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COMMUNITY
SUPPORTING AGRICULTURE

Welcome to the Riverview Gardens 2021 Community
Supported Agriculture (CSA) season. We can’t wait to
share our fresh, organic vegetables with you.

The COVID-19 pandemic has forced even more people
into unemployment, poverty, homelessness and food
insecurity. Our community’s most vulnerable struggle
during normal times, and this unprecedented modern
crisis intensifies their hardship.

Now more than ever, your support makes a difference!

Your CSA purchase supports our mission of providing
job training for people in need which helps to transform
their lives and our community.

THANK YOU for being one of our CSA members! With
your support, Riverview Gardens continues to be
“a place to grow.”
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Kale and Green Pea Shoot Pesto
An earthy pesto with a hint of tanginess!

INGREDIENTS:

« 2 cups packed roughly chopped kale
¢ 1cup packed green pea shoots

¢ 3-4 cloves garlic roughly chopped

« 1/4 cup walnuts chopped

+ 1tablespoon fresh squeezed lemon juice  p

« 1/4 cup extra virgin olive oil
« 1/3 cup finely grated Asiago cheese plus more for garnish
* Kosher salt

¢ Freshly ground black pepper

DIRECTIONS:

1. In afood process or blender add kale and pea shoots; pulse
10-12 times.

2. Add chopped garlic, walnuts and lemon juice; pulse until

finely chopped.

While pulsing drizzle in extra virgin olive oil.

Transfer to a bowl and stir in grated cheese. Salt and pepper

to taste.

5. Toss desired amount with pasta of choice.
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Thank you to our
Corporate CSA members.
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Questions? Contact us at 920.378.8527 or csa@riverviewgardens.org.

VEGGIE TALES:

Chive blossoms are
the smallest member
of the Onion family.

They are pretty AND
edible!

Just take the flowers
off the head (pull
apart) and use them
as a garnish or to add
a delicate onion flavor
into savory dishes like
SOups, cream sauces,
potatoes, and egg
dishes. You can also
mix them into butter
or goat cheese for a
pretty, simple spread.

For more tips and
ideas, visit
riverviewgardens.org/
csa.

HONEY, YOURE SWEET

Be sure to follow us!
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