sauté pepper & olives for 1 
minute, toss with beans, lemon and pepper 
flakes. 
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Wednesday 
 
Grilled Sirloin Steak 
 - rub with garlic, salt & 
pepper before grilling 
 
Baked Potatoes 
 - if you cut them in half, rub 
with olive oil and place on 
the grill, they’ll bake quicker 
 
Collard Greens w/Bacon 
 
 
Apple & Blackberry Crisp 

Collard Greens w/ Bacon: 

 4 slices bacon 

 6 green onions, chopped 

 1 bunch collard greens (or spinach) 

 4 tbsp balsamic vinegar 

 1 tbsp honey 

 salt & pepper to taste 
skillet 
saucepan 
steamer 
 
Wash collard greens.  In skillet, cook bacon 
till crisp, remove, cool and crumble.  In bacon 
drippings, sauté onions, remove. In 
saucepan, place steamer and enough water 
to come to the bottom of the steamer, add 
greens and steam until tender.  Mix honey & 
vinegar, and a little of the bacon drippings if 
you like.  Toss all ingredients together and 
serve. 

Apple & Blackberry Crisp: 

 ½ cup sugar  

 ½ cup brown sugar  

 1 cup flour 

 1 cup oatmeal 

 1 tsp cinnamon 

 1 stick butter (1/2 cup) 

 3 apples, cored & sliced (peeling 
opt) 

 1 cup blackberries 

 2 tbsp sugar 

 2 tsp lemon juice 
8x8 baking dish 
bowl 
 
In bowl, cut together sugar, brown 
sugar, flour, oatmeal, cinnamon & butter 
until crumbly.  In baking dish, toss apple 
slices & blackberries with sugar & 
lemon juice.  Crumble butter mixture 
over the top evenly.  Bake at 350° for 
25 to 30 minutes, until top is golden and 
bubbly. Let cool 10 minutes before 
serving to let fruit set. 

   

Thursday 
Northwest Farmer’s 
Market 
 
Salmon in Dill Butter 
Sauce 
 
Rice 
 
Pear-Raspberry Salad 
 
 
 
 
 
 
 
 

Salmon in Dill Butter Sauce: 

 3 tbsp butter 

 3 tbsp fresh chopped dill 

 4-6 oz boneless, skinless salmon fillets 

 Juice from 1 lemon 

 ½ cup chicken broth 
skillet 
 
In skillet, melt butter, add dill & lemon juice.  
Brush lightly over fillets.  Add chicken broth to 
remaining butter in skillet and bring to a low 
boil, lower heat and let simmer until reduced 
by half .  Grill or broil fillets for 3 to 4 minutes 
each side (be sure and oil broiler or grill rack 
well before using.  You can also grill on foil or 
in a grilling pan).  Drizzle with sauce. 

Pear-Raspberry Salad: 

 8 oz walnut halves 

 1 tbsp oil 

 1 tsp soy sauce 

 ¼ tsp ground ginger 

 ¼ tsp salt 

 ¼ tsp crushed garlic 

 16 oz baby greens 

 2 ripe Bartlett pears 

 1 cup fresh raspberries 

 2 oz blue cheese, crumbled 

 1 cup raspberry vinaigrette 
dressing 

baking dish 
serving bowl 
 
In baking dish, toss walnuts with oil, 
soy, ginger, salt & garlic.  Heat in a 250° 
oven for 30 minutes, stirring 
occasionally, until walnuts are crisp. In 
serving bowl add lettuce.  Seed and 
slice pears, add to lettuce, along with 
raspberries, bleu cheese, & walnuts.  
Toss with dressing. 
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For Kids’ Night this month we’re doing something a bit different and are featuring 4 different burger recipes.   

Friday 
Kids Night 
 
Cheesy Burgers 
 
Kaiser Rolls 
 
Cajun Sweet Potato Fries 
 
Raw Vegetable Tray 
 
Plums 

 - if you grilled the burgers 
you can also grill the plums.  
Slice in half, remove the 
pits and grill over low heat  

Cheesy Burgers: 

 1 lb lean ground beef 

 4 oz shredded cheddar or jalapeno 
jack 

 ¼ tsp black pepper 

 ¼ tsp salt 

 ½ tsp crushed garlic 

 4 green onions, chopped (opt) 

 ¼ cup diced tomatoes (opt) 
large bowl 
 
In bowl, mix together all ingredients until well 
blended.  Make 4 patties, create a hole in the 
middle of each patty, like a doughnut.  This 
will help the burgers cook faster and keep the 
cheese from burning.  Lightly oil your grill, 
broiler or skillet (to keep cheese from 
sticking) and cook over medium heat, until 
cooked through (time will depend on 
thickness of burgers and temperature). 

Cajun Sweet Potato Fries: 

 3 large sweet potatoes 

 1 tbsp olive oil 

 1 tsp salt 

 ½ tsp sugar 

 1 tsp Cajun seasoning 

 ¼ tsp cumin (opt) 
large bowl or baking dish 
baking sheet 
 
Scrub potatoes well and cut into 
quarters lengthwise, then cut each 
quarter into 2 or 3 lengthwise slices.  In 
bowl, toss with remaining ingredients 
and place in a single layer on baking 
sheet.  Bake at 450° for 15 minutes, 
turn and bake an additional 10 to 15 
minutes, until golden brown outside and 
tender inside. 
 

 
Notes:  In several menus this month, where it calls for cold meats, vegetables or pastas, the instructions have you cook 
them during another meal preparation (i.e. Thursday’s meat on Monday).  If this is too time consuming, you can cook the 
items the same night you’ll use them and either toss with ice, or place in the freezer for 15 to 20 minutes to quickly chill. 
 
 Time savers: Gather all your ingredients and utensils together before you begin cooking.  Jar of crushed garlic is a highly 
recommend timesaver.  Chop vegetables into large pieces when needed.  Frozen vegetables are a good substitute for 
fresh.  Unless otherwise directed, when using green onions, include the greens.  Crush dried spices before adding to 
recipes, brings out flavors quicker.  When recipe calls for crushed or chopped, then item, it needs to be done before 
measuring.  When it calls for the item and then says crushed, chopped, etc, measure it, then crush or chop. 


