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OVEN FRIES 
 
4 medium sweet potatoes 
2 tablespoons oil 
½ teaspoon salt 
 
Scrub and dry potatoes (peeling is optional). Cut into thin 
sticks or wedges and place in a large container with a tight 
lid.  Pour oil on potatoes, cover and shake to thoroughly coat 
fries with oil. 
Sprinkle on fries and mix, along with a seasoning options 
below if desired.  Spread fries in a single layer on baking 
sheets.  Bake in preheated oven at 425F until golden brown 
and fork tender, 30-45 minutes, stirring and flipping fries 
every 5-10 minutes.  Serve immediately. 
 
SERVES: 4 
FROM: Simply in Season 

FRESH TOMATO SAUCE 
 
3 pounds ripe tomatoes, rinsed and quartered 
3 tablespoons torn basil leaves or  
 1 tablespoon chopped marjoram (optional) 
Sea salt and freshly ground pepper 
2 tablespoons extra virgin olive oil 
 
Put the tomatoes in a heavy pan with the herb, if using.  
Cover and cook over medium-high heat.  The tomatoes 
should yield their juice right away, but keep an eye on the 
pan to make sure that they do.  Add a few tablespoons of 
water if necessary.  You don’t want scorched tomatoes. 
 
Once the tomatoes have broken down, after 15 to 25 
minutes, pass them through a food mill.  If you want the 
final sauce to be thicker, return it to the pot and cook over 
low heat, stirring frequently, until it’s as thick as you want.  
Depending on the juiciness of the tomatoes, this could 
take 20 minutes or as long as an hour.  When done, 
season with salt and pepper to taste and stir in the oil.   
 
To freeze, ladle the sauce into freezer bags in 1- or 2-cup 
portions.  Lay the bags on the freezer floor until they 
harden.  This makes slim packages that are easy to store 
upright.  When you reheat the sauce, you can season it 
with crushed garlic, pepper flakes, shallots, or whatever 
herb goes with the dish you’re making. 
 
 
 
 
YIELDS: 2 ½ Cups 
FROM: Local Flavors 

Wayward Seed Farm              www.waywardseed.com 

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

PEAR OR APPLE CHUTNEY 
 

Serve with curry dishes, on turkey sandwiches, or with cream 
cheese on a bagel! 
 
12 cups Pears or Apples 2 inches ginger root 
2 cups cider vinegar 4 cups brown sugar 
1 ½ cups onion  1 ½ teaspoons chili powder 
1 jalapeno pepper  2 teaspoons coriander 
4 cloves garlic  ½ teaspoon ground cinnamon 
1 cup currants  1/8 teaspoon ground cardamom 
½ cup dried cranberries, cherries, golden raisins, apricots, or 
peaches 
1 teaspoon each ground cloves, yellow mustard seed, salt 
1/8 teaspoon each ground cumin and cumin seed 
 
Combine in a large saucepan.  Bring to a boil, lower heat to 
medium and cook until mixture thickens and mounds slightly on 
a spoon 50-60 minutes.  Stir occasionally to prevent sticking.  
Ladle into hot sterilized half-pint jars to within ½ inch of top.  
Seal with sterilized lids and process full jars in boiling water bath 
for 15 minutes.   
 
YIELDS:  12 Pints 
FROM: Simply in Season 
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