River Valley Market

Your locally grown {ood co-op

| SPECIALS
Eggx\ll_s:tiiFARM 499 B - -. March 19-April 1, 2014

MAPLE SYRUP

Worthington, MA SAVE $1.30

* ey ‘“HST‘“"".

ARROWHEAD MILLS BULK
CERTIFIED ORGANIC

MULTIGRAIN
PANCAKE MIX

$1°°

SAVE 6o¢

Paul Sena, withMassachusetts maple syrup
from Snowshoe Farm, Worthington

FRESH & LOCAL ESSE =

First local crop of 2014, tapped and produced in Worthington, MA




i ll) EVERYOHE 1§ PHIMKTHG SPRIMG o« MiRRRET

HOUSE MADE
TABBOULEH 99
Our take on the traditional
Middle Eastern-style bulgar salad SAVE $1 00

, APPLEGATE HOUSE-MADE HOUSE-MADE 1 CERTIFIED ORGNC 299
CHICKEN 699 SRl 4 CHICKEN 499 ITALIAN $ SOBA or UDON

b
SAVE $2.00

CHICKEN 5.7 | SRERTINE O | CHIGKEN NOODLES ™7
il L @) | SAUSAGE @D | reLarel Mix $309
SAUSAGES > 5 $

MEYERS NIMAN RANCH NIMAN RANCH
1 5 70z

POINT and UNCURED BRATWURST $O.. P REANS 399
FLAT CUT C AN AD I AN SAVE $1.00 SAVE $100 REFRI EP/Dnt OEEQE%SS éé@so

Ollti"‘F
SFET BACON NATURE'S

CAESAR
WRAP

Grilled chicken, romaine lettuce, |
shredded parmesan cheese, with =
our house-made Caesar dressing

in your choice of whole wheat | %%« -
or flour wrap ._\"“"‘ = |

roast 3107

SAVE $1.50

S s BRISKET 3
%gg B E E F Anibiotic- and hormsone free beef BU RG E R M IX ?9
- Certified Humanely Raised SAVE $2.00
MONESS WHEELVIEW FARM OVEN READY WILD CAUGHT GRANDY OATS
FROZEN, LOCAL 7 PECAN & rresH $132° CLASSIC 469
GRASS FED P toss TI L API A STEGoes SWORDFISH = svese

MINERAL FUSION 6 %EEEWF Lrlu‘fm_ FI LLETS STE AK GR ANC;!F ﬁ SAVE $220

VOLUMIZING CERTIFIED ORGANIC
SHAMPOO Shelburne, MA ANCIENT GRAINS 6
oo ners Fuson ,f;j;ga;; SAVE $200 FROZEN FRESH QQ | RIVER VALLEY SMOKEHOUSE 99 G RANOL A SAVE $2.00
als0 on sale SUSHI GRADE 15 10-20 CT DRY PACK 19 % SMOKED $19 Brattleboro, VT

b
FLOURISH S AKE SAVE $6.00 S E A SO0 SAV $es0 ONCE AGAIN
MARCH CAVE TO CO-OP 1 2 9 9 HONEIY-I,BAI\_SISDSCC))S 7 50z TU N A SCAL LO PS D U C K . m ROVXSH'ISIDEIISESI/_A'\AI\.'IR'(E;IS 7

P00 D/ 81 OCKS BREAST CASHEWS D4t

b Other Flourish hair care
WE DG E S SAVE $9.00 also on sale local
@olor

o — ETHIOPIAN
CERTIFIED ORGANIC 9‘19 FN3) Y e]o 83 [SECOND PLACE [THIRD PLACE e g = _ & COFFEE $200

BLUE CHEESE D
ESSELON
CERTIFIED FAIR TRADE 889

FLAX OI L ADVOCATE ADVOCATE Hadley, MA

PLYMOUéH /;F{T‘mg :]HEEF; 76 4 Other Flora also on sale SAVE $2§§ o * BEOFST * * BEOFST *
A ———iN THEVALLEY' THE VALLEY"
CH EDDAR SAVE $1.13i HERB PHARM WITAMNSBLOAN | READERS POLL |READERS POLL
Other Pl th hP[ymoufh, o local LICORICE 2 0 l 3 2 O 1 3 2 0 1 3
er mouthn cheeses also on
T e o TINCTU RE Ve $21ng CTOREBESTLOCAL  PARTRADE  FOODSIORE

