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CHERRY TOMATO CHICKEN 
 

6 boneless chicken breasts 
3 T olive oil 
12 oz of cherry tomatoes 
6 cloves of garlic, thinly sliced 
2 T butter 
 
1. Season chicken. In large skillet, cook the chicken 4-6 
minutes on each side. Transfer to platter. 
 
2. Add wine, tomatoes and garlic to skillet. Simmer until 
tomatoes burst and sauce thickens slightly, 5-7 minutes. 
 
3. Off heat, swirl in butter. Season with sauce with salt and 
pepper and spoon over chicken. 

FETTUCCINE with SAUTEED PEPPERS and PARSLEY 
 
4-6 medium size peppers or 1 lb of small red, yellow, orange 
(spicy or sweet) 
4 T olive oil 
salt and pepper 
1 pound fettuccine 
2/3 cup chopped parsley 
Freshly grated Parmesan cheese 
 
1. Start heating a large pot of water for the pasta. Cut 
peppers into strips about as wide as the fettuccine. Heat oil in 
a large skillet over high heat, then add the peppers, give a 
stir, let them sit for a few minutes, and stir again. Continue 
cooking in this fashion for about 10 minutes. The peppers 
should caramelize here and there along the edges, soften 
and yield their juices but not lose their skins. Season with salt 
and pepper, add a ladle of the pasta water, and turn the heat 
to low. 
 
2. Add pasta to water and cook according to package 
directions. Scoop out pasta add peppers, allowing some of 
the water to drip into the pan.   
 
3. Raise the heat and toss the pasta and peppers with 

parsley. Grate Parmesan over the top and serve.  

GREENS and POTATOES 
 

1 pound potatoes 
salt 
1-2 pounds greens, trimmed and chopped 
2 T olive oil 
1 large garlic clove, thinly sliced 
1/2 teaspoon red pepper flakes 
2 tomatoes, peeled and diced 
 
1. Cover the potatoes with cold water, add salt to taste, and 
bring to boil. Cook until tender, about 25 minutes. Drain and 
coarsely chop.  
 
2. Simmer greens in a large skillet until tender, then drain. 
 
3. Return skillet to the stove, add oil and heat with garlic and 
pepper flakes. When you smell the garlic, add the greens, 
potatoes and tomatoes. Cook over medium heat, breaking up 
potatoes with a fork and mashing them into the greens to 
make a hash. Taste for more salt and pepper and serve with 

olive oil drizzled over the top. 

Wayward Seed Farm              www.waywardseed.com 

Don't forget to find us on Facebook! We're posting 
recipes, photos, farm updates and more. 

 
Find us at www.facebook.com/waywardseed. 

Don't forget... The Dublin Farmers' Market will close 
for the season on Wednesday, September 25th. 

Please select a new location for your share, or let us 
know at market where you'd like it to be moved to.  

http://www.facebook.com/waywardseed

