


Charred Lemon &
Thyme Vinaigrette

4 servings 10 minutes

There is no easier way to amplify a dish than

with a well balanced vinaigrette. Mix up this

recipe by trying different varieties of lemons

such as Meyer lemons. The smokiness of the

grilled lemon adds such a depth of flavor to

this vinaigrette.  Drizzle over your favorite

spring salad, grilled vegetables, seafood or

steak. 

of those surveyed say they eat more more fruits and

vegetables and that their health has improved

because of Lift UP.

98 percent

3 lemons, cut in half 

1 teaspoon Dijon mustard 

1 teaspoon fresh thyme 

½ teaspoon of sugar or honey 

1 pinch of salt, or to taste 

1 small slice of a shallot 

1/4 to 1/3 cup of oil, as needed.

Brush cut side of lemon with olive oil

and place on hot grill to charr.

Squeeze juice from each lemon half

directly into blender preferably using

a strainer, being careful not to drop

in seeds (about 1/4 cup of lemon juice

total). 

Add all other ingredients into

blender.

Blend on medium slowly drizzling oil

in until dressing starts to thicken . 

Taste and adjust seasoning to your

preference, adding in salt or even a

little sugar if you'd like.
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INGREDIENTS

INSTRUCTIONS

Fresh Produce in 
Preston's Pantry

by Natasha Butcher-Cook, Supper Club Coordinator



Smoked Salmon & Goat Cheese Crostini

ingredients directions
1 package of goat cheese, room temperature

1 baguette, sliced 

Chives, thinly sliced, for garnish

Zest of 1 lemon for garnish

For the Salmon Mixture 

1 package of smoked salmon (lox), thinly sliced 

1 Tablespoon of capers, roughly chopped 

1 splash olive oil 

1 pinch of salt 

For the Pickled Red Onions 

1 small red onion, thinly sliced 

1 Cup Red Wine Vinegar 

2 Tablespoons of Sugar 

Place sliced onions in heat safe bowl.

In a small pot, bring vinegar and sugar to a gentle

boil. Pour over onions and set aside.

 In a small mixing bowl, combine the thinly sliced

lox, capers, olive oil, and salt in a bowl and gently

toss. 

Preheat oven to 450 degrees. Slice baguette into 1/4

inch slices and lay in a single layer on baking sheet.

Brush tops of bread with olive oil. Cook for 3-5

minutes, until top of bread is toasted, but bread

inside is still soft. Allow to cool.  

To assemble, spread goat cheese on each slice. Add

around 1 tablespoon of salmon and pickled onions

to baguette slice. Garnish with thinly sliced chives

and lemon zest. 

 Enjoy with wine of choice.

1.

2.

3.

4.

5.

6.

7.

Need an easy appetizer to feed a crowd or an easy treat for yourself? This smoked salmon crostini checks all the

boxes.  It is a perfect contrast of texture and flavors. Enjoy with your favorite bottle of wine.

by Natasha Butcher-Cook

6 servings 15 minutes

Did you know? 
The average Delivered Food Box recipient relies on Lift UP for 50% or more of their total food per month.



Watermelon Feta Salad
4 servings 10 minutes

Perhaps nothing signals summer more than

when watermelons start making their debut at

the farmer's markets and grocery stores. The

saltiness from the feta allows the sweetness of

the watermelon to shine through. Switch up

this recipe by using different melons such as

honeydews or cantalopes. 

1 small Watermelon, diced 

½ cup of feta cheese 

¼ cup of mint, chiffonade 

2 Tablespoons of lime juice 

Zest of 1 lime 

1 pinch of salt 

Place diced watermelon into a

bowl. Add the lime juice, lime zest,

and mint into the bowl and gently

toss together. Transfer mixed

watermelon into a serving bowl

and crumble feta on top. Add a

little lime zest on top for an added

pop of color and serve. 

