
WORKING TOGETHER TO
SOLVE HUNGER

JULY 1, 2020 – WEEK 3

IN THE BAG…

• Living Lettuce

• Red Radishes 

• Chives

• Oregano

• Sage

• 2 Farmer’s Choice 
Items including Baby 
Kale, Asparagus, 
Microgreens, Garlic 
Scapes, Cucumber or 
Zucchini 

Each week, Feeding America stops by Riverview Gardens 
to pick up healthy, fresh, GMO free lettuce from our 
hydroponics facility.  Fresh produce is one of the most 
frequently requested items by members.  It’s our honor 
to be able to donate what we can to other organizations 
doing good for our community members in need.  
Together, we are providing fresh, healthy and nutritious 
food to the people of eastern Wisconsin.

Feeding America is the leading hunger relief organization 
in the state. They work with over
600 agencies including food 
pantries, soup kitchens, meal 
programs, emergency shelters 
and senior centers.



Creamy Radish Dip

INGREDIENTS:
8 ounces cream cheese, softened
2 cups coarsely grated radishes
2 tablespoons chopped fresh dill
1 tablespoon minced fresh chives
Salt to taste

DIRECTIONS:
In the bowl of a food processor, combine the cream cheese, 
grated radishes, dill, chives, and a pinch of salt. Pulse until 
everything’s combined and the consistency is somewhat loose.
Scrape the mixture into a serving bowl and taste. Season with 
additional salt if needed.  Serve with veggies or crackers.

Questions? Contact us at 920.378.8527 or csa@riverviewgardens.org.

VEGGIE TALES:
This week we just 
want to say THANK 
YOU again for your 
support of Riverview 
Gardens! Heavy rains 
earlier this spring 
have set back some of 
our produce and we
appreciate your 
patience.  We have
great expectations
and are on the cusp of 
a bountiful summer 
harvest.

We appreciate you 
standing with us as 
we serve neighbors in 
need. YOU make the 
difference!

For vegetable storage  
tips and ideas, visit 
riverviewgardens.org/ 
csanewsletter. 

Be sure to follow us!

Riverview Gardens 
has donated almost 
6,000 pounds of 
food to Feeding 
America, local food 
pantries and shelters.

We are also serving 
as a local site for 
food pantry pickup 
each week!

Chive Butter

INGREDIENTS:
1 pound (4 sticks) butter (unsalted)
½ cup chives (fresh, finely chopped)

DIRECTIONS:
In a large bowl, mash the butter. Add the chopped chives and 
continue mashing until fully mixed.

Spread out a large (1-foot or bigger) square of plastic wrap, then 
scoop the mixed butter onto the plastic. Roll the butter into a 
cylinder.  Tie off the ends.  Chill or freeze until needed.

NOTE:  You can also use other fresh herbs, such as oregano, 
basil, parsley, thyme, or rosemary. Herb butter is great on fresh 
baked bread, steak, fish, potatoes or other vegetables!
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