
For the Fig & Hazelnut 
Biscotti with Blue 
Cheese & Honey

Pasture and Plenty Fig & Hazelnut Biscotti 
Roth Buttermilk Blue Cheese 
Honey

Provisions

For the Creamy, Cheesy White 
Corn Grits with Breakfast 
Sausage, Fresh Chives & Farm 
Fresh Eggs Your Way...

A shopping list for those who didn’t snag a brunch box

1 cup of Meadowlark White Corn Grits
4 to 5 cups water
1 garlic clove, minced (optional)
4 Tablespoons of butter
2 Tablespoons heavy cream
4 ounces Landmark Creamery Tall Grass Reserve
OrgaNick Pastures Eggs
Driftless Provisions Breakfast Sausage Links

For the Microgreen & Dried 
Cranberry Salad with Fresh 
Chevre & Maple Vinaigrette...

Love local food like we do? Get our newsletter “The Beet” 
to know what’s coming next and follow us on Instagram.

ediblemadison.com/email-newsletter
      @ediblemadison

Tapped Maple Syrup
1 teaspoon dijon mustard
¼ teaspoon dried thyme
Salt and pepper, to taste
2 Tablespoons sherry vinegar
¼ cup sunflower oil
Deep Rooted Organics Microgreens

For the Rhubarb 
Basil Spritzer...

1 ounce Quince & Apple rhubarb hops syrup
4 ounces Siren Shrubs sparkling basil shrub
-or-
1 ounce Quince & Apple rhubarb hops syrup
3 ounces sparkling wine or 2 ounces vodka or gin
4 ounces Siren Shrubs sparkling basil shrub


