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WARM SPICED PEACHES 
 
4 ripe peaches 
¼ cup organic sugar 
2 cinnamon sticks 
4 cloves 
5 cardamom pods 
few drops vinegar 
 
Dip peaches into boiling water for 5-10 seconds. Immediately 
transfer to a bowl of cold water. Peel peaches and thickly 
slice into a 10-inch skillet.  
 
With heat on high, sprinkle the sugar over fruit and add 
spices to the pan. Lower heat and cook, turning fruit gently 
until thick syrup emerges, about 15-20 minutes.  
 
Let cool, then taste. Add a few drops, or more, of vinegar to 
sharpen the flavor. Serve over ice cream or pancakes.  
 
YIELDS: 2 cups 
FROM: Seasonal Fruit Desserts by Deborah Madison 

PLUMS BAKED in WINE with ORANGE 
 

6 large plums 
1 heaping teaspoon grated orange zest 
¼ cup organic sugar 
small pinch ground cloves 
½ cup red wine or Muscat wine 
 
Preheat oven to 375˚. Halve plums to remove stone. Place 
plums cut side up in a gratin dish or skillet that will hold them 
snugly.  
 
Mash orange zest into the sugar and cloves so that the sugar 
picks up the oils from the zest. Sprinkle it over the tops of the 
plums. Although it seems like a lot of sugar, plums become 
quite tart when cooked.  
 
Pour wine into the dish and bake until plums are shrunken 
and tender, about 30 minutes 
 
SERVES: 4-6 
FROM: Seasonal Fruit Desserts by Deborah Madison 

Wayward Seed Farm              www.waywardseed.com 

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

OUR FAVORITE COOKBOOKS 
 

Simply in Season 
Seasonal Fruit Desserts 
Farmer John’s Cookbook 

From Asparagus to Zucchini 
Chez Panisse Vegetables 

Vegetarian Cooking for Everyone 
Local Flavors 

A Return to Cooking 

The Joy of Jams, Jellies, and Other Sweet Preserves 

GRILLED PEACH SALSA 
 

5 large peaches, washed, halved, and pits removed 
5 tomatoes, chopped 
1½ jalapeno peppers, seeds removed and minced 
½ cup honey 
2 tablespoons fresh cinnamon basil or cilantro, chopped 
salt and pepper, to taste 
 
Brush grill with oil and grill peaches face down for several 
minutes. Flip peaches until skins begin to darken. Remove 
when peaches can be pierced easily with fork. Allow to cool 
before removing skins and chop.  
 
Add tomatoes and peppers to peaches. Stir in honey and salt 
and pepper to taste.  
 
YIELDS: 4 cups 
FROM: Simply in Season 
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