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Edible Garden

started this

newsletter over

two years ago as a

direct and simple

way to

communicate with &

our customers. '

Here we are 50 issues later!

The Exchange is just that, an exchange
between EG and our consumers. We love
keeping you updated on all things Edible
Garden, as well as hearing whatever feedback
you may have. With Thanksgiving
approaching, we are especially appreciative
and thankful for all of our loyal customers.
Thanks for coming along for the ride, and here
1s to 50 more issues!

1.11/2 - 21bs of fresh yellow fleshed nugget
potatoes.

2. 1/4 cup unsalted butter, melted.

3. Sea salt.

4. Fresh ground pepper.

5. 1 tablespoon fresh EG Oregano, finely chopped.

Sunlight

Here at Edible Garden we have so
many great products to choose
from. That being said, we decided
that it was only fair that each one
of our products got a month
entirely their own. A chance for
that product to hog the
spotlight... Orin Edible Garden's
case, the Sunlight. All issues

of The Exchange received during
that product's month will feature
cool facts, recipes, creative ideas,
and so much more about that
particular product! So without
further adieu...
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. Preheat oven to
425 F.

.Brushag"cast =
iron skillet with 1
tablespoon of the
butter and set
aside.

. Slice the very
edges off of the
potatoes, to make e
a cube. Then place &
on a mandolin
and slice into 1/8" §&
thick slices.

. Arrange in the
skillet, spreading
potatoes out
slightly. Repeat
until the skillet is
full. Don't be
afraid to pack the
potatoes in
tightly, as they will shrink during baking.

. Brush the potatoes with the remaining butter, or
desired amount. Then sprinkle generously with
sea salt, pepper and EG oregano.

6. Bake for 30 minutes, then rotate the skillet. Bake
for another 15-30 minutes, until edges are golden
and crispy.

. Serve immediately and enjoy!
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EG Oregano is naturally grown using the most

stainable practices on the market today! ) .
gl B ¢ g With the holiday season

growing near, EG 1s
reflecting on the many
things that we are thankful
for. What are you
thankful for?
Oregano became
popular in America
after soldiers
returned from WWII
and were craving
pizza!

Edible Garden Herbs, 283 County Road 519, Belvidere, NJ 07823




