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Did you �now Urban Accents r ecently �oined 
our family of brands? Check out delicious 
r ecipes using these sauces, seasonings an� 
mor� � �rbana��e�ts.c�m. 
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And our famil� �ust �e�s gr owin�!  
Me et Vermont Co�e� Company , the latest  
brand to call Stonewall Kitchen home.
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Since 1991, Stonewall Kitchen has proudly brought 
you only the very best in specialty foods and fine 
home goods. From our early farmers’ market days 
to becoming a full-fledged family of brands, we’ve 
grown by leaps and bounds while never wavering 

from our commitment to quality. And throughout it 
all, the key ingredient to our success has remained 
wonderful guests like you. That’s why we’re gifting 

you with this collection of tasty recipes, which 
celebrates some of our most-loved products. 

Thanks for 30 sweet years,  
and here’s to 30 more!
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1 loaf

1 (8-oz.) package 

½ cup 

¼ cup
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1/3   cup

1 cup

½ cup

2 Tbsp. 

1 Tbsp.

- 

Ingredients

For the Blueberry Syrup

Directions

1.  Grease a deep-dish pie pan.

2.  Place half of the French bread cubes 
in the bottom of the prepared pan.

3.  Equally distribute the cream cheese cubes, 
fresh blueberries and Wild Maine Blueberry Jam 
over the top of the bread cubes.

4.  Top with remaining bread cubes.

5.  In a medium-sized bowl, combine the eggs, 
syrup and milk. Whisk until uniform. 
Pour over bread mixture.

6.  Place in refrigerator for several hours 
or preferably overnight.

7.  Preheat oven to 350° F. Bake covered with foil 
for 30 minutes. Remove foil and continue to bake 
approximately 15–30 minutes more or until the 
casserole is set and the top is golden.

8.  While the casserole bakes, combine the syrup 
ingredients in a small sauce pan and heat over 
low heat on the stovetop.

9.  Plate up individual portions of the casserole 
and drizzle syrup on top before serving.

French bread, 
cut into 1-inch cubes 
(8 oz. or 5 cups)

cream cheese, 
cut into 1-inch cubes

fresh blueberries

Wild Maine 
Blueberry Jam

large eggs, 
slightly beaten

Maine Maple 
Syrup or Maple 
Blueberry Syrup

milk

Wild Maine 
Blueberry Jam

water

butter

dash of cinnamon

Bl��be�ry-S�u�e� Fre��� T���t 
Makes 8 Servings

+
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I��ivi�u� Ja�-Fill�� P��tries
Makes 6–8 Servings

Directions

1.  Preheat oven to 400°F. Line two cookie sheets 
with parchment paper.

2.  Unroll pie dough onto a lightly fl oured surface. 
With a rolling pin, roll to be ⅛  -inch thick and 
cut dough into 3 x 4-inch rectangles.

3.  Lay half of the cut rectangles onto parchment paper-lined 
pans. Place 2 tablespoons of your favorite Stonewall Kitchen 
jam and/or nut butter into the middle and spread, 
leaving a ½ inch empty on each side.

4.  Top with additional rectangle and press down sides, 
crimping with a fork to keep the pastry together.

5. Bake for 15 minutes or until browned.

6.  Once cooled, mix together confectioners sugar and milk 
and drizzle over cooled pastries. Serve and enjoy!

Ingredients

rolled, refrigerated 
pie dough

your favorite 
Stonewall Kitchen
jam and/or 
Stonewall Kitchen 
nut butter

confectioners sugar

milk

1 package

-

1 cup

1–2 Tbsp. 

Pair these breakfast treats with any blend 
fr om the Vermont Co�e� Company!
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all-purpose fl our

baking powder

baking soda

salt

eggs

light brown 
sugar, packed

unsalted butter, 
melted

Organic 
Unsweetened 
Apple Sauce 
with Cinnamon

granulated sugar

ground cinnamon

A��le Sau�� Mu�i��
Makes 12 Servings 

Directions

1.  Line a 12-cup muffi n tin with paper muffi n liners. 
Preheat oven to 400° F.

2.  Stir together the fl our, baking powder, 
baking soda and salt in a large bowl.

3.  In a separate bowl, whisk together the eggs and brown 
sugar. When fully combined, add the melted butter 
and continue whisking until the mixture is frothy and 
creamy. Stir in the Organic Unsweetened Apple Sauce 
with Cinnamon until fully incorporated.

