
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

tip!
Use Squizito Butter EVOO in place of butter 

to benefit from healthy monounsaturated 
fats. It’s EVOO infused with natural plant 
oils and tastes amazing. Try it in: cookies, 

cupcakes, eggs, popcorn, mashed 
potatoes, & roasted veggies.

Conversion: Olive Oil  to   Butter
                 3/4 cup           1 cup
                 3/4 tsp            1 tsp

                 2 1/4 tsp          1 tbsp

This Week’s Featured Recipes
Turnip Taco Soup

Ingredients
4 TBSP Squizito Garlic Olive Oil 
1/2 jar Squizito Taco Seasoning  
8 small turnips chopped into 1/2 
inch cubes
1 Onion, diced
6 carrots chopped
3 Celery Stalks chopped
6 garlic cloves minced
28 Ounce can of tomatoes chopped 
1 can rotel
1 can chick peas
3 TBSP Tomato Paste
1 bunch of cilantro chopped
6-8 cups vegetable stock 
OPTIONAL 2 cups cooked 
meat-chicken, ground beef, or add 
cubed tofu.

Directions

1.Heat olive oil in large cast iron pot. Add turnips, carrots, 
onion, celery to pot and cook until onion is translucent.
2.Add garlic and tomato paste, cook 1 minute.
Add salt and taco seasoning, stir, then add rotel, tomatoes, 
and 6-8 cups stock- depending on how soupy you like.
3.Bring to boil, stirring until well mixed. Taste and season with 
salt and more taco seasoning (if you like it spicier).
4.Add chick peas and any other vegetables you like. (I like 
to add other beans like kidney, black, pinto, and even green 
beans. Corn is great to add as well)
5. Add chopped cilantro (save some for garnish) and meat or 
tofu.
6. Reduce heat and simmer 20 minutes. 
Serve with garnish of cilantro and sliced avocado (optional)

Cinnamon-Pear Roasted Sweet Potatoes
Ingredients
4 medium sweet potatoes, peeled 
and each cut lengthwise into 8 
wedges
1/3 cup Squizito Cinnamon-Pear 
Balsamic  
2 tablespoons Squizito Butter Extra 
Virgin Olive Oil  
3/4 teaspoon kosher salt or sea salt

Directions

1.Heat oven to 400F. Cut a piece of parchment paper to fit the 
bottom of a half sheet jelly-roll pan.
2.Thoroughly shake or whisk together the Cinnamon-Pear 
Balsamic and Butter Extra Virgin Olive Oil.  In a large bowl toss 
to liberally coat the sweet potato wedges with the emulsified 
balsamic-olive oil mixture.
3.Arrange the potato wedges on the parchment paper lined 
pan in a single layer, without over-crowding.  Sprinkle with sea 
salt and roast for 45 minutes until tender and the balsamic 
glaze has caramelized.

This week’s Pairing Special is Butter Olive Oil 
and Cinnamon Pear Balsamic.
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