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APPLESAUCE WITH LEMON THYME 
 
4 pounds apples 
½ cup water or apple juice 
6 fresh lemon thyme branches 
1 teaspoon freshly grated lemon zest 
Honey, maple syrup, or sugar if needed 
Lemon juice, if needed 
 
Quarter the apples and put them in a pressure cooker with ½ cup of 
water or apple juice and the lemon thyme.  Bring the pressure to 
high and leave it there for 10 minutes.  Allow the pressure to fall 
slowly or release it quickly.  Pass the apples through a food mill to 
get rid of the pips and skins.  Stir in the lemon zest. 
Taste the sauce and sweeten, if needed, with honey, maple syrup, 
or sugar.  Or add lemon juice if it needs tarting.  Return it to the 
stove and cook over medium heat, stirring frequently, until it has 
reduced to the thickness you like and the sugar has dissolved. 
 
Yields:  1 Quart 
FROM: Local Flavors 

Jimmy Nardello Roasted Pepper Salad 
 
1/2 lb. Jimmy Nardello Roasted Peppers 
3 ears of corn with kernels removed 
3 T white balsamic vinegar 
3 T olive oil 
1/2 salt 
1/4 t black pepper 
2 T chopped fresh basil 
 
Jimmy Nardello peppers are a wonderful balance of sweet and 
savory. They are simple to roast or grill: Remove the stems and 
seeds. Preheat the broiler. Put the peppers, skins up, in an oiled, 
shallow baking pan. If you wish you can lightly oil the peppers as 
well. Broil them 2 inches from the heat until softened. You do not 
need to remove the skins after roasting. Cut the peppers lengthwise 
into ¼ inch strips. Add the uncooked corn kernels. To complete the 
salad, toss together the remaining ingredients and let stand, 
covered, 1 hour for flavors to develop. 
 
FROM: Full Belly Farm, www.fullbellyfarm.com 

Wayward Seed Farm              www.waywardseed.com 

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

STUFFED BEETS 
 
6 Medium Beets (Cooked until tender, cooled) 
 
With a spoon carefully make a hole in the center of each beet. 
 
2 apples (peeled and diced) 
1 cup of plain yogurt 
2 tablespoons nuts (chopped) 
1 tablespoon honey 
 
Combine in a small bowl.  Stuff each beet with this mixture.  
Refrigerate until time to be served. 
 
Serves: 3-6 
FROM: Simply in Season 

 

CREAMY CORN AND SHALLOTS 
 
This couldn’t be simpler or faster to make.  Savor it by itself or 
serve as a side dish. 
 
6 ears freshly picked sweet corn 
2 tablespoons unsalted butter 
2 shallots, finely diced 
Sea salt and freshly ground pepper 
¼ cup cream 
1 tablespoon chopped parsley, torn basil leaves, or chopped dill 
 
Shuck the corn and remove the kernels with a sharp knife, cutting 
no more than two thirds of the way into the kernels.  Reverse your 
knife and force out the scrapings, keeping them separate from the 
kernels. 
Melt the butter in a wide nonstick skillet.  Add the shallots and cook 
over medium heat for 2 minutes.  Add the corn kernels, sprinkle 
with ½ teaspoon salt, and raise the heat.  Cook for 2 minutes, then 
add the scrapings and cream and cook for 1 minute more.  Turn off 
the heat, season with pepper, and stir in the herb. 
 
Serves: 4 

FROM: Local Flavors 
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