4.  Add the fl our mixture to the apple sauce mixture and 
fold it in until it is just incorporated; do not overmix.

5.  Divide the batter evenly amongst the cups so that they 
are approximately three-quarters full.

6.  In a small bowl, combine the topping ingredients. 
Sprinkle the sugar mixture on the top of each muffi n.

7.  Bake for 18–20 minutes until muffi n tops have puffed 
and browned and a toothpick inserted into the center 
comes out clean.

8.  Remove from oven and allow to cool in 
the pan slightly before serving.

Ingredients

For the Muffins

For the Topping

1½ cups

1½ tsp.

½ tsp.

½ tsp.

2

1 cup

8 Tbsp. (1 stick)

1¼ cup

2 Tbsp.

1 tsp. 

Pair these breakfast treats with any blend 
fr om the Vermont Co�e� Company!
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B��kf��� �trat�
Makes 8 Servings 

Directions

1.  Sauté bacon until crisp and drain on paper towels.

2.  Butter a 9 x 13-inch baking dish. Place half of the 
bread cubes in the prepared baking dish. Sprinkle 
with half of the granny smith apple, Cheddar 
cheese and bacon. Repeat layers.

3.  Drizzle the Roasted Apple Grille Sauce 
over the bread cubes.

4.  Whisk together the cream, milk, eggs, 
salt, pepper and thyme.

5.  Pour egg mixture over bread cubes. 
Press down with a spatula.

6.  Cover with plastic wrap and refrigerate for at least 
30 minutes or overnight.

7.  Preheat oven to 350°F. Bake for 45 minutes to 1 hour 
until golden brown and cooked through. Let stand 
10 minutes before serving.

Ingredients

8–10 slices 

1 

3 cups 

1 cup

8 oz. 

1 cup 

1 cup

5 

1 tsp. 

½ tsp.

¼ tsp.

white bread 
(such as hearty 
peasant or Italian), 
crusts removed, cut 
into 1-inch cubes

granny smith 
apple, cored, peeled 
and finely chopped

sharp white Cheddar 
cheese, shredded

bacon, cut into 
½-inch pieces

Roasted Apple 
Grille Sauce

heavy cream

milk

eggs, slightly beaten

salt

ground black pepper

thyme leaves
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Ba�� with Salmon & R��ste� Garlic Cream Che���
Makes 2 Servings  

In a medium bowl, blend together 4 ounces whipped 
cream cheese and 2–3 tablespoons Roasted Garlic Onion Jam. 
Mix until uniform. Spread the fl avored cream cheese over the 
bottom halves of 2 sliced and toasted pumpernickel bagels. 
Top each with 6 ounces smoked salmon, ¼ cup cucumber 
(thinly sliced) and a few sprigs of fresh dill. Place 
remaining bagel halves on top and serve.
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Directions

1.  Place the softened cream cheese in the bowl of an 
electric mixer and beat with the paddle attachment 
until light and fl uffy. Scrape down the sides and 
add the yogurt. Continue to beat until well 
combined. Remove from mixer.

2.  Fold in the Dirty Martini Mix, chopped 
Blue Cheese Olives, vodka and blue cheese 
crumbles. Add fresh cracked pepper 
to taste, if desired.

3.  Garnish with additional olives and serve 
with crackers. (Our Sea Salt Crackers 
make a great pairing!)

Ingredients

1 (8-oz.) package

6 oz.

3 Tbsp.  

12 

2 Tbsp. 

¼ cup 

-

cream cheese, 
softened

plain Greek yogurt 
(any fat content 
will work)

Dirty Martini Mix

Blue Cheese Olives, 
chopped

vodka, optional

blue cheese crumbles

fresh cracked pepper, 
optional

Di��� Marti�i �i�
Makes 6–8 Servings 

24 

3 cups

4 Tbsp. 

4–6 slices

+
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B�T  �ite�
Makes 6–8 Servings

Directions

1.  Using a sharp knife, gently slice the tops off each of the 
cherry tomatoes. Turn them on their sides and gently 
slice off a very small sliver from the bottom so they 
can stand without rolling over.

