
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

Garlic EVOO
&

Maple Balsamicwww.squizitotastingroom.com

Searcy 
(Natural Food Store)

500 S. Main
501-268-9585

Cabot
2051 W. Main St.

501-286-6109

Did you know?
Certified Extra Virgin Olive Oil 
has a very high smoke point - 
400 degrees.  Fry, bake, and 

saute with confidence!  These 
oils are perfect for any recipe.

This Week’s Featured Recipes
Creamy Broccoli Chard Soup 

Ingredients
2 TBSP Squizito Garlic Olive Oil
2 med. gr. onions, chopped
2 cloves garlic, minced
1 large head fresh broccoli, washed 
and chopped
1 TBSP basil leaves, dried
2 c. chopped spinach, kale, turnip 
greens, collards or Swiss chard
2 qts. chicken broth
1 can coconut milk
1 tsp sea salt
1 TBSP Maharajah Curry Powder

Directions
1.In large soup pan, add olive oil and sauté green onions and 
garlic for 1-2 minutes, until translucent.
2.Add chopped broccoli and stir. Cook over medium heat, 
stirring, until broccoli turns bright green.
3.Add basil and additional chopped greens. Cover and 
steam-sauté for 3-4 more minutes.
4.Transfer vegetables to food processor or blender. If using 
blender process in two batches. Add a little coconut milk and 
process until smooth.
5.Transfer vegetables and stock to pot and add remaining 
ingredients. Reheat gently and stir, then serve with toasted 
sourdough bread.

Hassleback Sweet Potatoes
Ingredients
5 medium sweet potatoes
¼ c. Squizito Garlic Olive Oil
¾ c. goat cheese
½ c. hazelnuts
2 TBSP rosemary
1 TBSP thyme
½ c. Squizito Maple Balsamic
¼ c. green onions, minced
2 TBSP garlic, minced
1 tsp sea salt

1 tsp pepper

Directions
1.Preheat oven to 400 degrees F.
2.Combine olive oil, hazelnuts, rosemary, thyme, garlic, salt 
and pepper in a food processor and blend until nuts are 
chunky.
3.Place sweet potatoes in between two spatulas to prevent the 
potato from moving while cutting.
4.Slice the potato ¾ of the way through, leaving the underside 
uncut (each cut ½ a centimeter apart).
5.Spread the oil and nut mixture on top of each potato, 
making sure to get into some of the crevices.
6.In a 9x13 baking dish, bake for 1 hour, or until potato is fork 
tender.
7.Top with green onions, maple balsamic and goat cheese.
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