
 

THIS WEEK’S HARVEST 

NC Gold Delicious  
Apples                            
Refrigerate 

                                                              
Kirby Cucumbers                           
Refrigerate in crisper drawer                                                                                                                                

                                                           
White Chef Potatoes                        
Store in a col-dark place 

                                                                                                                                                              
Acorn Squash                                       
Store in a cool-dark place 

                                         
Orange Carrots                                      
Refrigerate in crisper drawer                                                                                                                       

 

Okra                                
Refrigerate                                                                                                                                                            

                                     
FL Lemon/Lime Mix                               
Refrigerate                                                                                                                                  

                                                                                                                                                                                         

FRENCH PANTRY’S 

FARM BOULE 
 

UNBLEACHED FLOUR, SALT, 

WATER AND YEAST  

                                                       

 KEEP REFRIGERATED 

 

  

 

September 17th 2020  

 

Fresh Local Seafood                                                 

Fresh off the dock’s to your door!                  

Fresh shrimp, seasonal fish and sea               

scallops. Available the first two weeks 

each month  

Local Artisanal Cheese’s                                                      

Check our web store for 

availability. 

Lake Meadow Naturals                                        

Cage-Free Eggs, Beef, Pork and Poultry.                                                         

All-Natural Vegetarian Diet. Grass Fed 

Beef. All products are free of GMO's.  

Shop Our Web Store for 

fresh, healthy products to 

add to your delivery. Thank 

you for  supporting your 

local community. 



Crispy Chef  Potatoes                                                                     

with Roasted Garlic-Cajun Butter                                                  

2-3 tbsp. extra virgin olive oil                                                                

2-3 tbsp. unsalted butter                                                                            

2  lbs. chef  potatoes, peeled and cut into equal bite size pieces                                                           

sea salt and cracked black pepper                                                    

2 whole heads roasted garlic (see below)                                       

1 1/2 sticks unsalted butter (room temp)                                                               

favorite Cajun seasoning to taste                                                 

fresh lemon juice to taste                                                                

fresh cilantro, chopped to taste 

Method:  For the roasted garlic-Cajun butter:  pre-heat 

oven to 400 degrees. Slice off the tops of the whole head garlic 

(just enough to expose the tips). Drizzle with a little olive oil and 

season. Wrap in foil by making a pouch and seal completely. 

Cook 45– 60 minutes or until tender. Remove from heat and set 

aside. When cool enough to handle squeeze into a small bowl. 

Add butter, Cajun seasoning, lemon juice, cilantro and mix well. 

Check for seasoning. For the potatoes: Place olive oil and but-

ter in large roasting pan and place in oven. Preheat oven to 400 

degrees. (Preheating pan will create a golden brown crust on the 

potatoes.) Add potatoes in single layer, season to taste  and stir 

to coat. Roast about 8-12 minutes then use tongs to turn pota-

toes over. Continue to roast  another 8-12 minutes, or until po-

tatoes are tender and crispy. Serve roasted garlic– Cajun butter 

with crispy potatoes. 

PLEASE RETURN YOUR BAGS AND LEAVE PLENTY OF ICE OR COLD PACKS IN YOUR COOLER 

Crispy Okra Oven Fries                                                                        

1 lb.  fresh  okra pods (choose small to medium size ones)                        

1 cup all purpose flour                                                                                  

2 eggs                                                                                                         

2 tablespoons whole milk                                                                                               

1-1/4 cups panko bread crumbs                                                                

3/4 cup medium ground cornmeal 

                                                                                                        

Method: Heat the oven to 500 degrees F. Trim stems from 

okra and split okra in half lengthwise. Toss okra in flour, shak-

ing off excess. Beat eggs with  milk. Toss dusted okra in egg 

mixture and strain. Toss panko and cornmeal together. Toss 

egg coated okra with the panko mixture until well coated. Place 

the breaded okra on an oven-proof rack set in a larger baking 

sheet. (You will need two baking sheets fitted with racks. You 

can bake one at a time, or at the same time. If baking at the 

same time, rotate the pans once, half way through baking.) Bake 

okra until golden brown and just the tips are turning dark 

brown, about 13 to 15 minutes. Sprinkle with sea salt to taste. 

Serve warm or room temperature. 

NC Golden Delicious Apple-Sweet Onion Chutney                                                                                   

3 cups apples, peeled and sliced thin                                                                                        

1 cup sweet onion, sliced thin                                                                                               

¾ cup brown sugar                                                                                                            

¾ cup apple cider vinegar                                                                                                    

1 tsp ground cinnamon                                                                                                        

1 cup water                                                                                                                  

Method: in a medium sauce pot add all ingredients and bring to 

a full simmer over medium high heat. Once full simmer is 

reached, turn down heat to a low simmer and cook until most of 

the liquid is gone 30-35 minutes. Please note as the mixture 

cooks down the water evaporates, that’s how it gets the con-

sistency of chutney. Keep a close eye on this part of the recipe, 

stirring frequently to avoid burning on the bottom of the pot. 

This recipe is a perfect condiment for pork chops, pork tender-

loin or boneless pork loin.         

Acorn Squash with Brown Sugar & Apple Cider                                        

1 medium or 2 smaller acorn squash                                                                                            

2-3 teaspoon extra-virgin olive oil                                                                

sea salt and cracked black pepper to taste                                                               

2 cups apple cider                                                                                              

1 tablespoon packed brown sugar or to taste                                                      

1 cinnamon stick (1-3 inches)                                                                           

3-5 whole cloves                                                                                           

2-3 teaspoons butter  

Method: Preheat oven to 400°F. Coat a baking sheet with 

cooking spray. Cut squash in half lengthwise and scoop out 

seeds. Cut each half in half again lengthwise. Brush the cut sides 

of the squash with oil and season with salt and pepper. Place the 

squash, cut-side down, on the prepared baking sheet. Roast for 

20 minutes, turn the squash over so the opposite cut side is 

down, and continue roasting until tender, 15 to 20 minutes 

more. Meanwhile, combine cider, brown sugar, cinnamon stick 

and cloves to taste in a small saucepan; bring to a boil over me-

dium-high heat. Cook, stirring occasionally, until reduced to a 

thin, syrupy glaze, 20 to 25 minutes. (Watch carefully toward 

the end to prevent burning.) Remove from the heat and discard 

the cinnamon stick and cloves. Stir in butter until melted. Serve 

the roasted squash with the cider drizzle.  