2.  Loosen the insides of the tomato with your 
knife and, then, using a small spoon, scoop out 
the seeds and inner fl esh.

3.  Place the shredded romaine into a bowl and 
toss with the Maple Bacon Aioli until it is well 
coated and evenly dispersed. 

4. Slice the cooked bacon into approximately ½-inch pieces.

5.  Stuff each tomato with the shredded lettuce. Before 
serving, add a piece of the sliced bacon on top.

Ingredients

24 

3 cups

4 Tbsp. 

4–6 slices

cherry tomatoes

romaine lettuce, 
shredded

Maple Bacon Aioli

bacon, cooked
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Ol� Fa�mh�us� Chutney Che��� B��l
Makes 8–12 Servings 

Mix together 2 (8-oz.) packages softened cream cheese with 
½ cup Old Farmhouse Chutney, ¼ cup diced scallions, 1 clove crushed garlic 
and a dash of salt and pepper. Fold in ½ cup each shredded Colby cheese 
and Monterey Jack cheese. Form the mixture into a ball and roll it into 
½ cup chopped pecans. Serve with crackers.
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Cr�berr� H�rsera�ish Ba�on Di� 
Makes 8 Servings 

Combine 1 (8-oz.) package softened cream cheese, 1 ∕3 cup 
Cranberry Horseradish Sauce, ¼ cup bacon (cooked and crumbled), 
3 tablespoons scallions (chopped) and ¼ teaspoon salt and mix 
until uniform. Serve with crackers, pretzels or baguette slices.

A���ti�er Meatball� 
Makes 6 Servings

If frozen, thaw 1 pound (1-inch) Swedish meatballs (store 
bought or your favorite recipe cooked). Place in a sauce pan. 
Add 1 jar of your favorite Stonewall Kitchen savory jam or jelly. 
(We especially love our Apple Jalapeño Jelly or Hot Pepper 
Cranberry Jelly in this recipe!) Heat until warmed through 
and serve immediately.
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Directions

1.  Place rice in a fi ne mesh strainer and rinse until the water 
runs clear. Place in a sauce pan with water and bring to a 
boil. Reduce the heat to a simmer, cover and cook until 
all water is removed (about 20 minutes). Set aside to cool.

2.  In a small sauce pan, combine vinegar, sugar, olive oil and 
salt. Simmer over medium heat until sugar is dissolved. 
Allow to cool slightly and mix into the rice.

3.  Place one sheet of nori onto a sushi rolling mat (if you 
do not have a sushi rolling mat, you can also use a clean 
kitchen towel). Spread a quarter of the sushi rice onto the 
nori sheet, leaving about a ¼ inch on each side.

4.  Arrange 2 spears each of Mild Pickled Asparagus and 
Pickled Crunchy Carrots with a few pieces of cucumber 
and avocado in a line toward the center of the rice. Begin 
to roll the sushi by taking the edge closest to you and 
folding it onto of the veggies. Continue rolling while 
squeezing to gently compress the roll together.

5. Continue with remaining sheets, rice and veggies.

6.  Slice with a thin, sharp knife, sprinkle with toasted 
sesame seeds, if desired, and serve immediately 
with soy sauce and Wasabi Horseradish Cream Sauce.

Ingredients

1 cup 

1¼ cup 

¼ cup 

2 Tbsp. 

2 Tbsp.

1 tsp. 

8 spears 

8 spears 

1 

½

4 

-

-

short grain rice 
(such as sushi rice)

water

rice vinegar

granulated sugar

olive oil

salt

Mild Pickled 
Asparagus

Pickled Crunchy 
Carrots

small cucumber, 
julienned

avocado, thinly sliced

nori sheets

sesame seeds for 
garnish, optional

soy sauce and Wasabi
Horseradish Cream 
Sauce for dipping

P i�kle� Ve�eta�l� S��hi
Makes 2–4 Servings 

1/3   cup

1 tsp.

1 tsp.

1 tsp.

2 tsp.

1

½ cup

1 lb.

-

4
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Directions

1.  Combine the Farmhouse Mayo, mustard, dry mustard, 
seafood rub or seasoning, Worcestershire sauce 
and egg in a medium bowl. 

