
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

Mushroom Sage 
EVOO

& Traditional  
Balsamicwww.squizitotastingroom.com

Searcy 
(Natural Food Store)

500 S. Main
501-268-9585

Cabot
2051 W. Main St.

501-286-6109

tip!
Place Butter infused olive oil next to the salt 
and pepper on your Thanksgiving table to 
make a healthy change for your family this 
season. It can be used anywhere butter is 

used. 

This Week’s Featured Recipes
Mushroom & Butternut Squash Cornbread Dressing

Ingredients
9” Skillet of cornbread prepared 
with Squizito Mushroom & Sage 
Olive Oil
1/4 cup Squizito Mushroom & Sage 
Olive Oil
1 1/2 cups veggie stock
5 TBSP chopped fresh Sage 
1 Butternut Squash chopped in 1/4” 
pieces
3 cups Portobello Mushrooms 
chopped into 1/2” pieces
1 Onion chopped
Salt & Pepper

Directions
1. In large skillet heat 6 TBSP mushroom & Sage Olive Oil to 
medium heat.  Add butternut squash and onion, cover and 
cook 5 minutes, turn with spatula add salt pepper & sage, 
recover and cook 5 more minutes until squash can be pierced 
easily with fork. 
2. Add veggie stock to pan, season with more salt and pepper. 
Turn off burner. 
3. In large mixing bowl crumble cornbread, pour in squash 
mixture and stir. 
4. In separate bowl toss mushrooms in 4 TBSP Mushroom & 
Sage Olive Oil, then add to cornbread and squash mixture. 
Season to taste with salt pepper and more sage if desired. 
5. Pour mixture into 11 x 9” baking dish and bake @350 for 
30-40 minutes or until top is golden brown. 

Garlic Mashed Sweet Potatoes with Balsamic Drizzle

Ingredients
1 -1/2 lbs. sweet potatoes, peeled 
and chopped
6 garlic cloves, peeled and thinly 
sliced
3 cups vegetable broth
3 TBSP chopped fresh thyme or 2 
TSPS dried thyme
2 TBSP Squizito Butter Olive oil
Salt & Pepper
Squizito Traditional Balsamic Vinegar 
for drizzling 

Directions
1. Preheat oven to 350. Bring the broth to a boil with the 
potatoes and garlic. Make sure the broth covers the potatoes. 
Boil until soft and easily pierced with a fork.
2. Drain off some of the broth from the pot and reserve it. 
Mash the potatoes thoroughly, adding back some of the 
reserved broth and butter olive oil to get your preferred 
consistency. 
3. Add thyme, garlic, salt, and pepper to taste. Stir and adjust 
seasonings, adding additional broth if necessary.
4. Right before serving, drizzle with balsamic vinegar. 
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Check out this week’s Pairing Special:
Picual EVOO & Cranberry Pear Balsamic

http://www.newsouthcoop.com
https://www.squizitotastingroom.com/products/pairing-special
https://www.squizitotastingroom.com/products/pairing-special
https://www.squizitotastingroom.com/products/pairing-special
http://www.squizitotastingroom.com
https://www.squizitotastingroom.com/products/wild-mushroom-sage-infused-olive-oil
https://www.squizitotastingroom.com/products/wild-mushroom-sage-infused-olive-oil
https://www.squizitotastingroom.com/products/wild-mushroom-sage-infused-olive-oil
https://www.squizitotastingroom.com/products/wild-mushroom-sage-infused-olive-oil
https://www.squizitotastingroom.com/products/butter-infused-olive-oil-1
https://www.squizitotastingroom.com/products/traditional-dark-balsamic-1
https://www.instagram.com/sqtastingroom/
https://www.facebook.com/sqtastingroom/
https://www.squizitotastingroom.com/products/pairing-special

