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THANKSGIVING 2019

MENU &
SHOPPING LIST

Crostini

Cream Cheese with Smoked Salmon,
Garlic & Herb Spread

Pepper Jelly & Apple Butter
Sour Pickles and Pickled Cranberries
Crudités — Carrots, Salad Turnips, Radishes
Cheese & Fresh Fruit Board

Entree

Pasture-Raised Herb-Roasted Chicken
with Roasted Vegetables

Sides

Scalloped Potatoes

P e

Roasted Brussels Sprouts
Steamed Carrots

® Baked Squash

Fresh Cranberry Sauce

Harvest Salad with Kale & Cabbage

Whole Grain Bread

Wynoochee River Winery Fruit Wine
Burnt Ridge Nursery Wines {

Pies & Pastries

Shopping List 3

Fresh Seafood Beets

Pasture-Raised Chicken ~ Brussel Sprouts

Smoked Salmon Cabbage
Carrots
Bread & Rolls Chicory

Pies & Pastries Dried Beans

Garlic
Kale
\ & Butter _
\: ' Microgreens
\ | Cheese _
\ ) Mixed Greens
N Milk
\ Mushrooms
Onions & Shallots
Chestnuts Parsnips
Hazelnuts Potatoes
Walnuts Salad Turnips & Radishes
Winter Squash
Wine
Apples
Hot Sauce Apple Sauce
Pickled Cranberries Asian Pears

Sauerkraut & Sour Pickles Cranberries

Sweet & Pepper Jams Kiwi Berries

Saturday, November 23

Sunday, November 24

olympiafarmersmarket.com




