
Nash’s 

Recipe Blog

for holiday dinner ideas!

nashsorganicproduce.

com/recipes/

Thanksgiving is about more than 
a meal. It’s about a special spirit of 
gratitude and love for family and 
friends. At Nash’s, we would add 
our gratitude for our employees, the 
community that supports our farm and 
store, and fellow farmers and Olympic 
Peninsula producers.

 Thanksgiving
at

Fresh, LOCAL, Organic Produce on sale in November!
5-lb. Nash’s Apple Bags, $4.99   Fresh Cranberries (OR), $6.49/lb
Blend of baking/eating apples

3-lb. Potato Bags, $3.29 ea    Delicata Squash, 99¢/lb 
Mix of red, yellow & purple

5-lb. Nash’s Russet Potato Bags, $4.99 ea All Nash’s Kales, $1.99/bu

Fresh Herbs, $1.29 ea
Rosemary, Thyme, Sage, Oregano, 
Winter Savory

     This year we hope you’ll join us in their support by including at least one local 
ingredient in your Thanksgiving dinner. There are hundreds of delicious options. 
Enjoy!

Nash & Patty Huber

Open daily 10 am to 7 pm • www.nashsorganicproduce.com
Closed Thanksgiving Day, November 26, 2015

Order yourorganic turkey by Nov. 13.Details inside!



Organic Turkey Order Form
Name 
Phone (day/work)   Phone (home/cell) 

Weight range preference: 8-12 lbs. 		 12-16 lbs. 	 	16-20 lbs. 
The turkeys will arrive frozen. We’ll call you when they’re available for pick up.  
Questions? Call 360-683-3950.

About Mary’s Free-Range Organic Turkey
The turkey is the centerpiece of any traditional Thanksgiving meal. This year we are pleased to 

offer you Mary’s Free-Range Organic Turkeys from the family-owned poultry farm in the San Joaquin 
Valley of CA, in operation since 1954.  Mary’s sons, David and Ben Pitman, are third-generation 
farmers who lead the company today. The Pitmans believe in the importance of good animal 
husbandry and the responsibility to protect the welfare of animals, and their turkeys are hormone- and 
antibiotic-free and fed a non-GMO vegetarian diet.

Order by November13

for special pricing

$4.50/lb
Choose a weight range:

8-12 lbs,  12-16 lbs, and 16-20 lbs

Reserve your bird now!
• Call 360-683-3950 and talk to 
   Jeremy Buggy.
• Email grocery@nashsorganic
   produce.com.
• Complete the order form above.  
   Mail or drop it off to Nash’s Farm 
   Store, 4681 Sequim-Dungeness Way,  
   Sequim, WA 98382.

Ducks and Chickens from SpringRain Farm in Chimacum
     SpringRain Farm & Orchard is a certified organic family farm located in the heart of Chimacum on 28 acres of 
prime agricultural land. They grow a wide variety of organic and sustainable berries, orchard fruits, perennial veg-
etables, greenhouse crops, and salad greens, and also produce honey, eggs, chicken, rabbit, duck, and lamb. They 
sell 90% of their products within a 50 mile radius of the farm, and they are committed to farmland conservation.
Find SpringRain ducks and chickens in the local meat freezer at Nash’s Farm Store!

           Turkey brine for added moisture
One 12-15 lb. turkey      2 gallons cold water 
2 cups kosher salt   1 cup granulated sugar
1 tsp. cracked allspice berries  3 tsp. crushed garlic
1/2 tsp. ground black pepper
3-4 twigs of fresh rosemary, thyme, and sage

Mix all ingredients except the turkey in the water, creating a brine. Submerge the turkey in the brine, in a largte ceramic 
container. Top with a plate, and put a large can on top to hold the turkey down. Refrigerate for 12 to 24 hours. Before 
roasting, rinse the turkey well and pat dry. Roast without added salt following your favorite recipe. If you use dried 
herbs, use about 1 tablespoon of each herb.



For the Vegetarian— 
Hazelnut Cranberry Roast En Croute!
Rich, hazelnut-infused grain loaf stuffed with Field Roast  
“sausages,” crystallized ginger, cranberries and apples –  
wrapped in a savory puff pastry. Weight 2 lbs.

