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BRAISED PORK CHOPS with CELERY ROOT 
 

celery root  olive oil 
pork chops  garlic 
salt and pepper  dry white wine 
butter   fresh parsley 
 
Cut some celery root into half-inch sticks. Take thin, boneless 
pork chops and smear them with salt, pepper, and minced 
garlic. Sear in a mixture of butter and oil, turning once, about 
two minutes on each side; add the celery root and a splash of 
dry white wine and cover. Cook for about five minutes; 
remove the chops to a plate and cook until the celery root is 
just tender and the remaining liquid is reduced to a syrup. 
Add a bit of fresh butter and return the chops to the pan, 
along with any liquid that's accumulated around them. Turn 
once or twice in the sauce and serve, sprinkled with fresh 
parsley. 
 
FROM: Mark Bittman's Kitchen Express 
 

STUFFED BABY PEPPERS with RICOTTA AND PEAS 
 
Vegetable oil cooking spray 
2 tablespoons olive oil 
3 ounces thinly sliced pancetta, chopped into 1/4-inch pieces 
1/2 medium onion, finely chopped 
3/4 cup ricotta cheese 
1/3 cup grated Parmesan 
1/2 cup frozen petite peas, thawed 
Kosher salt and freshly ground black pepper 
24 (2 to 3-inch long) sweet baby peppers (Yummy, Shishito, 
Sheep Nose) 
 
1. Place an oven rack in the center of the oven and preheat 
to 350 degrees F. Spray a baking sheet with vegetable oil 
cooking spray and set aside. 
 
2. In a medium skillet, heat the oil over medium-high heat. 
Add the pancetta and cook, stirring frequently, until brown 
and crispy, about 5 to 7 minutes. Using a slotted spoon, 
remove the pancetta and drain on paper towels. Add the 
onion to the pan and cook until translucent and soft, about 5 
minutes. Set aside to cool for 10 minutes. 
 
3. In a medium bowl, combine the onion, pancetta, cheeses, 
and peas. Season with salt and pepper, to taste. 
 
4. Using a paring knife, cut 1/2-inch from the stem-end of the 
peppers. Remove the seeds and veins. Using a small dessert 
spoon, fill each pepper with the ricotta mixture. Place the 
filled peppers on the prepared baking sheet and bake for 15 
to 18 minutes until the peppers begin to soften. Remove from 
the oven and cool for 10 minutes. 
 
FROM: Food Network 

CHERRY TOMATO VINAIGRETTE 
 

1 pint cherry tomatoes 
3 tablespoons olive oil, divided 
1 shallot, finely chopped 
1 tablespoon (or more) red wine vinegar 
Kosher salt, freshly ground pepper 
2 tablespoons chopped fresh chives  
 
1. Cut half of cherry tomatoes in half. Heat 1 tablespoon oil in 
a medium saucepan over medium heat. Add shallot and 
cook, stirring often, until softened, about 4 minutes. 
 
2. Add halved and whole tomatoes and cook, stirring 
occasionally, until beginning to release juices, 4–6 minutes. 
Mash some of tomatoes with a spoon. 
 
3. Add 1 tablespoon vinegar and remaining 2 tablespoons oil; 
season with salt and pepper. Serve warm or room 

temperature; add chives just before serving. 

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. 

http://www.facebook.com/waywardseed

