
 

EAT SEASONABLY. 



 

Items Qty. Origin 
Artichoke 2 each Castroville, CA 
Broccolini 1 count Salinas, CA 
Cherries 1 pound Gilroy, CA 
Garlic 2 each Gilroy, CA 
Iceberg 1 head Salinas, CA 
Limes 4 each Bakersfield, CA 
Mini Watermelon 1 each Mendota, CA 
Nectarine 4 each Reedley, CA 
Red Bell Peppers 2 each Fresno, CA 
Russet Potatoes 5 each Bakersfield, CA 
Strawberries 1 pint Watsonville, CA 
Vine Ripe Tomatoes 1 bunch Fresno, CA 
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  How To 

Cook & Peel Potatoes 

1. Gather potatoes you want to use and give them a quick rinse. It 
helps if you choose some that are mostly the same size. 

2. Fill a pot with water and pop them in. Put the pot on the stove 
on medium heat, covered, and let them come up to a boil. Boil 
away for however long it takes them to cook. Half an hour or so.  

3. When they’re about done, get a big bowl of ice water going. 
4. Plunge the potatoes into the ice water (they can all go in 

together at the same time) and leave them there for about 20 
seconds or so. By now, just the outsides will be cool to the touch, 
but the insides will still be steaming. 

5. Pull the potatoes out and put them on a clean tea towel.  
6. Use your hands to pull/rub the skins right off.  
7. Perfectly cooked, peeled potatoes, all ready to be mashed or 

sliced, or whatever you like! 
 



 

  

Recipe  Salad 

Serves 6-8    Total Time 50 min 
 

Ingredients (*in your box) 
Garlic Oil (see recipe below) 
Salt and pepper 
1 ½ pounds russet potatoes* 
1 pound broccolini* 
1 large red onion, peeled and sliced into ½ -inch-thick 
rings 
2 medium tomatoes, diced*  
¼ cup chopped cilantro 
 
Dressing 
2 or 3 roasted jalapeno chilies, peeled and seeded 
2 tablespoons fresh lime juice 
1 tablespoon Champagne vinegar 
1/4 cup olive oil 
1/4 teaspoon salt 
  
Combine all ingredients in a blender or food processor 
and process until smooth. 
  

 
 

Garlic Oil 
3/4 cup olive oil 
3 heads garlic, excess paper removed, top trimmed* 
 
Preheat oven to 350 degrees. Place garlic in small baking dish. Drizzle olive oil over the garlic. 
Cover with aluminum foil; bake 1 hour. Remove garlic from oil and cool completely. Reserve garlic 
oil. 
 



 

Recipe  Salad 

Directions 
Preheat oven to 400 degrees.  
Place potatoes on a large baking 
sheet. Drizzle with 1 1/2  
tablespoons of garlic oil over  
potatoes, and sprinkle with salt  
and pepper. Mix thoroughly to  
coat potatoes evenly with garlic  
oil mixture. Bake potatoes 30  
minutes. When potatoes are cool  
enough to handle, cut in 1x1 cubes. Set aside. 
Meanwhile, heat a large sauce pan filled with water to boil. Add broccolini, and 
cook 2 minutes. Transfer broccolini to a colander and rinse under cold water to stop 
cooking process. Set aside. 
Preheat grill to medium high heat. Brush potatoes, broccolini, and red onions with 
garlic oil. Season with salt and pepper. Place potatoes, onions, and broccolini 
directly on grill grate. 
Cook time: Broccolini: 2 minutes per side Potatoes: 5 minutes per side Onions: 5 
minutes per side 
Remove vegetables from grill as they finish cooking, and transfer to a large bowl. 
Cool to room temperature. 
Add tomatoes and cilantro to bowl. Add desired amount of dressing (recipe follows) 
and toss well to combine. 
 



 

Fun Food Facts  Potatoes 

Did You Know...  
• Potatoes are vegetables but they 

contain a lot of starch 
(carbohydrates) that make them 
more like rice, pasta and bread in 
terms of nutrition. 

• Much like rice, wheat and corn, 
potato crops are an important part 
the world’s diet. 

• The word potato comes from the 
Spanish word patata. 

• Based on 2010 statistics, China is the 
leading producer of potatoes. 

• French fries contain a lot of fat so 
don’t eat too many! 

• Potatoes are usually served hot, but 
sometimes cold in the form of potato 
chips or potato salad. 

• Despite health concerns, potato chips 
are one of the most common snack 
foods in the world with billions of 
packets being consumed every year. 

• Potatoes are sometimes called 
spuds. 

 

CHIPS   ◦     FRIES     ◦     PATATA     
POTATO     ◦     RUSSET       
SPUDS     ◦     STARCH 

http://www.sciencekids.co.nz/sciencefacts/food/carbohydrates.html
http://www.sciencekids.co.nz/sciencefacts/food/corn.html
http://www.sciencekids.co.nz/sciencefacts/countries/china.html
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