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ROASTED LOIN of PORK with PEACHES 
 

1 seven-rib loin of pork 
1 bunch fresh thyme, leaves picked and chopped 
3/4 cup plus 2 tablespoons butter 
salt and pepper 
8 fresh peaches, halved and pitted  
 
Preheat oven to 425º. Score the skin of your pork about 1/2 
inch apart through the fat nearly to the meat. With a knife 
carefully part the meat from the ribs. Scrunch your chopped 
thyme into the butter with the seasoning. Rub and distribute a 
little of the butter into the gap you have made between the 
ribs and the meat. Push in as many peaches as you can fit 
and pack the rest of the butter on top. To hug the meat and 
ribs together and hold the peaches in place, simply fasten 
some string around the pork loin in 3 or 4 places and tie 
firmly. Place in a roasting pan with any leftover peaches and 
other vegetables you wish to cook with it. Cook for 50 
minutes to 1 hour, allowing it to rest 10 minutes before 
serving.  
 
Make a homemade gravy in the roasting pan after removing 
the pork and veg. The sticky, sweet goodness is great when 
boiled with a little water or wine and any extra juices from the 
pork.  
 
SERVES: 6 
FROM: The Naked Chef Takes Off by Jamie Oliver 

APRICOT BREAD PUDDING 
 

8 fresh apricots, cut in small wedges 
1 1/4 cup sugar 
7 egg yolks  
1/3 cup sugar, plus additional for sprinkling 
2 cups half-and-half or whole milk  
2 cups cream 
grated zest of 1 orange 
1/4 teaspoon salt  
1 teaspoon vanilla extract 
1/4 teaspoon almond extract 
1/8 teaspoon nutmeg 
1 tablespoon kirsch 
4 ounces almond paste, cut in pea-size pieces (optional) 
1 pound brioche or other day-old bread, cut into 1/2 inch cubes 
 
In small saucepan, simmer apricots in 1 cup water and 1/4 cup 
sugar. Poach fruit until tender, about 5 minutes for fresh 
apricots. Drain fruit, saving liquid, and set aside to cool. Return 
poaching liquid to the saucepan and add remaining 1 cup sugar 
and 1/2 cup water. Boil mixture and when it begins to brown, 
swirl the pan so that it caramelizes evenly. Cook to a medium 
amber color. Very carefully pour the hot caramel into a 2-quart 
gratin dish or divide it evenly among 6 small ramekins. Cool.  
 
Whisk the egg yolks in a large bowl. Slowly add 1/3 cup sugar 
and mix well. Whisk in half-and-half or milk and the cream. Add 
the orange zest, salt, vanilla, almond extract, nutmeg, and 
kirsch. Gently fold in the poached apricots, almond paste (if 
using), and bread cubes. Transfer pudding to dish(es). Let rest 
at least 1 hour or refrigerate overnight.  
 
Preheat oven to 375º. Sprinkle sugar over the top of pudding. 
Place dish(es) on baking sheet to catch overflow. Bake until 
nicely browned, about 55 minutes. Serve warm or at room 
temperature.  
  
SERVES: 6-8 
FROM: Chez Panisse Cafe Cookbook by Alice Waters 

BAKED CARROTS with CUMIN, THYME,  
BUTTER, and CHARDONNAY 

 

1 pound carrots  1/2 teaspoon cumin seeds, crushed 
1 handful fresh thyme  4 large pats of butter 
1 glass Chardonnay salt and pepper 
 
Preheat oven to 425º. Create "dish" with foil to hold all ingredients. 
Season well with salt and pepper. Seal foil together to cook. Cook 
for 45 minutes or until carrots are tender. 
 
SERVES: 4 

FROM: The Naked Chef Takes Off by Jamie Oliver 

Wayward Seed Farm              www.waywardseed.com 

Have a favorite recipe using  
CSA ingredients?  

 

Share it by emailing us at farm@waywardseed.com. 


