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$5 FOR 38 LITRE RUBBERMAID
CONTAINERS WITH LIDS. TALK TO
ALISON FOR MORE INFORMATION.



1 lb. of parsnips, peeled and cut into rounds or quarters lengthwise
1 lb. of carrots, peeled and cut into rounds or quarters lengthwise
4 tablespoons olive oil 
1 teaspoon Chinese five-spice 
salt & pepper to taste
2 tablespoons honey

Preheat the oven to 350º. Grease a casserole dish or baking sheet.
Toss the parsnips and carrots in the olive oil and season with the Chinese five-spice and salt and pepper so that they
are evenly coated.
Place the parsnips in the oven dish and roast for 40 minutes, or until they are golden and tender. Add the honey and
toss it through the vegetables.

INGREDIENTS

PARSNIPS & CARROTS WITH HONEY & CHINESE FIVE-SPICE

DIRECTIONS

CREAMY POTATO & PARSNIP GRATIN
INGREDIENTS

4 potatoes, peeled & thinly sliced
4 parsnips, peeled & thinly sliced
1/2 tsp. dried thyme
Garlic salt
Pepper
1 cup of whipping cream

Generously butter a 9x9 casserole dish. Arrange
a single layer of potatoes in the dish. Sprinkle
lightly with some thyme, garlic salt & pepper.
Cover with a layer of parsnips. Sprinkle with
seasonings. Repeat layer with remaining
vegetables. Pour cream over the vegetables.

Cover & bake in the oven at 375° on a baking
sheet for 30 minutes. Uncover and bake for
another 30 minutes until the top is brown and
crusty and the potatoes are tender.

DIRECTIONS

DATES TO REMEMBER

Ordering Options

In person with cash or cheque when you pick
up your box:
Thursday, February 13th

In person with cash or cheque at Community
Health Services, 2948 Dunmore Road SE, or
Redcliff Public Library, until:
Thursday, March 6th

Online orders with credit card or PayPal until:
Thursday, March 6th

Next Pick-Up Date
2nd Thursday of the month
2-6pm Thursday, March 13th

PHONE: (403)502-6096

EMAIL: COMMUNITYFOODCONNECTIONS@GMAIL.COM

WEBSITE: WWW.FOODCONNECTIONS.CA

FACEBOOK: ‘COMMUNITY FOOD CONNECTIONS ASSOCIATION’

TWITTER & INSTAGRAM: @CFCA_MH


