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SCALLOPED POTATO GRATIN 
 
1 1/2 cups heavy cream 
1 sprig fresh thyme 
2 garlic cloves 
1/2 teaspoon nutmeg 
Butter 
2 pounds potatoes cut into 1/8 inch slices 
Salt and pepper 
1/2 cup grated Parmesan cheese, plus more for broiling 
 
Preheat oven to 375 degrees. In a saucepan, heat up the 
cream with the thyme, chopped garlic and nutmeg. While 
cream is heating up, butter a casserole dish. Place a layer of 
potato in an overlapping pattern and season with salt and 
pepper. Remove cream from the heat and pour a little over 
the potatoes. Top with some cheese. Make 2 more layers. 
Bake, uncovered, for 45 minutes. Sprinkle with more cheese 
and broil until cheese browns, about 5 minutes. 
 
FROM: Tyler Florence 

BRAISED CHICKEN with CELERY ROOT and GARLIC 
 
3 lbs. chicken parts   
1 3/4 teaspoon salt 
1/2 teaspoon pepper 
1 T olive oil 
1 T butter 
1 celery root, peeled and cut into 3/4 inch cubes 
1 1/4 cups chicken or vegetable broth 
2 fresh thyme sprigs 
 
Season chicken with salt and pepper. Heat oil in a heavy 
skillet and brown chicken. Transfer to a plate and pour off all 
but 1 T of fat from skillet. 
 
Add butter to skillet and heat until foam subsides. Sauté 
celery root and garlic, stirring frequently, until celery root is 
browned, about 5 minutes. 
 
Add broth and thyme to deglaze the pan by boiling and 
stirring and scraping up any brown bits. About 1 minute. 
Return chicken to pan along with any juices that have 
accumulated on the plate, then reduce heat and simmer, 
covered until chicken is cook though, 15-20 minutes. 
 
Transfer chicken to a plate and top with vegetables. 
 
FROM: Yummly.com 

PEAR-CRANBERRY RELISH 
 
3/4 pound fresh cranberries, about 3 1/2 cups 
1/2 cup orange juice 
1/2 cup sugar 
2-3 medium size pears, peeled, cored, cut into 1 inch pieces 
1/2 to 1 teaspoon orange zest 
 
Place cranberries in a medium sized sauce pan with orange 
juice and sugar. Bring to a boil, then reduce the heat to 
medium and cook for 10 minutes. Add the pear and orange 
zest. Cook for 1 minute more, just long enough to heat the 
pears through. Allow to cool, add remaining zest to taste and 
serve. Great along side of a sauté of hearty winter greens. 
The relish will hold up for a week in a sealed container in the 
refrigerator. 
 
FROM: Field of Greens Restaurant 

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. 

We’re more than mid-way through the season--can you 
believe it? Please take a few minutes of your time and 

complete a simple mid-season survey.  
 

www.surveymonkey.com/s/Z7GZBT6 

http://yummly.com/
http://www.facebook.com/waywardseed

