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Barbecue Sauce

9.22.09 & 9.25.09

Delicata Squash
“The delicate flavor of this winter squash is remarkably

sweet, and its tender skin is edible. The small, slender

1 onion, finely chopped Follow the
3 cloves garlic, minced same
1/2 cup olive oil directions
3 tablespoons honey for the

1 tablespoon chipoltle catsup more
powder or less

2 teaspoons salt

1 teaspoon dry mustard

1/4 teaspoon each thyme and marjoram
a generous pinch of rubbed sage

8 Ibs tomatoes pealed and seeded

1/2 cup freshly squeezed lemon juice

2 drops hickory or

mesquite liquid smoke (optional)

Hot Pepper Jelly
1 Cup Finely chopped sweet peppers

striped squash cuts nicely into thick rings for the grill.

Before grilling, the squash needs to be roasted, which you
can do earlier in the day. Preheat the oven to 375 degrees F.
Cut the squash in to 1/2 inch thick slices on a slight

diagonal, then scoop out the seeds. Brush with olive oil (add
some garlic if you like) and sprinkle with salt and pepper.
Place on baking sheet and roast for about 15 minutes or
until tender.

To grill brush each side lightly with olive oil and grill until
marks appear. It’s so delicious that no other

seasoning is needed, though you can brush it with

butter mixed with a ittle thyme or sage. For an elagant
appetizer, grill together with fennel, red onions, and
shitake mushrooms and serve with Port Beurre Rouge.*

-Fields of Greens by Anne Somerville

2 heads broccoli

Creamy Broccoli Salad :
1/2 c chopped red onion

1/3 Cup finely chopped jalapeno peppers

1 1/3 Cup apple cider vinegar

1 1/2 teaspoon Pamona’s pectin powder (has to be

Pamona’s)

1 1/2 Cups of honey or 2 1/3 Cups sugar

2 teaspoons of calcium water

Follow the directions on the Pomona’s packet

Cut up broccoli into

Toss well with remaining
ingredients. Refrigerate
for 1 hour or more before
serving.
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Stewed Tomatoes
Makes about 6 pints.

* 4 quarts washed, cored and chopped
tomatoes

* 1/2 cup chopped onions

* 1/2 cup chopped green peppers

* 4 teaspoons celery salt

* 4 teaspoons sugar

* 1/2-teaspoon salt

Add all ingredients to a saucepan
and bring to a boil. Simmer 10
minutes, stirring occasionally.
Pack hot jars with hot prepared
tomato mixture leaving 12-inch
headspace. Remove air bubbles.
Wipe rim and screw threads and
adjust lids and screw bands.
Process in a Boiling water bath
30 minutes

oooooooooooooooooooooooooooooooooooooo

Directions:

:Wash, blanch, and peal tomatoes. Cut
.in half and squeeze out the seedy pulp.
.In 8 to 10 gt. kettle or Dutch oven, mix
- tomatoes, onion and cayenne. Bring to
Eboiling; cook until tomatoes are soft,
:about 15 min., stirring occasionally.

: Put tomatoes through food mill or a

. coarse sieve; press to extract juice. Add

smallish bite-sized pieces.

1 c sliced brazil nuts or
chopped walnuts, toasted for 5
min in 400 degree oven

1 c mayo, vegan or otherwise
1/4 c balsamic vinegar
2 tbls honey or agave nectar
freshly ground pepper

oooooooooooooooooooooooooo

8 pounds tomatoes

1 med. onion, chopped

1/4 teaspoon cayenne

1 cup sugar or honey

1 cup white vinegar

1 1/2 teaspoon whole cloves
1 1/2 inches stick cinnamon,
broken

1 teaspoon celery seed

4 teaspoons salt

. sugar to tomato juice and return to kettle. Bring to a boil; then sim-
Emer briskly 1 1/2 to 2 hrs. or till mixture is reduced by half (mea-

- sure depth with ruler at start and end). Meanwhile, in small saucepan
:combine next 4 ingredients to make a spiced vinegar. Cover; bring
: mixture to boiling. Remove from heat; let stand.

: Strain spiced vinegar mixture into tomato sauce. Discard the spices.
. Add salt to mixture; simmer till of desired consistency, about 30

- minutes. Stir the tomato catsup often.

fProcess in boiling water bath (pints) 25 minutes.

.
ooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooo





