Mushroom Barley Soup

Cucumber Avocado Egg Salad *6 cups veggie broth *1 carrot, thinly sliced *1 small onion, finely
*6 eggs, hard boiled *1 cucumber *1 avocado *1/4 cup chopped *3/4 pound mushrooms, thinly sliced *1 celery rib, thinly
mayo *1/2 tsp. paprika sliced *1/2 cup barley *salt & pepper
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*2 avocados, cubed *2 Thsp. le lice *1 cucumber, diced *2 Thsp. diced re
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Gently mix together avocado & lemon juice in a medium bowl. Add all remaining
ingredients & gently toss to combine. Refrigerate 20 minutes before serving.
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Storage Tips

Pears - Store at room temperature until ripe — to hasten
ripening, place pears in a paper bag at room temperature. Once
ripe, place pears in a plastic bag and refrigerate.

Bananas - Store in a cool area. Do not refrigerate. Wrap the
stems of the bananas with plastic wrap.

Carrots - remove any of the tops (the green part). Make sure the
roots are dry & unwashed. Place them in a separate zip lock
bags & store in the fridge (do not store with any part of greens
attached as they will pull moisture from the root). Carrot greens
are edible & good for you. They can be chopped up and added
to soups, stews or casseroles.

Avocados - You can tell if an avocado is ripe by giving it a gentle
squeeze — if it yields to that light pressure, it’s ready to use. If
your avocados are ripe, place them in a plastic bag in the
refrigerator. If they are not ripe, place them in a brown bag at
room temperature until ripe, then store in a plastic bag in the
refrigerator.

Mushrooms - Prepackaged mushrooms should stay in the
package, but loose mushrooms or those in an open package
should be stored in a paper bag or in a damp cloth bag in the
refrigerator. Do not place in plastic bag.

Cucumbers - wrap cucumbers individually in a paper towels &
then place in a plastic bag & store in the crisper drawer of the
refrigerator.

Asparagus: Fill a jar with an inch or two of water. Store the
asparagus upright in the jar. Cover with a plastic bag & place in
the refrigerator. Change water when it gets cloudy.



