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Wishing you a Happy Thanksgiving 
filled with family, friends, 
and fantastic local food!

     --Farmers Stephanie, Teri & Jon 

Our Favourite

Whipped Turnip
Jon and Dad (Paul) both love Turnip, so I usually triple 

this recipe and bake for 50 min.  Adjust sugar and salt to
suit your taste and the flavour of the turnip you use.  This 

recipe also works with potatoes, celeriac, or parsnips.

1 lb fresh yellow turnip (rutabaga)
3 Tbsp. butter
1 Tbsp. sugar
1 tsp. Salt
Dash pepper
1 egg
Cook turnip until tender, then drain and mash.  
Add butter, sugar, salt & pepper; Beat with electric 
mixer.  Add egg, continuing to beat until soft and 
fluffy.  Pour into casserole dish and bake at 375
degrees for 30 minutes
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Glazed Carrots & Parsnips
This is good when you want to have something a little
more special than plain veggies.  Parsnips are a family
favourite at our house, and taste better after a frost.

1 lb carrots, sliced
1 lb parsnips, sliced
1 cup chicken stock or water

4 Tbsp. butter
4 Tbsp. honey
2 Tbsp. fresh dill or herb of your choice

Put everything except the dill in a saucepan.  Bring to 
a boil and simmer uncovered until veggies are cooked
and the sauce coats them.  Sprinkle with the dill just

before serving.

Gran's Frozen Lemon Pie
It is a tradition in the Dillon Family to have two desserts at special 
occasions-- most family members choose both!  This is my Gran's most 
loved & special recipe for you to share with your family.

3 egg yolks, well beaten
1/4 cup lemon juice (2 lemons)
1/4 lemon rind, grated
1/2 cup and 1 Tbsp. white sugar
1/8 tsp. salt
3 egg whites beaten almost stiff
1 cup cream, whipped
3/4 cup crushed graham wafers

Make custard of first five ingredients in double boiler.  Cool com-
pletely, fold in cream and egg whites.  Sprinkle half of crumbs in 
bottom of a pie dish, pour in mixture, cover with remainder of 
crumbs.  Freeze.

Parsnips add a gourmet touch to mashed potatoes!
  Simply boil with potatoes & mash, or add extra butter

and some milk and whip with beaters until smooth.

Pumpkin Pie
Pie pumpkins are stringless, which means you don't need to puree 

the squash before making your pie.  They also have a sweeter 
flavour than large pumpkins.  

To prepare the pumpkin: Halve pumpkin without peeling, and 
scoop out the stringy flesh and seeds (clean and save the seeds!).
Poke a few holes in the skin of each half and place halves cut side
down in a roasting pan with about an inch of water on the bottom.
Bake in a 400*F oven about 40 minutes, until flesh is very soft and 
has turned a darker orange.  Remove from oven, cool, and scoop
out the flesh.  Drain in a large colander lined with cheesecloth.

Blend together:
2 cups cooked mashed pumpkin
1/4 cup white sugar
1/2 cup brown sugar
2 tsp. cinnamon
1/4 tsp. ginger
1/4 tsp. ground cloves
1/4 tsp. grated nutmeg 
1/4 tsp. salt
1/4 cup flour

Stir in: 
2 or 3 eggs, well beaten
1/4 cup milk
1/4 cup whipping cream

Blend mixture together well.
Bake in an unbaked pie crust
at 425*F for 20 minutes, 
reduce heat to 275*F for 30 
minutes.

    Toasted Pumpkin Seeds: Preheat oven to 300F.  Toss the clean, 
dry seeds with 1 tsp. oil then spread evenly on a baking sheet. 
 Sprinkle with a pinch of sea salt.  Bake for 35 minutes, stirring 

after 15 minutes. Remove from oven and let cool.  Enjoy!
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