2.  Stir in the crushed oyster crackers and lump crabmeat 
until well combined. You should be able to roughly 
form a ball with the mix. Refrigerate for 1 hour. 

3.  When ready to bake, preheat oven to 400°F.

4.  Remove the crab cake mix from the refrigerator and form 
into 12 small or 4 large rounded cakes. Do not apply too 
much pressure when forming them as you do not want 
them to be packed too tightly.

5.  Place cakes on a parchment paper-lined baking sheet. Bake 
for 15–20 minutes until browned and cooked through. 

6.  Serve with Seafood Remoulade Sauce and 
a wedge of lemon.

Ingredients

1/3   cup

1 tsp.

1 tsp.

1 tsp.

2 tsp.

1

½ cup

1 lb.

-

4

Farmhouse Mayo

Dijon mustard

dry mustard

Maine Seafood Rub
(or your favorite 
seafood seasoning)

Worcestershire sauce

large egg, 
slightly beaten

roughly crushed
oyster crackers

fresh lump crabmeat

Seafood Remoulade 
Sauce for dipping

lemon wedges

��w En�l�d �rabca�s
Makes 4 Servings  
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Tomato, A v��a�� & Mozz�ella �ala� 
Makes 6 Servings 

Line your favorite platter with 5–6 romaine lettuce leaves. 
Slice 5 ripe Roma tomatoes, 4 medium-to-large fresh mozzarella 
balls and 2 ripe avocados and arrange on lettuce leaves. Drizzle 
with Organic Balsamic Vinegar (5 Stars) and Organic Extra Virgin 
Olive Oil. Add freshly ground pepper and sea salt to taste.

Cor� & Bl��k Be� S�a� 
Makes 6 Servings  

Place 1 jar Spicy Corn Relish, 1 (15-ounce) can black beans 
(rinsed and drained), 4 ounces Monterey Jack cheese 
(cut into ½-inch cubes), 1 avocado (peeled, pitted and diced), 
¾ cup cherry or grape tomatoes (quartered) and 
2 tablespoons fresh cilantro in a serving bowl. 
Toss and serve at room temperature.

+
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Tab��uleh Sala�
Makes 4 Servings 

Bring 1½ cups water to a boil either on the stove or in the microwave. 
Place 1½ cups dry bulgur wheat in a medium bowl and carefully cover with 
the boiling water. Cover the bowl and let sit until all of the water has been 
absorbed and the bulgur has cooled to room temperature. Fluff the bulgur 
gently with a fork. Add in 2 cups halved grape tomatoes, 1 cup chopped 
scallions, 1 cup chopped parsley, 1 cup Lemon & Avocado Oil Vinaigrette
and ½ teaspoon salt and toss until well combined. Add additional 
dressing, salt and pepper to taste if needed. Serve at room 
temperature with pita chips or as a side dish.
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Directions

1.  Divide the lettuce between 
two serving bowls. 

2.  Divide the salad toppings 
evenly and distribute over 
lettuce. Top each salad with 
¼ pound of lobster meat 
and sprinkle with scallions.

3.  Serve with Bacon Ranch 
Dressing.

Ingredients

chopped 
romaine lettuce

thick-cut bacon, 
cooked crisp and 
crumbled

hardboiled eggs, 
peeled and cut in half

avocado, peeled, 
pitted and sliced

Cheddar cheese, 
cut into small cubes

fresh green peas

 4 cups

4 pieces

2

1

½ cup

½ cup

��bster Co�b Su�mer S�a�
Makes 2 Servings 

1¼ lbs. 1

1 cup

½ lb.

¼ cup

-

ear of corn on the 
cob, cooked with 
kernels removed 
from cob

grape tomatoes, 
cut in half

cooked lobster meat, 
chopped

scallions, chopped

Bacon Ranch 
Dressing
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Directions

1.  Combine all of the sauce ingredients 
and mix until uniform.

2.  Add the prepared shrimp to the sauce and allow 
to sit 15–30 minutes in the refrigerator.

3.  Sauté the shrimp and sauce in a large skillet 
until the shrimp are pink and cooked through. 
Remove shrimp to a serving dish.

