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OurLocaltopia’s 

Tailgating Party  
At the Yorba Linda Public Library! 
September 12th, 2013 

 
Fall Melon Spritzer 
Makes 4 drinks 
 

Ingredients 
 

2 cups chopped cantaloupe 
3 tablespoons apple cider vinegar 
3 tablespoons honey 
2-3 ounces club soda 
 
Directions 
 
Purée 2 cups chopped cantaloupe, 3 tablespoons apple cider vinegar, and 3 tablespoons honey in a 
blender. Strain into a measuring cup or bowl, pressing on solids; discard solids. Divide among 4 Collins 
glasses filled with ice and add 2-3 ounces club soda to each. Garnish with cantaloupe wedges. 
 

 

Fragrant Mixed Nuts with Rosemary 

Serves 6 to 8 

Slightly sweet and slightly spicy, these nuts are easy to prepare and make a satisfying snack when guests 
gather for dinner. You can toast the nuts up to 3 days in advance, but don’t toss with the rosemary leaves. 
Let cool, then place in an airtight container and store at room temperature. Just before serving, wrap the 
nuts in aluminum foil and warm in a 350°F oven. Toss with the rosemary leaves and serve. 

Ingredients: 
 

 1 lb. assorted raw mixed nuts 
 2 Tbs. unsalted butter, melted 
 2 Tbs. canola oil 
 2 Tbs. firmly packed light brown sugar 
 1/4 tsp. cayenne pepper, plus more, to taste 
 Kosher salt, to taste 
 4 fresh thyme sprigs 
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 2 fresh rosemary sprigs, plus 2 Tbs. rosemary leaves 
 

Directions: 
 
Preheat an oven to 350ºF. Line a baking sheet with aluminum foil.  In a large bowl, combine the nuts, 
butter, oil, brown sugar, cayenne and salt and toss to coat well. (If you prefer spicier nuts, add more 
cayenne, to taste.) Spread the nuts out on the prepared baking sheet and top with the thyme and 
rosemary sprigs. Transfer to the oven and toast the nuts, stirring occasionally, until they are slightly 
darker in color, 20 to 25 minutes. Discard the herb sprigs. Transfer the nuts to a bowl and toss with the 
rosemary leaves. Let cool for 5 to 10 minutes. Serve warm or at room temperature.  

 
Roasted Vegetable Skewers with Romesco 
Sauce 
Serves 8 to 12  
 

Romesco sauce tastes even better the next day, when the flavors have had a chance to blend. Refrigerate it 
overnight in a covered container, and bring to room temperature before serving. 
 

Ingredients  

2/3 cup whole blanched almonds 
2 red bell peppers 
1/8 teaspoon pimenton (smoked hot paprika) 
1/4 cup loosely packed mint leaves 
1 teaspoon sherry vinegar or red-wine vinegar 
1 small garlic clove 
Coarse salt 
1 tablespoon plus ½ cup extra-virgin olive oil, divided 
1 pound mixed baby red and Yukon gold potatoes 
1 pound beets, stems removed, cut into ½ inch wedges 
1 pound carrots or parsnips, peeled and cut into 1 inch rounds 
Wooden or Metal Skewers  
 
Directions  

Preheat oven to 350 degrees. Toast almonds in a single layer on a rimmed baking sheet until lightly 
golden and fragrant, 7 to 8 minutes. Transfer to a plate to cool. 

Meanwhile, roast red peppers directly over a gas burner flame until blistered and charred, turning with 
tongs as each section blackens. (Alternatively, broil peppers on a baking sheet.) Transfer peppers to a 
large bowl and cover tightly with plastic wrap; let steam about 15 minutes. Using paper towels peel off 
blackened skins; remove and discard stems and seeds. 

Lower oven to 325 degrees. In a food processor, pulse almonds, roasted red peppers, pimenton, mint, 
vinegar, garlic, and 3/4 teaspoon salt to a coarse paste, about 1 minute. With machine running, add 1 



3 
 

tablespoon oil in a slow, steady stream through the feed tube until smooth. Transfer to a bowl. 