Other Herb Pharm also on sale GREEN BUSINESS PRODUCTS

TRUE NORTH
GLUTEN FREE
GINGER PINEAPPLE 8
GRANOLA "~ 7
Brattleboro, VT




UPCOMING
EVENTS MEMBER LENDERS (© >

hank you

\_ _J
We exceeded o
oG apted from foods2.com
our goa/ Of Sz M’”’on INGREDIENTS FOR THE SOUFFLE BASE
in Member LOGI’)S!! 2 T butter, plus more for baking dish

1 small onion or 2 shallots finely chopped

2 garlic cloves, minced

2 t fresh thyme leaves

Coarse salt and ground pepper to taste

2 T flour

1 ¢ whole milk, hot

1 ¢ coarsely grated Gruyere cheese

1T fine grated Parmesan cheese for the baking dish
4 extra large eggs, separated + 1 more egg white

INGREDIENTS FOR THE

PEAR & SWEET POTATO PUREE

4 firm but ripe Bartlett pears, peeled, cored and cut into
1/4-inch slices

2 large or 3 medium sweet potatoes

2 T local maple syrup

2 T butter
cave tO CO- Op 1T orange zest
ﬁ’?’? < PREPARATION

Y Peel and cut sweet potatoes into 1-inch chunks and
place in a large saucepan, covered with water. Bring to
“ ! - | a boil; cook until tender when pierced with the tip of a

Great Hill B] ue paring knife, 15-20 minutes. Drain.
6.5 ounce wedge Heat butter in a large skillet over medium heat. Add
pears; cook, stirring occasionally, until soft and just

raw Guernsey cow milk

ol I e } golden, 12-20 minutes. Pour in maple syrup; cook,
dh kP rindless - )
W T stirring, until pears are coated and very soft, 3 to 5
R {7« balanced, buttery; smooth .
i ik E ! . minutes.
! S Great Hill Dairy
2 ’ Marion, MA Purée the potatoes and pears in food processor,

transfer to a bowl, set aside.
special price $12.99/1b.

Preheat oven to 375°. Butter a soufflé baking dish and
sprinkle the bottom and the sides with Parmesan

Cave to Co-op is a partnership of the Neighboring Food Co-op )
Association, Provisions International Ltd and regional artisan Cheese. Set aside.
cheesemakers. For more information, please visit www.nfca.coop In a medium saucepan melt butter over medium-low

heat. Add onion, garlic, and thyme; season with salt and
pepper. Cook, stirring often, until onion is softened,
about 8 minutes. Stir in flour; cook, stirring, 3 minutes.
Gradually whisk in milk; simmer, whisking constantly,
until thickened, about 2 minutes.

330 North King Street
Northampton, MA 01060

On Routes 5 & 10, just south of -91 Exit 21
413.584.2665

info@rivervalleymarket.coop
www.rivervalleymarket.coop

Remove from heat, and stir in Gruyere cheese and 1
teaspoon salt. Whisk in sweet-potato and pear puree,
orange zest and then egg yolks, one at a time. Taste
and add more salt and pepper if needed.

In a clean mixing bowl, beat egg whites with a pinch

of salt until stiff peaks form. Whisk 1/4 of whites into
cheese, sweet-potato and pear mixture. Using a rubber
spatula, gently fold in the rest.

Open daily 8 am to 9 pm
EVERYONE IS WELCOME.

Place soufflé baking dish on a rimmed baking sheet.
Pour in mixture, smooth out the top. Bake until puffed
and golden brown, 35 to 40 minutes. Serve immediately
with more butter and Maple Syrup.

Follow us on Facebook & Twitter
and get weekly e-mail updates

rivervalleymarket.coop

Printed with non-toxic, water-based ink on
paper that contains 40% recycled fiber.




