
Community Supported Agriculture 
Program

Receive fresh, natural, Arkansas grown food, 
delivered every Wednesday to both Squizito 

locations.
Join the CSA at:

www.newsouthcoop.com

This Week’s 
Featured 
Pairing

Butter EVOO
&

Cinnamon Pear 
Balsamicwww.squizitotastingroom.com

Searcy 
(Natural Food Store)

500 S. Main
501-268-9585

Cabot
2051 W. Main St.

501-286-6109

Did you know?
To make a delicious side, chop 

veggies into 1/2” pieces, toss with 
olive oil, salt and pepper. Roast in 
400 degree oven for 20 minutes or 
until veggies are soft and edges are 
slightly brown. This works well with 
peppers, squash, zucchini, radishes, 

green beans, and onions. 

This Week’s Featured Recipes
Roasted Cinnamon Pear Apples 

Ingredients
1 Granny Smith apple per serving
1 tsp (per apple) Cinnamon Pear 
Dark Balsamic
1 tsp (per apple) Butter Infused 

Olive Oil

Directions
1.(Optional) peel apples
2.Preheat oven to 350. Cube or slice apples
3.In large bowl place apples, balsamic vinegar, and olive oil.  
Mix with hands to evenly coat apples. 
4.Place in baking pan and bake 350 degrees for 30-40 min-
utes, until desired tenderness.
(I like mine a little crunchy, so I stop at 30 minutes)

Roasted Kale
Ingredients
Kale - enough to fill a large cast iron 
pot - it will cook down to less than 
half the pot
Garlic Infused Olive Oil
Pomegranate Balsamic Vinegar

Directions
1.Preheat oven to 400 degrees F.
2.Wash kale and cut leaves from stems. Cut kale into 1 inch 
strips.
3.In a cast iron dutch oven with a lid, toss kale with olive oil 
and salt and pepper until well coated.
4.Cover with lid and bake for 55 minutes
5. Remove from oven and drizzle with balsamic vinegar.

NOTE: If using baking dish other than cast iron, cut baking 
time down by 10-15 minutes). Kale should be tender, but not 
mushy.  Adjust baking time accordingly.
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