INGREDIENTS

INSTRUCTIONS

Volunteer Emmanuel at
Preston's Pantry

by Natasha Butcher-Cook

How to pick a sweet melon
Click here to watch

https://www.youtube.com/watch?v=T2Za2-Mwzuc
https://www.youtube.com/watch?v=T2Za2-Mwzuc


Client Quote
"Lift UP has the best and most diverse food box I have seen. I just love the little snacks

and fabulous fresh fruits and vegetables."  - Heather

Cilantro Lime Mint Jalapeno Dip

ingredients directions
1 bunch of cilantros

1-2 Jalapenos, deseeded 

1 bunch of mint leaves, stems removed 

1 ½ tablespoon of lime juice 

1 32-ounce container of Greek Yogurt 

1 pinch of salt 

 

In a blender, place cilantro, jalapenos, lime juice, mint,

and salt. Blend together until it is nice and smooth. In

a bowl combine the blended mixture with the Greek

yogurt. Let the dip chill in the refrigerator for 30

minutes. Adjust seasoning with salt and lime juice if

desired. Serve with fresh spring vegetables or naan

bread for dipping! 

From carrots, radishes, cucumbers and peppers, this dip hasn't met a vegetable it doesn't like.  It is also great to

drizzle over tacos or eat with pita bread, crackers or nice thick potato chips.

by Natasha Butcher-Cook

6 servings 5 minutes



Panzanella Salad with
Chili Lime Croutons

4 servings 10 minutes

This recipe maximizes all that is best in your

summer garden. Fresh ripe tomatoes, basil, and

crunchy crisp cucumbers. For those who didn't

get your garden started this year or lack a green

thumb, your farmer's market and favorite

grocery store can still come through! There is

nothing like a tomato in season. The chili lime

croutons set this recipe apart from your

traditional panzanella salad.

For the croutons 

1 loaf of crusty bread, cut in

one-inch cubes

Juice from 2 oranges 

Zest from 2 oranges 

Juice from 2 limes 

Zest from 2 limes 

3 cloves garlic, minced 

1/3 cup of olive oil 

2 Tablespoons of chili powder 

2 pinches of salt

For the salad 

1 cucumber, thinly sliced 

½ red onion, thinly sliced 

1 cup of cherry tomatoes, cut

in half 

1 container of Bocconcini

(small mozzarella balls),

drained and sliced in half 

5 basil leaves, torn 

For the croutons
Preheat oven to 350. Take a small pot and combine
olive oil, orange juice, orange zest, lime juice, lime
zest, garlic, chili powder on stovetop. Let it cook
in low for about 5 minutes. Place cubed bread into
a large bowl and pour the chili lime mixture over
top of the bread. Gently toss together. Place the
bread in a single layer on cookie sheets and place
in oven. Cook in 10-minute intervals, tossing the
croutons between each round until toasted. 

For the Salad 
Combine all the chopped ingredients into a bowl
and toss to combine. Then add cooked croutons
and lightly toss together. Transfer to a serving dish
and serve immediately. For an added element,
drizzle some balsamic reduction overtop of the
salad right before serving! 

INGREDIENTS

INSTRUCTIONS

by Natasha Butcher-Cook

Tomatoes from People for Produce
given for Lift UP clients



Client Quote
"It's such a relief to not have to chase down food anymore. It's such a honor to have food

delivered to my door." - Wayne

Mint and Rosemary Lemonade with Vanilla 
 

ingredients directions
18 large lemons, washed and sliced in ½ inch

slices 

1 cup natural sugar or granulated sugar 

10 sprigs fresh mint 

2 sprigs fresh rosemary, more for garnish 

½ vanilla bean, scraped seeds or 2 teaspoons of

vanilla extract

8 cups cold water 

Ice 

 

1.Place medium mesh strainer in a bowl. Set it aside.

2. Scrape the seeds of the vanilla and place them in a small bowl.

Do not discard the vanilla pod.

3. Place lemon slices, sugar, mint, rosemary, vanilla seeds, and

pod in the strainer.

4. Using your clean hands, gently massage the lemons to (1) get

their juices out and (2) mix everything. 

5. Cover it with plastic stretch film and place it in the fridge for

at least 3-4 hours or preferably overnight. 

6. In the morning, again using clean hands massage the lemons to

get all their juices out. Strain and discard the solids. 

7. Pour the concentrated lemon juice into a large pitcher (or jug)

and stir in 8 cups of cold water. 

8. Pour into mason jars filled with ice and garnish with fresh

rosemary.

Nothing beats summer heat than a tall glass of lemonade. This recipe puts a twist on the classic lemonade and is

a great way that rosemary and mint from your garden. It is a perfect sipper for showers, parties, and

summertime porch sitting.  Even add a shot of your favorite bourbon or vodka if you feel inclined.

By Aysegul Sanford 

 

6 servings 15 minutes


