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Sparkling Autumn 
Punch
5 cups spiced apple cider

3 cans San Pellegrino Limonata

1 cup orange juice

1 Pink Lady apple, sliced

1 orange, sliced

Mountain Valley Sparkling water, to top it 
off

2-3 sprigs rosemary

3-4 cinnamon sticks

Instructions

In a pitcher, add apple cider, San 

Pellegriono and orange juice. Gently stir 

to combine.

Add in apple slices and orange slices. 

Top it off with Mountain Valley  

Sparkling water.

Add rosemary and cinnamon sticks.       

Savory Greens Tart
¹ sheet puff pastry (8-9 oz.)

28 oz spinach, stemmed/chopped

1 large bunch chard, tough stalks removed, 
leaves chopped

2 Tbsp butter

1 shallot, sliced

2 cloves garlic, minced

Salt/pepper

½ tsp dried thyme

Pinch ground nutmeg

4 oz goat cheese, room temp. 

½ cup fresh herbs – basil/parsley/arugula 
leaves

¾ cup walnuts, toasted (optional)

1 egg yolk, beaten 

Visit briarpatch.coop/recipes for 

instructions.    

Stuffed Acorn Squash
2 acorn squash 

¾ cup wild rice blend   

2 oz maple syrup  

2 oz Earth Balance Buttery Stick  

¾ oz olive oil 

1/4 oz apple cider vinegar 

¾ tsp maple syrup 

1 cup dried cranberries  

½ cup pecan halves 

1 stalk celery 

2 scallions 

Visit briarpatch.coop/recipes for 

instructions.
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Alaskan Salmon with 
blueberry sauce
2 6oz salmon fillets, 1-1/4-inch thick each. 

Saltwater solution (1 Tbsp salt and 1 tsp 
sugar per cup of water – enough to cover 
salmon)  

2 cups fresh or frozen blueberries 

1/4 cup lemon juice 

1/4 cup white wine 

1 Tbsp lemon zest 

1/8  tsp salt 

2 Tbsp thyme leaves 

1 Tbsp melted butter 

Salt and pepper to season 

Visit briarpatch.coop/recipes for 

instructions.           

Pierogi
Dough

2 cups flour 

1 egg

1 tsp salt

2 Tbsp olive oil

1/4 cup warm water (may need up to ½ cup 
water)

Filling ideas:

Cheesy mashed potatoes 

Sauerkraut/Caramelized onions

Minced meat/Mushrooms

Sundried tomato/Lentils

Visit briarpatch.coop/recipes for 

instructions.                     

Pacific  
Northwest

Sage Apple Compote
2 Tbsp butter

1 Tbsp olive oil

½ red onion, diced

2 apples, diced (any variety will do-peeled 
or not peeled, your choice)

10 fresh large sage leaves, cut into 1/4 inch 
pieces

1 tsp fresh thyme or ½  tsp dried

¾ cup chicken stock OR water (more may 
be needed, it depends on the apples)

1 tsp salt 

½ tsp pepper

Instructions

Heat butter, oil and onions in a 

saucepan over medium heat. Cook until 

onion softens, about 5 minutes. 

Add in remaining ingredients, cover 

and continue to cook for 15 minutes or 

so, on low-medium heat, stirring often. 

Deeply satisfying, this 
savory-sweet compote 
pairs well with just 
about everything, pork 
chops in particular.  It is 
a favorite at autumnal 
family gatherings.
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Tarragon Tea Cakes
2 cups raw pumpkin seeds, plus extra for 
garnish

2 cups all-purpose flour

1 cup softened butter*

½ cup sugar

Zest of one lemon

1 Tbsp water

½ Tbsp tarragon

Preheat oven to 325°. Combine all 

ingredients except flour in food 

processor and process until pumpkin 

seeds are well chopped, stopping to stir 

as needed. Once the mix is ready, place 

in a large mixing bowl and fold in flour 

with a spatula. It should come together 

fairly quickly. Cover two cookie sheets 

in parchment paper and shape the 

dough into generous 1 inch balls. 

