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Welcome to week four of Steps to Grow CSA! Some weeks we
have an abundance of our harvest and on those weeks we
like to give our overflow to local food banks and free meals
for the public. This past couple weeks we have paired up with

Val to get the overflow out to the community. Val distributed
to the goods to churches, food banks, and free community
meals!! Thanks Val, you are amazing!

INSTRUCTIONS

Place the yogurt dressing in a small

ingredients bowl and stir until well combined

and smooth. Set aside.

¥

-11/2 Ib Cucumbers , ,
Slice the onion and cut the

- 1/4 cup Dill, fresh : .
- o cucumbers in half lengthwise, then
Cucumber Dill Salad - 1/4 tsp Garlic slice each half into 3mm / 1/8" thick

- 1/2 Red onion slices.
- 11/2 tbsp Lemon juice
- 1/4 tsp Black pepper
- 1/2 tsp Salt, fine
Oils & Vinegars
- 11/2 tbsp Olive oil

- 3/4 cup Greek yogurt Serve at room temperature or keep
refrigerated until serving.

Place all the salad ingredients in a
large salad bowl, add the dressing
and toss to combined until well
coated.
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