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ROASTED EGGPLANT-TOMATILLO-PEPPER DIP 
  

Wayward weekly ration of: 
 
Eggplants Sliced 
Tomatillos whole, remove core and husk 
1 red onion rough chopped 
handful (big) of Shishito Peppers 
Canola/olive/not sunscreen Oil 
  
Preheat Broiler. 
 
Mix all vegetables with olive oil, place on sheet pan, and broil 
in oven for 8-10 minutes flipping eggplant halfway through. 
 
Let cool. Place in food processor/blender, add salt and 
pepper to taste, blend till smooth. 
 
Enjoy with celery, carrots or chips. 
  
FROM: S. Reinhart, CSA Member 
 

CHICKEN with ROASTED PEPPERS and SALSA VERDE 
 
2 fresh poblano chilies 
2 tablespoons olive oil 
4  boneless, skinless chicken breasts 
Salt 
1 large white onion, sliced   
1 lb (about 12 medium) tomatillos, husked and rinsed 
1 cup (loosely packed) roughly chopped cilantro 
1 cup chicken broth or water 
2 to 3 tablespoons Mexican crema, heavy cream or crème 
fraiche 
Sugar (optional) 
 
1. Roast the poblano peppers over an open flame or 4 inches 
below a broiler, turning regularly until blistered and blackened 
all over, about 5 minutes for an open flame, 10 minutes for 
the broiler.  Place in a bowl, cover with a kitchen towel and let 
cool until cool enough to handle. 
 
 2. Heat the oil in a large (12-inch) skillet over medium-
high.  Season the chicken with salt and brown well, usually 
about 2 minutes per side.  Remove the chicken to a plate, 
then add the onions, stirring frequently, until golden but still 
crunchy. 
 
 3. Meanwhile, puree the tomatillos and cilantro together  in a 
blender.   Add the pureed tomatillos to the skillet and cook, 
stirring frequently until very thick. 
 
 4. While the tomatillo mixture is cooking, rub the blackened 
skin off the chilies and pull out the stems and seed 
pods.  Rinse the chilies to remove bits of skin and 
seeds.  Cut into strips. 
 
 5. Stir the broth or water into the tomatillo mixture, along with 
the poblano strips and cream.  Season with salt. If the sauce 
is too tart for you, add a bit of sugar. 
 
 6. Nestle the chicken breasts into the sauce, cover the pan 
and simmer over medium-low heat until the chicken is done, 
usually 8 to 10 minutes. 
 

FROM: Mexican Everyday by Rick Bayless 

STONE FRUIT ROSÉ SANGRIA 

 

1/3 cup honey 
1 stick cinnamon 
½ vanilla bean 
1½ cups sparkling blood-orange soda 
4 cups rosé wine 
½ cup brandy 
3 cups roughly-chopped stone fruit, like plums and peaches 
(apples and pears may be used as well) 
1 cup halved grapes 
½ cup blueberries 
3 sprigs mint 
 
Boil honey, cinnamon, vanilla bean, and blood-orange soda 
in a 4-qt. saucepan; let cool. Stir in wine and brandy. In a 
pitcher, layer chopped fruit, grapes, blueberries, and mint. 
Strain wine mixture over fruit; chill at least 4 hours or up to 
overnight before serving. 
 
FROM: Saveur.com 

Wayward Seed Farm              www.waywardseed.com 