 At Nash’s Farm Store $19.99
Old-Fashioned Apple Pie
Filling
8 cups peeled and sliced apples
1 teaspoon freshly grated lemon peel
1 tablespoon fresh lemon juice
1/2 cup sugar
1/3 cup dried cranberries
1 tablespoon Nash’s all-purpose flour
Struessel Topping
1/2 cup Nash’s soft white wheat flour
1/4 cup sugar
1/4 cup butter 
1/2 cup rolled oats
1/2 cup toasted and coarsely chopped almonds
Crust
2 cups Nash’s soft white wheat flour
1/2 teaspoon salt
1/2 cup vegetable oil
1/2 cup water

To make the crust, stir together the flour and salt in  a large 
bowl. With a fork, stir in the oil and water. Shape the dough into a 
ball. On a lightly floured surface, roll the dough out into a 13-inch 
circle. Place in a 10-inch pie pan and crimp the edges. Chill until 
ready to use.

Toast the almonds in a single layer on an unoiled baking tray at 
350 degrees F for 5 to 10 minutes, until fragrant and golden.

Heat the oven to 400 degrees F. In a large bowl, mix together 
the apples, lemon peel, lemon juice, sugar, cranberries, and flour. 
Spoon the mixture into the pie crust and set aside.

In a small bowl, combine the flour and sugar for the Struessel 
topping. Work the butter into the flour mixture with a pastry cutter 
or your fingers until the mixture resembles coarse meal. Add the 
oats and almonds and mix well. Spread the topping evenly over 
the apples.

Bake for 55 to 60 minutes, until the apples are tender and the 
crust is golden brown. For easier serving, let the pie sit for at least 
10 minutes before cutting.

We thank the folks at Moosewood Restaurant and their delight-
ful cookbook, New Classics for this recipe.

Save
$5 on any 

purchase
of $50

or more

Valid at Nash’s Farm Store until November 30. Offers may NOT be combined.
4681 Sequim-Dungeness Way, Sequim. Open daily 10 am to 7 pm.

FREE bunch of 
Nash’s carrots

with purchase of $20 or more!

Kids are invited to enjoy a
FREE 

Apple, Banana or Carrot
while you shop at Nash’s Farm Store. 

One per child* per day.
No purchase necessary.                           *Ages 12 and under.

Field Day 
Organic Beef, Chicken and 

Vegetable Broth

2 for $6
All November!



Crockpot Stuffing
The crockpot is the perfect environment for cooking stuffing 
because it’s a moist-heat cooking method – just like inside 
your turkey.
    10 slices whole wheat bread, dried overnight, cubed
    2 large apples, peeled, chopped 1/2 tsp. salt
    1/4 tsp. pepper   1 onion, chopped 
    1 cup raisins      2 eggs, beaten  
    1/4 cup butter, melted   1/3 cup cold water  
    3/4 cup chicken broth, as needed
Combine all ingredients except butter and water in 4-5 quart 
crockpot and toss with hands to mix. Sprinkle melted but-
ter and water over dressing, tossing with a fork to combine. 
Drizzle with 1/4 cup of the chicken broth and cook on low 
for 7-8 hours, drizzling with a few tablespoons of the chicken 
broth every 2 hours.

Nash’s Farm Store • Open daily 10 am - 7 pm
4681 Sequim-Dungeness Way • Sequim, WA 98382
360-683-4642 • 360-683-3950
www.nashsorganicproduce.com

Come to Nash’s for over 95 local, organic produce items, super 
organic bulk section, Lending Library, and Children’s Corner.

Shredded Brussels Sprouts
    1/2 pound sliced bacon   1/4 cup butter
    2/3 cup pine nuts
    2 pounds Brussels sprouts, cored and shredded
    3 green onions, or one small sweet onion, minced
    1/2 teaspoon seasoning salt
    Pepper to taste
Place bacon in a large, deep skillet. Cook over medium-high 
heat until crisp. Drain, reserving 2 tablespoons grease, crumble 
and set aside. In the same skillet, melt butter in with reserved 
bacon grease over medium heat. Add pine nuts, and cook, 
stirring until browned. Add Brussels sprouts and green onions 
to the pan, and season with seasoning salt and pepper. Cook 
over medium heat until sprouts are wilted and tender, 10 to 15 
minutes. Stir in crumbled bacon just before serving. 

Don’t miss Art of the Pie!
Saturday, November 14, 2 pm, at the Farm Store
Kate McDermott will demonstrate her recipe for a 

SAVORY pork pie!
Check nashsorganicproduce.com/events.html
for more great presentations at the Farm Store!
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