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e Boyle County Farmers’
Market will open in three
weeks. April 7 will be the big
day. Cool weather vegetables,
plants, jams and jellies, baked
goods and more will be avail-
able. 

e weather this past week
has been amazing. e scents
of fruit blossoms, spring flow-
ers and freshly mowed grass
really awakens the senses.
Barrie commented on how
pleasant it has been to work
outside. As I work in a room
without windows at my “day”
job, I was clamoring to get out-
side last weekend.

Friday night we celebrated
our wedding anniversary with
a wonderful dinner at Mer-
maid’s Restaurant on Fourth
Street in Danville. eir beef
filet is not only deliciously pre-
pared, the presentation is out-
standing. As this was a special
occasion for us, we splurged
and had dessert, too. Barrie
tried the Apple-Bourbon Ice
Cream and I had Bananas
Foster in Puff Pastry. All I can
say is “Yum!” and “anks,
Mermaids” for making our
evening wonderful.

Saturday found us at the
Lincoln County Auction in

Crab Orchard. We went away
empty-handed but it was fun
to watch the auction. From
there we lunched at the Blue-
bird Restaurant in Stanford,
where we saw some of our
Farmers Market customers. 

Upon returning home, I
mowed the lawn while Barrie
worked on various projects. It
was an enjoyable and produc-
tive weekend. Now it’s time to

gear up for the market.
Derby party time isn’t far

away. I want to share a great
recipe from a friend of mine
that is perfect for parties. I’m
not sure of the recipe name. I
just call it:

Linda’s Dip

1 can Mexicorn, drained
well

1 cup Hellman’s mayon-
naise

1 cup Parmesan cheese,
grated

1 cup Monterey Jack
cheese, shredded

1 tablespoon hot green
salsa

Preheat oven to 350 de-
grees. Mix all ingredients to-
gether and pour into a glass
pie plate sprayed with baking
spray. Bake until bubbly.
NOTE: Don’t overcook or the
cheese will become oily.
Serve warm with tortilla chips
or scoops. 

The market will open April
7 this year. We will be open from
8 a.m. to 3 p.m. on Saturdays
only throughout April, or until
vendors sell out. After that time,
our regular Tuesday, Thursday

and Saturday schedule will begin. 
Check this column for more

announcements as that day ap-
proaches.

EBT and debit services will
continue to be available. We
also accept WIC vouchers
but cannot accept Senior
Vouchers at this time.

If you are interested in be-
coming a member of our mar-
ket for 2012, contact Gary Taylor
at (859) 332-2539.

The Boyle County Farmers
Market is located at Boyle County
Fairgrounds. The market man-
ager is Gary Taylor of Knobview
Farms.

Fresh Blueberry Chicken
Salad with Almonds  

Serves: 6
2 whole cooked chicken breasts 
1⁄2 cup red onion chopped
1 tablespoon rice vinegar
1⁄2 cup minced green onion
1⁄4 cup chopped flat leaf parsley
1⁄2 cup dried cranberries
1 cup fresh Chilean blueberries
1⁄2 cup low fat mayonnaise
2 tablespoons plain yogurt
1⁄4 cup sweet mustard
1⁄4 cup toasted almonds
Dice chicken breasts and place in

mixing bowl. Sprinkle red onion
with rice vinegar; toss into bowl.

Add green onion, parsley, cran-
berries and blueberries; fold gently
to mix.

In small mixing bowl, add mayon-
naise, yogurt and sweet mustard.
Blend well; fold dressing into salad.
Garnish with toasted almonds.

Nutrients per serving: 322 calo-
ries, 13 g fat, 114 calories from fat, 3
g saturated fat, 66 mg cholesterol,
255 mg sodium, 3 g dietary fiber and
22 g protein

Recipe may be doubled for 8 to 12
servings. 