4.  Continue heating the sauce until it thickens slightly. 
Pour sauce over the cooked shrimp.

5.  Serve on its own or pair with cooked 
rice for a hearty meal!

Ingredients

1¼ lbs. raw shrimp, 
peeled and deveined

Shri�� with Sav�ry M�g� Pea�h Sau��
Makes 4 Servings  

Mango Peach Jam

fresh lime juice

grated fresh 
ginger root

garlic

olive oil

honey

soy sauce

scallions, chopped

For the Sauce

1/3   cup

¼ cup 

1 Tbsp. 

2 cloves 

2 Tbsp.

1 Tbsp. 

¼ cup 

¼ cup 



Adapted from The Legal Sea Foods Cookbook
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Directions

1.  In a small bowl, mix together the cornmeal, 
fl our, dry mustard and salt to make the fried fi sh 
coating and set aside.

2.  Heat the oil in a heavy, deep, nonreactive pan (or a deep 
fat fryer) until it reaches 365°F.

3.  Meanwhile, submerge the fi sh into the buttermilk. Remove 
and dip into the coating mixture, covering all areas of the 
fi sh. Gently shake the pieces to remove any excess coating 
and place on a dish next to your frying area.

4.  Test the oil using a deep fat thermometer to make sure 
it is at 365°F. Gently lower the fi sh pieces into the oil a 
few at a time, being sure not to overcrowd the oil as that 
will make the temperature drop. When the fi sh begins to 
brown, fl ip and continue to fry until golden brown.

5.  Remove the fi sh from the oil and sprinkle with salt, if 
desired. Continue to fry the rest of the fi sh, checking 
the oil temperature before adding each batch.

6.  Split the rolls in half and spread the bottom half with 
tartar sauce. Top with a piece of fried fi sh, lettuce, 
tomato and the top of the roll. Serve immediately 
with additional tartar sauce, if desired.

Ingredients

½ cup 

½ cup 

¼ tsp. 

¼ tsp. 

3 cups 

1½–2 lbs.

1 cup 

4 

-

-

- 

white cornmeal

fl our

dry mustard

salt

canola oil

haddock or cod, 
cut into 4 pieces

buttermilk

bulkie rolls

lettuce

sliced tomato

Chipotle Tartar 
Sauce or House 
Tartar Sauce

Le�� Sea F���� Frie� Fi�h S��wi��
Makes 4 Servings
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Directions

1.  Preheat oven to 325°F.

2.  Rub salt and pepper onto the pork.

3.  Heat vegetable oil over medium-high heat in a heavy 
ovenproof cooking pot that has a lid. With the lid off, 
brown the roast on all sides. Drain off all but 
2 tablespoons of fat.

4.  Pour jar of Pulled Pork Simmering Sauce over the pork. 
Cover pot and bake for 2½–3 hours until the pork can 
easily be pulled apart with a fork. Spoon the sauce over 
the roast several times during baking.

5.  When done, remove roast from pot. Pull pork apart, 
removing any fat. Add pulled pork back to the pot 
with sauce and stir.

6.  Serve warm on slider buns topped with coleslaw.

Ingredients

4 lbs.  

-

3 Tbsp. 

1 jar 

6–8 

-

boneless pork 
shoulder

salt and pepper

vegetable oil

Pulled Pork 
Simmering Sauce

slider buns

prepared coleslaw

Pulle� ���� Sliders
Makes 6–8 Servings 

L��k online for dir ections 
to ma� this usin� a 

pressure c���r! 



22 | Entrées

1 (4–5 lbs.) 

1–2 Tbsp. 

-

¼ cup 

4 Tbsp. 

⅔   cup 

3

1 lb. 

3–4 

6 sprigs 
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Directions

1.  Preheat oven to 375°F. Pat the 
chicken dry using paper towels 
and place it onto a cutting 
board breast-side down. Using 
a pair of heavy-duty kitchen 
shears, remove the backbone by 
cutting down both sides of it. 
Discard the backbone or save it 
to make stock at a later date. Flip the 
chicken over and, using the palm of your hand, 
press between the breasts to fl atten out the chicken.

