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• We use whole grain 

products whenever 

possible 

• The salt and pepper 

shakers indicate that a 

meal contains more 

than 1000 mg of 

sodium, which is about 

½ of your daily 

recommended value. 

• The nutrition facts can 

be found online at 

 

Meal Reheating Instructions: 

Home delivered meals should 

be eaten immediately or 

refrigerated to avoid spoilage. 

For best results 

1. Reheat meals in the 

original packaging 

2. Preheat oven to 350  

3. Place meal on a cookie 

sheet 

4. Reheat FROZEN meals  

30 minutes 

REFRIGERATED meals  

15 minutes  

Or until the internal 

temperature is at least 

165 degrees. 

For highest quality meals, we 

do not recommend microwave 

reheating.  

However, you may microwave 

your meal. Time needed to heat 

your meal will vary depending 

on your microwave. 

Did you know…  

The month of April favors temperate weather, plush green landscapes, 

and special holidays like Easter. My family loves this holiday, filled with 

fun basket treasures, lots and lots of treats, and the chance to score big 

by collecting tiny plastic eggs around the yard.  Do you remember a time, 

not too long ago when the eggs we hunted were real?  Their color came 

from soaking in a solution of colored tablets and stinky vinegar for 

several minutes, if not hours.  The art of egg dying was a messy event 

but worth the effort.  The only downside was that the egg beneath that 

colorful shell were often branded with color as well.  What if I told you 

that I had a solution for this? 

Are you lucky enough to know someone who has chickens or sells fresh 

eggs?  If so, I highly recommend putting in an order for 2-3 dozen just 

before the holiday.  Home-grown eggs come in a variety of natural colors 

like neutral brown tones and robin egg blue. Who needs artificial 

coloring and the mess of dyes when you have these natural beauties?  

Besides, if you have ever had the opportunity to experience the taste of 

farm-fresh eggs, you can attest to the difference in flavor from regular 

store-bought brands.  In fact, the yolk of store-bought brands pale (quite 

literally) in comparison to these farm-fresh versions.   

Sadly, farm-fresh or not, I don’t really like the yolk of any hardboiled 

style egg.  The egg white is ok, but the yolk is too powdery for my palate.  

It must be a texture thing.  So I find a new way to utilize these precious 

golden yolks every year.  This year, I found a recipe for that!  Drum roll, 

please…..Egg yolk cookies!   

 

 

 

 

 

You Folk like Egg Yolk? 

4 hardboiled egg yolks 

1 cup butter 

½ cup sugar 

2 cups all-purpose flour 

1 tsp lemon zest 

1 tsp lemon juice or extract 

1 raw egg white 

 

Smash the eggs yolks with a fork.  In 

a separate bowl, mix butter and 

sugar until smooth. Beat in the egg 

yolks and lemon juice/extract.  Add 

flour slowly until combined.  Roll 

out dough ¼ inch thick.  For cookies 

with sprinkles, brush on raw egg 

white and add course sugar or 

sprinkles.  Bake on parchment paper 

at 400 degrees for 8-10 minutes. 
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