Blueberry Green 
Tea Fusion

2 cups water
1 cup fresh Chilean blueberries
2 green tea bags
Honey or agave to taste
Bring water to a boil. Add fresh

Chilean blueberries. Boil 5 minutes;
strain. Add 2 green tea bags and
steep 3 to 5 minutes. Add honey or

agave to sweeten. Drink hot or pour
over ice. 

Nutrients per serving: 8 servings
each, 11 calories, 0.5 grams dietary
fiber

Fresh Blueberry Green Tea
Smoothie

1 banana

1 cup plain yogurt
3⁄4 cup fresh Chilean blueberries
Zest of one orange
4 ice cubes
1 cup Blueberry Green Tea Fusion
Blend well and top with a twist of

orange peel or a sprig of mint. 
Nutrients per serving: 80 calories, 2g

dietary fiber, 42mg sodium, 4g protein
Developed by the Chilean Fresh

Fruit Association

BLUEBERRY, from A5

Warm weather leads to work outdoors

Donna Bush
Columnist

(Family Features) With
more than 42 million Ameri-
can women suffering from
some form of heart disease,
eating a heart-healthy diet has
never been more important. 

Celebrity Chef Richard
Blais wants to inspire others to
learn to cook fun, flavorful and
convenient dishes that not
only taste great — but are also
good for the heart. Having lost
60 pounds since 2002 and
completing his first marathon
in 2011, Blais shares some of
his heart-healthy cooking tips:

n Take Heart: Look for the
trusted Heart Check mark to
ensure the product has been
screened and verified by the
American Heart Association
as a heart-healthy food.  

n Start with Your Pantry:
Whether it’s zesty vegetable
juice, creamy soup, fresh
bread or herbs and spices,
everyday pantry items can
provide the building blocks for
a great-tasting heart-healthy
dish.

Blais shows how heart-
healthy cooking can create a
truly crave-worthy dish with

his Spicy BouilliaBlais, in-
spired by his love of Spicy Hot
Low Sodium V8 100 percent
vegetable juice and fresh
seafood. 

Spicy BouilliaBlais

Prep: 55 minutes 
Cook: 20 minutes
Makes: 4 servings
2 lemons, medium
2 tablespoons, plus 2 tea-

spoons olive oil
1 medium carrot, peeled

and diced (about 1⁄2 cup)
1⁄4 cup celery, sliced
1⁄2 cup fennel, diced
20 cloves garlic, peeled
1 small onion, diced (about

1⁄4 cup)
4 teaspoons fennel seed
2 teaspoons dried oregano

leaves, crushed
2 teaspoons dried thyme

leaves, crushed
4 cups Spicy Hot Low

Sodium V8 100 percent Veg-
etable Juice       

4 cups Low Sodium V8 100
percent Vegetable Juice       

8 clams
1⁄2 cup fresh basil leaves,

chopped
4 fresh halibut fillets (about

12 ounces total)
4 fresh scallops
4 fresh shrimp, peeled and

deveined
1 teaspoon ground black

pepper
1⁄2 cup fresh parsley,

chopped
1 can (10 3⁄4 ounces)

Campbell’s Healthy Request
Condensed Cream of Chicken
Soup

1 slice Whole Grain 100
percent Whole Wheat Bread,
toasted and cut in quarters

Grate and zest lemons;
squeeze juice into separate
containers, set aside.

Heat 2 tablespoons oil in
12-inch skillet over low heat.
Add carrot, celery, fennel, 12
cloves sliced garlic, onion, fen-
nel seed, oregano and thyme.
Cook until vegetables are soft
but not browned, stirring oc-
casionally.

Add vegetable juices and
clams to skillet. Increase heat
to medium; cook until clams
open. Remove clams from
skillet; cover, keep warm.

Cook remaining vegetable
juice mixture until reduced
by one-third. Stir in basil and
half lemon zest.

