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HINSDALE 
FARMERS MARKET
Saturdays, May 20th–October 21st

9AM–1PM
Downtown Hinsdale • Downtown Hinsdale • Millstream Riverfront ParkMillstream Riverfront Park

facebook.com/keenefarmers

Gilbo Avenue,  KeeneGilbo Avenue,  Keene
Across from Lindy’s Diner

SATURDAYS 9-1SATURDAYS 9-1

Cool Whip 8 oz. ................................... 2/$4
Pepperidge Farm Layer Cakes ........... $4.99
Lindy’s Italian Ice 6 pk. ........................ 2/$6

FROZEN

Baby Carrots ..................................... 2/$3
Avocadoes ......................................... 4/$5
Stalk Celery ....................................... 2/$3

PRODUCE

THIS WEEK’S 
HOT DEALS!

Town House Crackers ........................$3.99
Ocean Spray Juice 64 oz. ...................... 2/$7
Prince Pasta 1 lb. ................................ 2/$4
Bush’s Baked Beans 22-28 oz. ............... 2/$6
Vlasic Pickles 16-24 oz. .............................2/$6
Betty Crocker Potatoes .........................2/$4
Joy Ice Cream Cones 24 ct. .................... 2/$5
Kool-Aid 8 qt. .....................................$3.99
Arm & Hammer Laundry Detergent 39-45 oz. ... $4.99

GROCERY

Cabot Shredded Cheese 8 oz. ............... 2/$5
Philadelphia Cream Cheese 8 oz. ......... 2/$7
Reddi Whip 6.5 oz. ............................... 2/$7

DAIRY

KULICK’S SUPERMARKET
Warwick Rd. • Off Rt. 10 • Winchester  
603-239-4843 • Sun.–Wed. 8a–7p, Thurs.–Sat. 8a–8p

Prices GoodPrices Good
May 19May 19thth–May 25–May 25thth

 EBT
AVAILABLE

Boneless Cryovac Pork Loin ...........$2.89/lb.

Fresh Chicken Leg Quarters ........... $0.89/lb.

Fresh Pork Tenderloin ................... $3.99/lb.

MEAT

Sweet Sweet 
Baby Ray’sBaby Ray’s

BBQ Sauce2/2/$$44

DELI
Maple Turkey ................................$7.99/lb.

Cooper Sharp Pepper Cheese ..........$7.49/lb.

Apple Apple 
PiesPies
$$5.995.99

Land O’ LakesLand O’ Lakes
Butter 

1 lb.1 lb.

$$4.994.99

GET READY FOR PICNIC SEASON

ON SALE
MAY 17 - 30

34 Cypress St, Keene 
monadnockfood.coop

603-355-8008

May Is National Salad Month
“It takes four men to dress a salad: a wise man for 

the salt, a madman for the pepper, a miser for the vinegar, 
and a spendthrift for the oil.”  — Anonymous

May seems like a good month to observe, cel-
ebrate, and eat salads. After all, it’s spring and new 
life is all around us – leaves leafing, blossoms bloom-
ing, and young greens growing out of the ground. In 
my garden and yard, young dandelions are ready to 
pick, fresh asparagus is poking out of its bed, rhubarb 
is nearly ready to pick, and some early mesclun mix 
and arugula greens are tiny but tender. Alone or com-
bined with seafood, chicken, meats, other vegetables, 
or fruits, the makings for many salads as a main meal 
or side dish are now at their prime. Enjoy some salads 
from Cooking Corner, as well as your own favorites, 
this month and going forward.

Antipasto Chopped Salad
A hearty meal that contains salad greens studded 

with nuggets of cheese and salami. Don’t let the long 
list discourage you; it goes together quickly. 
Ingredients:
3 tablespoons olive oil
1 tablespoon white wine vinegar
1 tablespoon chopped parsley
2 teaspoons fresh lemon juice
1/2 garlic clove, minced
1/2 teaspoon dried basil
1/8 teaspoon each crushed red pepper and dried 

oregano
salt and pepper to taste
1 (15 oz.) can chickpeas, rinsed and drained
1 (8 oz.) heart of romaine lettuce, sliced
1/2 small head of radicchio, sliced
1 small cucumber, chopped
4 oz. each diced soppressata or salami and provo-

lone cheese
4 oz. black olives, pitted and chopped
1/2 small red onion, thinly sliced
1/4 cup each chopped pepperoncini peppers and 

packed celery leaves
In a large bowl, whisk the olive oil with vinegar, 

parsley, lemon juice, garlic, basil, crushed pepper, 
and oregano; season with salt and pepper. Add the 
drained chickpeas and remaining ingredients; toss to 
coat and serve with garlic rolls or hard bread. Makes 
eight servings.

