
Farm to Table Recipes 
 

Fruit Salad- Marion  
 

1 mango 
1 cup blueberries 
1 pomegranate (seeded) 
2 teaspoons lime juice 
 
Instructions 

• Cut the mango in half around the stone and then criss-cross the flesh of the 
mango halves with a knife into 1/2 inch squares. 

• Push the diced mango flesh outwards and then slice off the square from the 
skin into a bowl. 

• Put in blueberries, pomegranate seeds and lime juice with mango.   
• Stir well. 

 
The way I make it: 
 
2 mangoes 
1 bag frozen blueberries  
1 pomegranate 
1 lime, juiced 
 
 

Yellow Squash Casserole: Susan 
serves 6— 

375 degrees until firm 
9x9 pan-I use a Pyrex dish, sprayed with Pam 
1 pound of cooked squash -I strain the liquid and save it if I need it 
     (Cook the squash like you usually do, but don’t overcook and don’t mash) 
1 small onion (I also cook the squash with onion) 
3 T. milk 
2 eggs, beaten 
Salt, pepper 
1 c. cracker pieces (not crumbs) I use Ritz original crackers 
1 c. grated sharp cheese ( ½ c. inside, ½ c. on top) 
 
375 degrees until firm 
 
 

 
 
 



Copper Penny Carrots- Susan 
 makes 2 quarts 

1 can tomato soup-regular size 
½ c. light oil (canola) 
1 c. sugar 
¾ c. vinegar (white or apple) 
1 t. mustard 
1 t. Worcestershire Sauce 
 
Instructions  

• Bring these ingredients to a slow boil to make sure the sugar is melted and 
flavors are blended.  Let cool. 

• Pour over 2 pounds of cooked carrots (not over cooked), 1 med. green 
pepper-raw, 1 med. onion-raw 

• Place everything in a covered container to marinate overnight and serve cold.   
• I use a plastic container that I can turn several times as the carrots marinate.  

 
 

Blueberry Muffins- Alan 
Serves 12 

1 ½ cups All-purpose flour unsifted 
½ cup sugar 
½ cup milk 
1 cup fresh or frozen blueberries 
2 teaspoons baking powder 
½ teaspoon salt 
1 egg lightly beaten 
4 tablespoons butter melted 
 
Instructions 

• Preheat oven to 375 
• Sift together flour, baking powder, salt, and sugar in mixing bowl 
• In a separate bowl, combine egg, milk,  then add melted butter 
• Make a well in the center of the dry ingredients and pour milk mixture, 

stirring with fork 
• Just until dry ingredients are moistened 
• Fold in blueberries 
• Spoon batter into 12 buttered 3in muffin tins, filling each tin 2/3 full 

 
• Bake for 20 minutes or until toothpick inserted in center comes out clean 
• Serve immediately or allow to cool 

Re-heat: 
Wrap in foil and place in preheated 400 degree oven fro 5 minutes  
 



Brussels Sprouts with dipping sauce - Mollie 
Note- I don’t really measure or time anything, this is mostly by sight and taste, this is 

a very informal recipe  
Brussel Sprouts- how every much you want to make 
Salt 
Pepper 
Olive oil 
Butter- optional 
 
Sauce 
Mayo 
Olive oil 
Dijon mustard 
Salt  
Pepper 
Parsley- either fresh or dried 
 
Instructions 

• For your Brussels sprouts I cut off the ends and then cut in half, people do it 
differently  

• Put in pan- mix with olive oil, salt, pepper 
• Put in oven at 400 degrees 

o It takes about 15ish minutes- I like to have it slightly burnt looking 
and really crispy,  

o You will need to toss them half way through  
• You can also cook them on the stove top but they wont get as crispy but are 

still good. 
• For the sauce to dip in 

o This is done to your preference- start light and add as you go  
o Mix all but the Parsley together 
o Add Parsley when serving 

Note- Brussels Sprout are really versatile, you can make them many different ways, 
with garlic, lime or lemon, bacon, bell peppers 
 
 