In three medium bowls, divide remaining oil evenly.  Add potatoes to one bowl, beets to one bowl, and 
carrots or parsnips to one bowl.  Add salt to taste (about ½ teaspoon) and toss each vegetable 
individually with the oil.  Place the contents of each bowl onto rimmed baking sheets. Roast in oven 
(without moving potatoes on the pan) until the vegetables are tender on the inside and are slightly crisp 
on the outside, about 1 1/2 hours. Allow the vegetables to cool enough to handle, and thread onto 
skewers.  Serve immediately, or reheat in an oven before serving.  Serve with Romesco sauce on the side. 

 

Sausages with Maple-Dijon Sauce 
Serves 4  
 
Ingredients  
 
1 pound favorite sausages 
1 recipe Maple-Dijon Sauce, for serving (recipe follows) 

 
Directions  
 
To cook the sausages, add water to a depth of 2 inches in a large stockpot. Set a metal or bamboo 
steamer in pot.  Arrange sausages in a single layer in steamer. Bring to a boil, then reduce heat to maintain 
a simmer. Steam sausages, turning once, until fork-tender and heated through, 6 to 8 minutes. Transfer 
sausages to a cutting board. Cut each sausage at an angle into 2-inch-long pieces. Serve warm with 
mustard on the side. 

 

Maple-Dijon Sauce 
Serves 4  
 
Ingredients  
 
1/4 cup Dijon mustard 
1/4 cup walnuts, coarsely chopped 
3 tablespoons pure maple syrup 
1 tablespoon red-wine vinegar 
1 teaspoon dried thyme leaves 
Coarse salt and ground pepper 
 
Directions  
 
In a small bowl, mix together mustard, walnuts, maple syrup, vinegar, and thyme; season with salt and 
pepper. Serve with sausages, chicken, or pork. 
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Strawberry Jam Hand Pies 
Makes 8 Pies  
 
Store in an airtight container at room temperature, up to 3 days. 
 
Ingredients  

All-purpose flour, for dusting 
2 sheets frozen puff pastry, thawed 
2/3 cup strawberry jam 
1 large egg yolk, lightly beaten 
1 tablespoon lemon juice 
1/3 cup confectioners' sugar 
 
Directions  

On a lightly floured work surface, roll out pastry sheets to 1/8 inch thick. Cut each sheet into quarters and 
place on a parchment-lined rimmed baking sheet. Spoon 1 heaping tablespoon jam in center of each 
piece, brush edges with egg yolk, fold into triangles, and press tightly to seal. Freeze pies until firm, 30 
minutes. 

Preheat oven to 375 degrees. Bake pies until golden and puffed, 20 to 25 minutes. Let cool completely on 
sheet on a wire rack. Whisk lemon juice and confectioners' sugar until smooth. Drizzle glaze over cooled 
pies and let set 20 minutes. 

 

Connect with OurLocaltopia 
 

Stay connected with OurLocaltopia by visiting our blog, Facebook page, Instagram, Pinterest and Twitter. 
We write about local food, backyard farming, cooking and more!  

www.ourlocaltopia.com  

www.facebook.com/ourlocaltopia  

Pinterest, Instagram & Twitter: @OurLocaltopia & #OurLocaltopia, #EatTheYard  

~~~ 

Love cooking classes? Join us this fall at the Fullerton Arboretum, where we are putting on a series of 
cooking classes focused on creating the perfect holiday meal, dubbed “Thursdays in the Kitchen: Autumn 
Harvest Series.” Sign up for them by visiting the Fullerton Arboretum’s class registration website at 
www.fullertonarboretum.com/classes.  

http://www.ourlocaltopia.com/
http://www.facebook.com/ourlocaltopia
http://www.fullertonarboretum.com/classes

