
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

Baklouti Green Chili 
Olive Oil & Serrano 

Honey Vinegarwww.squizitotastingroom.com

Searcy 
(Natural Food Store)

500 S. Main
501-268-9585

Cabot
2051 W. Main St.

501-286-6109

tip!
You can make a balsamic reduction with 

your favorite Squizito flavor by gently 
simmering and stirring in a sauce pan 

over low heat being careful NOT to boil 
(the natural sugars will burn) until desired 
consistency. Can take up to 30 minutes. 

Pineapple balsamic reduction over holiday 
ham is scrumptious !!

This Week’s Featured Recipes

Chili’d Sweet Potato Wedges with Ranch
Ingredients
For Potatoes
2 Sweet potatoes cut in 8 wedges 
each
2 TBSP Squizito spicy oil (Cayenne, 
Chipotle, Harissa, or Green Chili)
1TBSP Chili powder
1TBSP Dried Thyme
salt & pepper

For Ranch Dipping Sauce
1/4 cup mayonnaise 
2 TSP fresh lemon juice
1/2 TSP garlic powder
1/2 TSP salt

Directions

1.Preheat oven to 400 degrees
2.In large bowl, toss potato wedges in olive oil, chili powder, 
thyme, salt and pepper. 
3.Spread on baking sheet covered in parchment paper in sin-
gle layer.  Bake 25 minutes until edges are crispy and brown. 
4.For Ranch Dipping Sauce-mix all ingredients

Serrano Honey Pickled Beets
Ingredients
2lbs small to medium sized beets, 
washed and trimmed
1 TBSP Squizito Extra Virgin Olive 
Oil
2 cups Squizito Serrano Honey 
Vinegar

Directions

1.Preheat oven to 375. Line a baking sheet with aluminum foil.
2.Wash and scrub the beets thoroughly. Place the whole beets 
on to the baking sheet and enclose the beets with another 
sheet of foil. Roast the beets for approximately an hour, 
depending on size. If using large beets, it may take up to two 
hours for the beets to roast. Check to see if they are done by 
piercing the beet with a paring knife. If it slides into the center 
of the beet with little resistance, the beets are done.
3.Allow the beets to cool and then slip off the skins. You can 
also use a paring knife to peel them. Cut the beets into 1 inch 
wedges, circles, or crinkle cut. Place the beets into a glass 
jar with a lid and cover with 2 cups of Serano honey vinegar 
or enough vinegar to just cover. Refrigerate the beats for 24 
hours, and enjoy.
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