2.  Heat a large cast iron skillet over medium-high heat. 
Drizzle the chicken with a bit of Everyday Extra Virgin 
Olive Oil and generously season with salt and pepper 
on both sides. When the pan is hot, place the chicken 
breast-side down and allow it to sear for 3–5 minutes 
until the skin begins to crisp and easily releases from the 
pan. Flip the chicken over and sear an additional 2–3 
minutes before removing from pan.

3.  Turn the heat down to medium-low and deglaze the pan 
by adding in the chicken stock or water. Bring to a boil 
and add the butter and Roasted Apple Grille Sauce. Bring 
back to a boil and continue to stir until it has thickened 
and reduced slightly. Turn the heat off and remove the 
sauce from the skillet.

4.  Arrange the apples, onions and garlic cloves along 
the bottom of the skillet and scatter the thyme sprigs 
on top. Place the seared chicken, breast-side up, on top 
of the apples and onions. Glaze the chicken with the 
sauce and place the skillet in the oven, uncovered, for 
50–60 minutes or until the internal temperature reaches 
165°F in the breast and 175°F in the thigh.

5.  Remove the chicken from the oven and allow 
to rest for 10 minutes before serving.

Ingredients

1 (4–5 lbs.) 

1–2 Tbsp. 

-

¼ cup 

4 Tbsp. 

⅔   cup 

3

1 lb. 

3–4 

6 sprigs 

whole chicken

Everyday Extra 
Virgin Olive Oil

salt and pepper

chicken stock 
or water

unsalted butter

Roasted Apple 
Grille Sauce

large apples (such 
as Braeburn, honey 
crisp or gala), chopped

boiling onions, peeled

cloves of garlic

fresh thyme

R��ste� A��l� & O�i�n S�at�h�oc� Chic��
Makes 6–8 Servings 

shears, remove the backbone by 
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Directions

1.  Preheat oven to 400°F. Grease a baking sheet. 
Thinly slice eggplant lengthwise. Brush each side 
with olive oil and season with salt and pepper.

2.  Spread out on baking sheet. Bake in preheated oven about 
30 minutes, turning once halfway through the cook time.

3.  Remove from oven and set aside. Reduce oven 
temperature to 350°F.

4.  Cook pasta according to package instructions and drain.

5.  Make sure all moisture is squeezed out of the cooked 
spinach. In a medium-sized bowl, combine the ricotta 
cheese, spinach, 1 cup mozzarella cheese, ½ cup 
Parmesan cheese, eggs, nutmeg and salt and pepper. 
Mix thoroughly.

6.  Lay pasta on a work surface. Evenly divide the ricotta 
mixture amongst the lasagna noodles, spreading the 
mixture over the length of each noodle. Place eggplant 
slices on top of the ricotta. Roll each noodle up. Spread 
some sauce in the bottom of a greased 8 x 8-inch 
baking dish. Place lasagna rolls on top of sauce. Spread 
remaining sauce over pasta rolls.

7.  Bake in a 350°F oven for 25 minutes. Top with remaining 
mozzarella and Parmesan cheese. Return to oven and bake 
20 minutes or until the cheese is melted but not browned.

8. Serve garnished with chopped basil.

Ingredients

2

-

9

15 oz. 

5 oz. 

2 cups 

¾ cup

2 

-

-

1 jar 

-

small eggplants

olive oil

lasagna pasta noodles

ricotta cheese

frozen chopped 
spinach (or ½ lb. 
fresh, trimmed 
spinach), cooked 
and drained well

mozzarella cheese, 
grated

freshly grated 
Parmesan cheese,

eggs, slightly beaten

pinch of ground 
nutmeg

salt and pepper 
to taste

Verdure Sauce or
Traditional 
Marinara Sauce

fresh basil, chopped

G��e� Ve�e��bl� ���a��a R�ll-U��
Makes 6 Servings 
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Directions

1.  Preheat oven to 350°F.

2.  Place frozen meatballs and the jar of pasta sauce in a 
saucepan. Cover with a lid and warm over low heat, 
stirring occasionally. 

3.  Toss the cooled Organic Spaghetti in Everyday Extra 
Virgin Olive Oil and set aside.

4.  In a large bowl, whisk together the eggs and ricotta 
cheese. Add in the shredded mozzarella and mix until 
combined. Add the pasta and toss to thoroughly coat.

