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Eat Well      Spend Less 

The Good Food 

Box 

Summer Radish Salad 

          
 

Ingredients 

 2 cups sliced radishes 
 ½ tsp salt 
 1 cup sliced red onion 
 1 cup sliced cucumber 
 ½ cup olive oil 
 2 tbsp white wine vinegar 
 ½ tsp white sugar 
 1 clove of garlic, minced 
  

1.  Toss sliced radishes with salt. Let stand at least 10 minutes. 

2.  Drain any liquid and transfer radishes to a larger bowl. 

3.  Add onion and cucumber slices. 

4.  In smaller bowl, whisk olive oil, vinegar, sugar and minced garlic     
until mixed well. 

5. Pour over vegetables and toss to combine. 

6. Cover and refrigerate for at least 1 hour before serving. 

Order and pay for your next 

Good Food Box by 

July 13th  

Next box will be ready for pick 

up 

July 19st  

Please note our NEW hours 

 

At the Civic Centre Auditorium 

1-5pm 

Please bring your own 

reusable grocery bags to take 

home your GOOD FOOD BOX! 

You can also pay for next 

month’s GOOD FOOD BOX 

when you pick up! 

 

If you have any questions 

about 

The Good Food Box program, 

please call 

Cindy @ 519-751-4357 Ext 226 

Or email 

coliver@crs-help.ca 
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 Apple Banana Stew in Cinnamon Sauce 

   
 

 

Super Healthy Kids 

Prep time: 5 mins 

Cook time: 5 mins 

Ingredients 

 1/3 cup honey 

 1/2 tsp. lemon juice 

 1/4 tsp. vanilla extract 

 1/4 tsp. cinnamon 

 1/4 cup water 

 1 tablespoon corn starch 

 2 apples, chopped 

 1 banana, chopped 

Instructions 

1. Mix water and corn starch together until corn starch is dissolved. 

2. In skillet, pour water/corn starch, lemon juice, honey, vanilla, and cinnamon. Turn 

skillet on medium until sauce begins to warm and blend. 

3. Add chopped apples and bananas and stir to coat with the sauce. 

4. Continue to cook over low heat for 5-7 minutes.  

5. Scoop apple/ bananas into a bowl or hollowed out apples. 

 


