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WATERMELON AGUA FRESCA 

 
3 pounds watermelon, with rind 
½ cup simple syrup 
2 large limes 
Pinch of salt 
1 tablespoon orange flower water 
 
Remove the skin, scrape away the seeds, chop the melon into chunks, and 
puree into a blender or food processor.  Taste and sweeten with syrup if 
needed.  
Remove 4 lime slices for garnish and squeeze the rest into the puree.  Add 
the salt and orange flower water to taste and stir.  Pour the juice over ice 
and garnish each glass with a slice of lime. 
 
Yields:  1 Quart 
FROM: Local Flavors 

SAVORY PEACH SAUCE 
For Chicken, Pork or Fish 

 
5 peaches 
1 red onion 
1/8 tsp ground red pepper 
1/4 cup water 
1 tbsp balsamic vinegar 
1 tbsp oil 
 
Peel the onion, then finely chop the onion.  Heat the oil in a medium 
non-stick frying pan over medium heat.  Add the onion, and cook, 
stirring, for 10 minutes. 
 
While the onions are cooking, pit the peaches, then chop the 
peaches into small pieces. 
 
Add the peaches to onions, then add water, vinegar and red 
pepper.  Stir and bring to boil. Reduce heat to low, cover and 
simmer for 10 minutes.   Add salt to taste if necessary. 
 

FROM: www.melaniecooks.com 

Wayward Seed Farm              www.waywardseed.com 

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

APPLE CARROT SALAD 
 
¼ cup fresh lemon or lime juice 1 tablespoon honey 
2 tablespoons orange juice 
Mix together in a large bowl until honey is dissolved 
 
2 cups apple 
Grate directly into juice mixture to prevent apples from browning 
 
2 cups carrots              1/8 teaspoon salt 
1 tablespoon fresh mint  ¼ cup raisins 
Toss with apples and serve immediately. 
 
Serves: 4-6 
FROM: Simply in Season 
 

STORAGE TIPS 
 
Beets 
Beet greens are best used fresh, as their integrity will diminish 
rapidly 
Store greens wrapped in a damp cloth or in a plastic bag in a 
drawer of the refrigerator 
To maintain firmness of beet roots, cut off leaves and stems 1-2 
inches above the root crown.  Store in a plastic bag and refrigerate 
in the hydrator drawer 
 
Sweet Potatoes 
Store sweet potatoes in a cool, dry, well-ventilated place for up to 
several weeks 
Do not store in plastic or refrigerate.  Temperatures below 50 
degrees will result in off-flavors, and excess moisture will 
encourage sweet potatoes to rot or sprout prematurely 
Do not scrub clean or wash until just before preparation.  Excess 
dirt may be removed without water prior to storing 
 
Turnips 
Store turnips unwashed in a plastic bag in the refrigerator for 1-2 
weeks 
Store turnip greens separately, wrapped in a damp towel or plastic 
bag in the hydrator drawer of the refrigerator.  Use as soon as 
possible. 
For longer-term storage, turnips may be packed in moist sand and 
kept in a cool but not freezing location 
 
 

FROM: ‘From Asparagus to Zucchini’ 

mailto:farm@waywardseed.com

