CRANBERRY APPLE RELISH

1jar of Tait Farm Cranberry Chutney
1 Golden Delicious apple, chopped
granted rind of one small orange
juice of one small orange

Mix together (by hand) all of theingredients until well
combined. Servewith roast turkey, chicken or pork.

GINGER HAM SaLAD

2 cups diced ham (leftover baked hamis perfect for this)
1/4 cup finely minced scallions

1/3 cup Tait Farm Ginger Peach Chutney (or moreto
taste)

1/2 cup mayonnaise

In afood processor combine ham and scallions. Pulse
until finely minced. Add mayonnaise and pulse until
well combined. Foldin chutney. Serve asaspread for
biscuits, crackers, or asa sandwich filling.

GINGER PeacH CHUTNEY SPREAD

8 0z. cream cheese, softened
6 Ths. Tait Farm Ginger Peach Chutney

In abowl combine the softened cream cheese with the
chutney. Use asaspread for crackers of bagels, or pipe
(or spoon) into Belgian endive leaves, adding a small
dollop of chutney on top.

BakED PEARSWITH CELEBRATION CHUTNEY

Peel pears, halve and corethem. Rubthem all over witha
littlelemonjuice. Fill the cavitieswith Tait Farm Foods
Celebration Chutney. Placein ashallow, buttered dish.
Bakefor 30 minutes at 350 degrees or until pearsare
tender. Serve asafestive accompaniment for apork roast

or aThanksgiving turkey.

RoasTt Pork TENDERLOIN
WITH RHUBARB CHUNTEY

2 whole pork tenderloins

1jar of Tait Farm Rhubarb Chutney (Celebration
Chutney and Ginger Peach Chutney also work well)

1/3 cup chicken broth

Heat asmall amount of oil inalarge skillet. Brownthe
tenderloinson all sides. Place them in aroasting pan.
Deglaze the skillet with the chicken broth, scraping any
brown bits and incorporating them into the broth. Add
the chutney. Stir well to combine. Spoon evenly over

thetenderloins. Cover theroasting pan with alid or foil.

Roast at 350 degrees for 45 minutesto an hour or until
the pork isjust cooked through. Slice the tenderloins
into medallions and serve topped with the chutney
sauce. Serves4.

GINGER PeEacH FRUIT SaLAD

3 medium apples, diced

1 cupcelery, diced

1 cup pineappletidbits, drained (8oz. can)
Y cup raisins

Y5 cup walnuts or pecans

% cup mayonnaise

Yacup Tait Farm Ginger Peach Chutney
grated rind of 2lime

2tsp. limejuice

Combine mayonnaise, chutney, grated limerind and
limejuiceuntil blended. Foldinto all other ingredients.
Chill until ready to serve. Serves4-6.

For more information, please contact us at:
179 Tait Rd.
Centre Hall, Pa 16828
(814) 466-2386 or (800) 787-2716
Harvest Shop: (814) 466-3411
e-mail; taitfood@earthlink.net
www.taitfarmfoods.com

FOODS

RECIPES FOR
CHUTNEYS

~ Celebration
~ Cranberry

~ Ginger Peach
~Rhubarb
~Tomato



UsesForR CHUTNEY

e Put adollop of chutney on quiches or omelets
before you serve them.

e Serveaongsidegrilledfish, chicken or pork.

e Useinasandwich with turkey, chicken, roast beef,
or cheese.

e Serveover ablock of cream cheese with crackersor
French Bread.

e  Servewith cheese and crackers. Brieand Cheddar

are particularly good.

CHICKEN AND CHUTNEY SALAD

6 cups cooked chicken, cubed
(or substitute steamed tempeh)
1% cupsdiced celery
Y cupsraisins (or 1 C seedless grapes)
% cup toasted slivered almonds

Dressing:

1 C mayonnaise

% C Tait Farm Rhubarb Chutney or Ginger Peach
Chutney

Salt to taste

Mix the dressing ingredients together and fold into
salad ingredients. Chill until ready to serve. Serveon a
bed of mixed greens. Serves4.

CHEDDAR CHUTNEY SPREAD

3 0z. cream cheese, softened
4 0z. sharp cheddar cheese, coarsely grated
% cup Tait Farm Celebration or Rhubarb Chutney

Put the cream cheese and grated cheddar cheese into
the bowl! of afood processor. Process until well
blended. Add the chutney and pulse until the chutney
isincorporated but does not lose its identity entirely.
Pack into acrock. Servewith crackers. The spread
may be made ahead of time and chilled until ready to
use. Removefrom refrigerator %2hour before serving.
Makesalittle over 1 cup

GoLDEN BRIEWITH CHUTNEY

1-8 0z. wheel of brie cheese
1 egg, beaten

1/2 cup bread crumbs
Ginger Peach Chutney

1/2 cup oliveail
2 Tbs. butter

Melt the butter with olive oil in a heavy duty sauté pan.
Beat the egg in one bowl and put breadcrumbsin a second
bowl. Roll thebrieintheegg, covering all theway around,
including sides. Thenroll the briein the bread crumbsand
be sure all the sides are generously coated. Transfer the
brie to the sauté pan and allow to brown on one side, then
turn over and alow to brown on the other side. Be sure
theheat isn’ttoo high or it will burn. Put onaserving plate
and cover the top of the brie with Ginger Peach Chutney.

Serve warm with baguette or crackers.

SMoKED TURKEY AND CHUTNEY WRAPS

Largeflour tortillas

Smoked turkey (mesquite or regular)

Tait Farm Tomato Chutney (other chutneyswork aswell)
Whipped cream cheese

Shredded lettuce, grated carrots, sliced scallions

Spread thetortillawith the cream cheese, leaving a1-2
inch border all around. Sprinkle on lettuce, carrots and
scallions. Lay slices of smoked turkey on top of
vegetables. Spread arow of chutney along the side
closest to you. Roll thewraptightly. Slicein half ona
diagonal. Thewrapsmay also beslicedinto 1inch
lengths and skewered with toothpicks and then served
as an hors d’ oeuvres. They can also be wrapped
(whole) in plastic film and refrigerated until you wish to

serve them.

SPANISH SAUCE FOR
CHICKEN OR PoRrk

1 chicken, cut up OR 4 pork chops

Sauce:

1jar Tait Farm Tomato Chutney

1-14.5 oz can of tomatoes, drained

2 clovesof garlic, minced

1/4 cup of sherry

Grated rind & juice of 1 medium orange
salt & pepper to taste

Combine sauce ingredients and set aside.

Inalarge skillet, brown the chicken pieces or pork
chopsinasmall amount of olivedil. Transfertoa
shallow baking dish or casserole. Pour the sauce over
themeat. Cover baking dish. Bakein a350 degree
oven for 1/2 hour. Uncover and bake for 1/2 hour

longer or until tender.

GoRDON' s CELEBRATION OMELETTE

4-6 eggs, beaten

% cup (or more) grated cheddar cheese
Y cup Celebration Chutney

Butter

Salt & pepper to taste

Melt butter in an omelet pan over medium low heat. Beat
eggs with salt and pepper and pour into pan. When
eggs are amost set, sprinkle the grated cheese evenly
over the surface, dot with chutney and cover the pan for
aminute or two until cheese melts and the eggs finish
cooking. Slidethe omelet onto aplatter and flipin half.
Serveimmediately.