(Batch yields 36-40 cookies.) Press 

one pumpkin seed into the top of each 

cookie. Bake for 20 minutes or until 

bottom begins to brown and surface of 

the cookie looks dry. Cool completely 

and store in an airtight container.

*If unsalted add two pinches of salt.

Sticky Tofu
1 lb firm or extra firm tofu

DRY MIXTURE

3 cups corn starch

1 tsp sage

1 tsp ginger

1 tsp garlic

1 tsp salt

1 tsp black pepper

½ tsp red pepper flakes

1/4 cup parsley, chopped fine

Visit briarpatch.coop/recipes for 

instructions.       

It’s simple, 
satisfying and 
a bean lovers 

delight!

Mama’s Veggie Chili
Serves 12

Outpost has been serving up this chili 

every day for more than a decade. It’s 

party-ready and freezes great for an 

easy, ready-made meal. It’s simple, 

satisfying and a bean lovers delight 

relying on textured vegetable protein 

(TVP) for its meatiness. The TVP will 

plump up as it cooks.

1 ½ tsp canola oil  

1 large onion, chopped

½ cup green bell peppers, chopped

2 ½ cups kidney beans, cooked

1 ¾ pounds tomatoes, diced

7 cups chili beans

1 ½ cups water

½ Tbsp chili powder

1/4 Tbsp garlic powder

3 tsp salt

1 ½ tsp black pepper

½ tsp thyme

¾ tsp cumin

½ cup textured vegetable protein (TVP)

Visit briarpatch.coop/recipes for 

instructions.          

Twin Oaks Tofu is locally 
made by a worker-
owned cooperative. 
We like the consistent 
quality of their product, 
and that it's crafted 
using non-GMO and 
organic ingredients.



290 Sierra College Drive

Grass Valley, California 

BriarPatch.coop

Merc Made Pumpkin 
Bread 
2 cups all-purpose flour 

½ tsp baking soda 

pinch of salt 

1/4 tsp cinnamon 

½ tsp nutmeg 

Pinch of cloves 

2 large eggs 

1 ½ cups sugar 

½ cup oil 

1 (15 oz) can of pumpkin puree 

1/3 cup water  

Visit briarpatch.coop/recipes for 

instructions.

Kale Quinoa Salad  
1 cup quinoa, rinsed thoroughly before 
cooking

 1 cup corn,  pan-roasted (canned or frozen) 

1 cup black beans, precooked/canned  

2 cups tomatoes, chopped 

1 green onion, thinly sliced 

2 bunches kale, de-stem / chopped into 
bite sized pieces  
1/3 cup lime juice 

½ Tbsp ground cumin

½ tsp salt 

½ tsp black pepper 

Visit briarpatch.coop/recipes for 

instructions.

Cilantro Vinaigrette
1/3    cup yellow onion, chopped   

3 garlic cloves, finely chopped  
1/3   cup lemon juice   

1/4 cup orange juice   

1 tsp Dijon Mustard  

½ Tbsp agave syrup  

½ cup apple cider vinegar  

5-6 sprigs cilantro, chopped  

½ tsp salt  

1/4 tsp white pepper  

1/4 tsp black pepper   

½ cup oil of choice  

Whisk all ingredients EXCEPT oil for 1 

minute until cilantro is incorporated.  

Add oil, taste, and adjust if necessary. 

Should be tart & bright with hints of 

sweetness.

SUGAR BEET CO-OP     MidwestMERC CO-OP     Mid Atlantic FIRST ALTERNATIVE    

Salmon with  
Blackberry & Cucumber
12oz salmon filet

Marinade

½ cup packed basil leaves

1 Tbsp lemon juice

2 Tbsp balsamic vinegar

2 Tbsp olive oil

2 garlic cloves, peeled

½ tsp salt

Topping

½ cup fresh blackberries

1/4 cup Kalamata olives, halved

½ cup diced cucumber

1/4 cup crumbled feta cheese

1 Tbsp olive oil

2 Tbsp fresh basil, finely chopped

Pinch sea salt to taste

Visit briarpatch.coop/recipes for 

instructions.

Pacific  
Northwest

For more recipes from co-ops around the country, visit briarpatch.coop/recipes


