
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

Picual EVOO
& Cranberry Pear  

Balsamicwww.squizitotastingroom.com

Searcy 
(Natural Food Store)

500 S. Main
501-268-9585

Cabot
2051 W. Main St.

501-286-6109

tip!
When making salad dressing, pour olive 
oil and balsamic vinegar at 1:1 ratio into 

a container with lid and shake to emulsify. 
Try adding herbal salt and stone ground 

mustard to give more flavor.

This Week’s Featured Recipes

Chimichurri - The “Other Pesto”
Ingredients
1 cup firmly packed fresh flat-leaf 
parsley leaves
3 medium garlic cloves
3 TBSP of packed fresh oregano 
leaves
1/3 cup Squizito Certified Extra 
Virgin Olive Oil
2 TBSP Squizito champagne vinegar 
or Squizito red wine vinegar
1 tsp sea salt
1/8 tsp freshly ground black pepper
1/2 tsp red pepper flakes

Directions
1.Place all the ingredients into the bowl of a food processor. 
Process until finely chopped but stop short of making a fine 
paste. Scrape the chimichurri into a bowl and adjust the 
seasonings as desired.
This can be served immediately but it benefits from being 
allowed to sit for a few hours while the flavors meld in the 
refrigerator. However, if chilled, return to room temperature 
before serving. Use as a bright counterpoint with roasted or 
grilled meats, poultry, grilled vegetables, pasta, salads, potato 
salad, grain bowls, as a marinade, on pizza, with bread or fresh 
veggies. This is an all purpose flavor enhancer that brings 
serious life to the party.

Roasted Beet Salad with Goat Cheese
Ingredients
1 1/2 pounds fresh beets
8 oz. Chevre (fresh goat cheese)
6 cups baby arugula or mixed 
greens
1 cup whole pecans, toasted
1/4 cup + 2 TBSP Squizito 
Cranberry-Pear White Balsamic
1 tablespoon good quality grainy 
mustard 
fresh ground pepper to taste
1/3 cup + 2 TBSP Squizito Certified 
Extra Virgin Olive Oil

Directions
1.Preheat the oven to 400.  Trim the beets and wrap in foil 
packet drizzled with a tablespoon of water.  Roast for 1 hour 
or until tender when pierced through with a knife.  Once 
the cooked beets are cool enough to handle, peel them by 
rubbing the skin off between paper towels.  Warning:  This will 
dye your hands bright red.
2.Cut the peeled beets in to 1” pieces and toss with 2 TBSP 
of Cranberry-Pear Balsamic whisked together with 2 TBSP of 
olive oil, and set aside.
3.In a medium size bowl, whisk the remaining Cranberry-Pear 
Balsamic with the mustard until well combined.  Slowly drizzle 
in your olive oil of choice, whisking constantly until the mixture 
is emulsified.  Add freshly ground pepper and sea salt to taste. 
4. Arrange the greens in a bowl or on a platter and dress with 
the Cranberry-Pear vinaigrette.  Add the beets to the salad, 
along with the crumbled goat cheese and toasted pecans.
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