Shrimp Supper Salad
Easy to make and healthy for you. Serve this salad 

as a meal with a loaf of crusty bread and some fresh 
fruit. Makes four servings.
Ingredients:
2 cups medium to large shrimp, cooked, shelled 

and chilled
4 cups shredded lettuce, iceberg or romaine
1/2 lb. fresh, cleaned mushrooms, thinly sliced
1/2 medium cucumber, thinly sliced
8 cherry tomatoes, halved
1/4 cup sliced scallions (optional)
6 tablespoons any Italian salad dressing
salt and pepper to taste
1/4 teaspoon dried oregano

In a medium bowl, slice shrimp in half or dice, if 
large. Add lettuce and all remaining ingredients to 
the bowl. Toss gently and serve immediately on four 
chilled plates.

Black Bean & Chicken Salad
Use leftover or purchased cooked chicken to pre-

pare this colorful salad. Or, grill chicken breasts, slice 
meat into strips and arrange on top of salad. 
Ingredients:
1/4 cup olive oil

3 tablespoons lime juice
2 tablespoons chopped fresh cilantro or Italian 

parsley
1/2 teaspoon sugar
1 garlic clove, minced
1/2 teaspoon chili powder or to taste
salt and pepper to taste
1 can (15 oz.) black beans, rinsed and drained
1 can (11 oz.) Mexicorn, drained
1 medium sweet red pepper, julienned
1/4 cup sliced scallions
6 cups romaine lettuce, torn
1-1/2 cups cooked chicken, cut into strips

In a jar or bowl, combine oil, lime juice, parsley, 
sugar, garlic, chili powder, salt, and pepper; shake or 
whisk to blend and set aside. In a bowl, toss beans, 
Mexicorn, red pepper and scallions; set aside. Ar-
range romaine on six plates; top with bean mixture 
and chicken. Drizzle with dressing and sprinkle 
with additional cilantro or parsley if desired. Serve 
salad with some corn chips or cornbread for a filling 
meal for six. 

Potato-Tuna Salad
I clipped this Spanish-style salad recipe from a 

magazine years ago and have found it delicious for an 
evening meal, full of vegetables and protein. Makes 
eight servings.
Ingredients:
2 lbs. Yukon Gold potatoes (or similar kind that 

won’t fall apart when boiled) peeled and cubed
4 carrots, peeled and diced
1/4 lb. green beans, trimmed and cut into 1/2-inch 

pieces (substitute frozen if necessary)
1½ cups frozen green peas
7 hard-cooked eggs, peeled; divided
3 (6 oz.) cans olive oil-packed tuna, drained
2 tablespoons chopped fresh parsley
2 cups good mayonnaise; divided
freshly ground black pepper and salt to taste
pimiento strips and pimiento-stuffed olives for 

garnish, if desired
Put potatoes into a large pot of water and bring 

to a boil over high heat; reduce heat to medium and 
cook until soft, about eight to 10 minutes. With a 
slotted spoon, transfer potatoes to a large bowl of 
ice water to prevent them from cooking further. Add 
carrots and beans to pot of boiling water and cook 
until just tender, about three to four minutes. Transfer 
vegetables with slotted spoon to bowl with potatoes. 
Finally, add peas to pot of boiling water and cook 
for about one minute, just enough to separate and 
heat them; drain in a colander. Drain potatoes and 
other vegetables well in a colander. Transfer drained 
potatoes and other vegetables to a large bowl. Chop 
six of the hard-cooked eggs and add to bowl with 
vegetables. Add tuna, parsley, and one cup of the 
mayonnaise. Season to taste with salt and pepper 
and gently mix together. Transfer salad to a serving 
bowl, smoothing top with a rubber spatula. Spread 
remaining one cup mayonnaise evenly over salad. 
Slice remaining egg into rounds and decorate top of 
salad with sliced egg; add some strips of pimiento 
and sliced pimiento-stuffed olives for added garnish, 
if desired. 

Nancy Adams is a native of Peterborough and 
resides in Hancock. She and her husband, Bud, have 
raised four sons. She has been featured as one of 
Yankee Magazine’s great New England cooks. Nancy 
welcomes suggestions – send them to: Nancy P. 
Adams, 22 Birch Road, Hancock, NH 03449.

Cooking
Corner

with Nancy Adams

Jaffrey 
Friendly 
Meals For 
Seniors 
Reopens

The Friendly Meals 
in Jaffrey will reopen on 
Wednesday, May 24th 
at the United Church 
of Jaffrey Parish Hall at 
54 Main Street. Friendly 
Meals will be held every 
Wednesday.

The menu for the 24th 
includes: roast beef with 
gravy, home fried pota-
toes with paprika, French 
green beans with lentils, 
and an oatmeal cookie for 
dessert. Lunch be served 
at 11:30 a.m. and is open 
to those 60 and older in all 
area towns.

Reservations are need-
ed and can be made by 
calling Kathleen at 603-
242-7986 by noon on May 
22nd. A donation of $3 is 
suggested.

Plant And Bake Sale On
Fitzwilliam Town Common

The Fitzwilliam Garden Club will hold a Plant 
and Bake Sale on the Fitzwilliam Town Common on 
Saturday, May 20th from 9 a.m. to noon.

The sale includes annuals, perennials, and baked 
goods.
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