Season fish, scallops and
shrimp with black pepper.
Heat 2 teaspoons oil in sepa-
rate 12-inch skillet over
medium-high heat. Add fish,
shrimp and scallops; cook
until browned on both sides
and cooked through. Sprin-
kle with remaining lemon
zest, lemon juice and parsley.

Mince remaining garlic;
stir in remaining oil in
medium bowl. Stir in 1⁄2 cup
soup. Spread soup mixture
on bread quarters. Reserve
remaining soup for another
use.

Divide fish, scallops,
shrimp and vegetable juice
mixture among 4 shallow
bowls. Place 1 bread quarter
on each fish fillet. Top each
with 2 clams.

Ingredient Note: Before
cooking, discard any clams
that remain open when
tapped. After cooking, dis-
card any clams that remain
closed.

Chef stirs up great-tasting food for the heart

(Family Features) Feed-
ing a lot of people doesn’t
have to be daunting. A com-
forting one-dish meal is
perfect for any occasion -
whether you’re throwing a
casual get-together, having
a housewarming party or
hosting a family gathering. 

A heaping platter of
Roasted Vegetables with
Rotini and Parsley-Rose-
mary Pesto will satisfy even
the heartiest appetite, plus
it’s easy to make. Curly ro-
tini pasta, tossed with a
homemade pesto, lean
chicken sausage and your
choice of roasted vegeta-
bles is a crowd-pleaser -
and makes an appetizing
presentation.

Roasted Vegetables
with Rotini and

Pesto

Preparation Time: 20
minutes

Cook Time: 40 minutes
Makes: 8 servings
2 tablespoons, plus 2 tea-

spoons olive oil, divided
8 cups vegetables
1 teaspoon salt
Coarsely ground black

pepper
8 large cloves garlic
1 pound fully-cooked

chicken sausage, each cut
in half crosswise on the di-
agonal

1 box Dreamfields Rotini
Parsley-Rosemary Pesto

(recipe to follow)
Line large rimmed bak-

ing pan (17- by 12- by 1-
inch) with aluminum foil.
Brush lightly with olive oil
(about 2 teaspoons).

Place 8 cups vegetables
(any combination) plus gar-
lic cloves in large bowl; toss
with 2 tablespoons oil, salt
and pepper. Place vegeta-
bles and garlic cloves in sin-
gle layer in baking pan.
Remove broccoli and cauli-
flower, if using, and reserve.
Roast in oven at 425 degrees

for 15 minutes.
Stir vegetables. Add

sausage and reserved broc-
coli and cauliflower. Con-
tinue roasting 15 to 20
minutes or until vegetables
are lightly browned and
tender.

Meanwhile, cook pasta
according to package direc-
tions. Drain and return to
pan; toss with pesto. Add
vegetables and sausage.
Transfer to platter.

Note: Choose 8 cups of
any combination of vegeta-
bles: fennel bulbs, cut into
quarters; parsnips, cut into
2-inch lengths; carrots, cut
into 2-inch lengths;
medium onions, quartered;
broccoli florets; cauliflower
florets; sweet potatoes, cut
into 2-inch pieces.

Parsley-Rosemary
Pesto

Preparation Time: 15
minutes

Makes: About 2/3 cup
1 cup packed Italian

parsley
1/3 cup packed fresh

rosemary, stems removed
3 cloves garlic
1/2 cup walnuts
1 ounce chunk Parmesan

cheese (about 1/4 cup
shredded)

1/3 cup olive oil
Salt
Place all ingredients ex-

cept oil and salt in bowl of
food processor. Pulse until
well combined. With
processor running, slowly
add oil in steady stream
until well combined. Add
salt as desired.

Nutrition information
(1/8 of recipe):  520 calo-
ries; 26 g protein; 21 g di-
gestible carbohydrates*; 27
g total fat; 5 g saturated fat;
56 mg cholesterol; 798 mg
sodium; 8 g total dietary
fiber.

Recipe courtesy of
Dreamfields Pasta.

Entertain with a
rustic roasted meal