5.  Grease a 9- or 10-inch springform pan. Add the pasta 
and, using your hands, press it down to the bottom of the 
pan and up the sides. (You can also press it down with an 
8-inch circular cake pan.) Place it in the oven to bake for 
15 minutes.

6.  Remove the pan from the oven and line the interior with 
half of the fresh mozzarella cheese slices. Then, one by 
one, carefully line the cheese with the meatballs and 
pour the remaining sauce on top. Place the remaining 
fresh mozzarella cheese on top of the meatballs and 
sprinkle with half of the basil. Cover loosely with tin foil 
and bake for 45 minutes. Remove the tin foil and return 
to oven, uncovered, for an additional 10–15 minutes or 
until the cheese is melted and the sauce is bubbly.

7.  Remove pie and let cool slightly. Sprinkle with 
remaining fresh basil and serve hot.

Ingredients

frozen meatballs 
(store bought or 
homemade)

Traditional Marinara 
Sauce or Roasted 
Garlic Basil Sauce

Organic Spaghetti, 
prepared al dente as 
instructed and cooled

Everyday Extra 
Virgin Olive Oil

eggs

whole milk 
ricotta cheese

shredded mozzarella

fresh mozzarella, 
thinly sliced

fresh basil leaves, 
chopped

1 lb. 

1 jar

8 oz. 

1 Tbsp.

3

1 cup

1 cup

1 (8-oz.) ball 

10–12

S�a�h��ti & Meatball P ie
Makes 8 Servings 
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- 
 
 

1 

1 Tbsp. 

1 pint

2 Tbsp. 

3 tsp. 

¼ cup

2 lbs. 
 

 

¼ cup

3 Tbsp. 

½ cup



Directions

1.  Preheat oven to 400°F. Then on a fl at, lightly fl oured 
workspace, roll out three-quarters of the pastry dough into a 
12- to 14-inch circle (or slightly larger than the pie plate you 
are using). Gently fold the dough in half and place into the 
pie plate. Allow the edges to hang over the sides and trim so 
that the overhang is the same length around the pie. Gently 
fold the overhang under and crimp the edges.

2.  Roll out the remaining pastry dough to be about ⅛  -inch 
thick. Using a small and medium star-shaped cookie cutter, 
cut out 15–20 stars. Reroll the remaining dough if needed 
and cut out fi ve strips that are 1-inch wide and long enough 
to cross the pie.

3.  In a small bowl, gently toss the blueberries with the sugar 
and cornstarch until the blueberries are coated, then mix 
in the Wild Maine Blueberry Jam. In a large bowl, 
repeat with the strawberry fi lling ingredients.

4.  Starting with the blueberries, carefully scoop them into the 
top left section of the pie (If you were to look at it like a 
clock, it would be from 9:00–12:00). While spooning them 
in, use a spatula to form a triangle so the blueberries are just 
fi lling in that section.

5.  Once the blueberries have all been placed, carefully spoon 
the strawberries into the remaining part of the pie.

6.  Gently lay the strips of pastry across the strawberry section 
of the pie to create the fl ag’s stripes. Trim the edges as 
needed and tuck the ends under the pie crust. Place the 
stars on top of the blueberries.

7.  In a small bowl, whisk together the egg and milk. Using 
a pastry brush, gently brush the egg wash over the stripes, 
stars and the edge of the pie crust.

8.  Place the pie on a baking sheet and bake at 400°F on the 
middle rack of the oven for 20 minutes. Leaving the pie in the 
oven, reduce the oven temperature to 350°F and bake for an 
additional 40–50 minutes or until the crust has browned and 
the fi lling has been bubbling for at least 5 minutes. Remove 
from oven and allow to cool before cutting and serving.

-

1 

1 Tbsp. 

pastry dough for a 
9-inch double pie 
crust (your favorite 
recipe or store bought)

egg, beaten

milk

S��� & Stri�e� P i�
Makes 8–12 Servings

+

fresh blueberries

granulated sugar

cornstarch

Wild Maine 
Blueberry Jam

fresh strawberries, 
de-stemmed and 
roughly chopped

granulated sugar

cornstarch

Strawberry Jam

Ingredients

For the Blueberry Filling

For the Strawberry Filling

1 pint

2 Tbsp. 

3 tsp. 

