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VEGETARIAN CHILI 
 
2 pounds any combination of dried beans.  Pink, pinto, navy, 
kidney, soy, black or chickpeas 
 
Rinse and soak in water overnight.  Drain water.  Cook in fresh 
water until soft, 45-60 minutes or longer, depending on the beans 
used. 
 
1 cup red sweet pepper (chopped)    1 cup green pepper (chopped) 
1 onion (chopped)                              3 cloves of garlic (minced) 
 
In a large pot, sauté in 1 tablespoon oil. 
 
8 cups tomatoes (chopped)               1 tablespoon salt            
1 tablespoon honey, molasses, or sugar 
 
Add and heat to boiling.  Add beans and one of the seasoning 
options below.  Simmer for 45 minutes.  Serve with cornbread or 
rice. 
 
Hominy: 
3 ½ cups hominy 
1 tablespoon ground cumin 
1 tablespoon ground coriander 
1 tablespoon dried oregano 
1 teaspoon crushed hot chilies 
1 cup bulgur 
½ cup fresh cilantro 
 
Winter Squash: 
1 butternut squash, peeled, seeded and chopped into small cubes 
1 chipotle pepper or jalapeno pepper 
1 tablespoon chili powder 
1 teaspoon ground cumin 

 
Yields:  5 Quarts 
FROM: Simply in Season 

SPICED PEACHES 
 
Do you have a big bowl of peaches that are starting to soften faster 
than you can eat them?  It’s bound to happen at some point during 
the summer, and when it does, turn them into these spiced 
peaches.  This isn’t a churney but could easily become one with the 
addition of chile, diced shallots, and stronger vinegar.  As it is, you 
can serve this with pork or duck, spooned over honey ice cream, or 
spread on toast for breakfast.  
 
 
4 cups sliced peaches                           ½ cup sugar 
2 long cinnamon sticks                          6 cloves 
Seeds of 3 cardamom pods 
1 tablespoon balsamic vinegar 
12 pieces candied ginger, chopped 
 
 
Peel the peaches and slice ½ inch thick.  Include any smaller odd-
shaped pieces as well. 
Pour the peaches into a wide nonstick skillet.  Sprinkle on the sugar 
and add the remaining ingredients except the ginger.  Turn the heat 
to high to get things bubbling, then reduce to medium and cook, 
stirring every few minutes, until the syrup is thick, 15 to 20 minutes. 
Add the ginger.  Store in a clean jar and keep refrigerated.   
 
Yields:  1 Pint 
FROM: Local Flavors  

TOMATO STORAGE TIPS 
 

Tomatoes can be frozen whole.  Core tomatoes, place on a 
cookie sheet, and freeze.  When solid, place in zip-lock 

freezer bag and replace in freezer.  Remove only as many 
tomatoes as you need at a time.  Thawed tomatoes are 

appropriate only for cooking or purees. 
 

Wayward Seed Farm              www.waywardseed.com 

Have a favorite recipe using CSA ingredients?  
Share it by emailing us at farm@waywardseed.com.  

PEACHES and  NECTARINES in PROSECCO 
 
Put out peaches and nectarines, plates, knives, and 
champagne glasses.  Have ready a chilled bottle of 
Prosecco.  Peel your fruit, slice some into a glass, and pour 
the Proscco over it.  Sip the Prosecco and eat the fruit.  
 
FROM: Local Flavors  
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