¼ cup

2 lbs.

¼ cup

3 Tbsp. 

½ cup
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Directions

1.  Preheat oven to 350°F.

2.  Pour melted butter into an 8- or 9-inch cake pan and 
swirl to coat the bottom. Sprinkle evenly with ½ cup 
light brown sugar. Arrange the peach slices on top of 
the brown sugar, starting in the middle and working 
out towards the edge until the bottom of the cake 
pan is fi lled. Discard any extra slices.

3.  In the bowl of an electric mixer fi tted with the paddle 
attachment, beat together the softened butter and 
remaining light brown sugar until light and fl uffy, 
scraping down the sides of the bowl as needed. Add the 
egg and beat until well incorporated. Add the Organic 
Unsweetened Apple Sauce with Peaches and vanilla 
and mix until uniform.

4.  In a separate bowl, whisk together the fl our, 
baking powder and salt.

5.  Alternate adding the fl our mixture and the milk into 
the mixer bowl, fully incorporating each addition before 
adding the next. Begin and end with the fl our mixture, 
scraping the bowl between additions.

6.  Pour the cake batter into the prepared pan and gently 
spread with a spatula to cover the peaches completely. 
Gently tap the cake pan a few times on a hard surface, like 
the counter, to allow the cake mixture to work into the 
spaces between the peaches and to remove any air bubbles.

7.  Bake for 40–45 minutes or until the top is slightly 
browned and a toothpick inserted into the center comes 
out clean. Remove from oven and allow the cake to cool 
in the pan for 10 minutes.

8.  Gently run a knife along the edge of the cake to help it 
release from the pan. Place the serving plate you wish to 
use on top of the cake pan. Flip the pan over and allow 
the cake to release onto the serving plate.

9.  Serve warm with vanilla ice cream, if desired.

Ingredients

unsalted butter, 
melted

light brown sugar, 
packed

ripened peaches, 
sliced thinly

¼ cup

½ cup

2–3

Peach U�si�e-D�w� Ca�
Makes 8–10 Servings 

unsalted butter, 
softened to room 
temperature

light brown sugar, 
packed

egg

Organic 
Unsweetened Apple 
Sauce with Peaches

vanilla extract

all-purpose fl our

baking powder

salt

milk

vanilla ice cream, 
optional

For the Cake Batter

½ cup

½ cup

1

¾ cup

1 tsp. 

1½ cups

1½ tsp. 

¼ tsp. 

½ cup

-
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12 oz. 

4 Tbsp.

½ cup 

Directions

1.  Place Watermelon Jelly in a small saucepan and heat over 
medium-low heat, whisking until it has thinned out and 
is smooth. Remove from heat and allow to cool slightly.

2.  In the bowl of an electric mixer, add the 
heavy cream and beat with the whisk attachment 
until stiff peaks are formed.

3.  Gently fold the softened ice cream into the whipped 
cream until it is mostly combined. Pour the cooled jelly 
(reserving about ¼ cup for garnish, if desired) into 
the ice cream mixture and continue to fold until the 
jelly has been well incorporated.

4.  Pour the mixture into the premade pie crust. Drizzle 
with the reserved jelly (reheat if needed to obtain a 
pourable consistency). Place in freezer overnight.

5.  Remove from freezer, slice and serve.

Ingredients

Watermelon Jelly

heavy cream

good quality vanilla 
ice cream, softened

premade graham 
cracker pie crust

1 jar

1 cup

1 pint

1

Summ� Ice Cream P ��
Makes 8 Servings 
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Directions

1.  Combine 6 ounces vanilla Greek yogurt with cherry juice 
and diced Bada Bing Cherries® and mix well.

2.  Starting with the yogurt mixture, add a small 
amount to each popsicle mold. Layer the plain vanilla 
yogurt on top, then the mixture, continuing until 
molds are fi lled.

3.  Freeze for 24 hours before serving. Run molds under 
warm water to help remove them and enjoy!

Ingredients

12 oz. 

4 Tbsp.

½ cup 

vanilla Greek yogurt

juice from 
Bada Bing Cherries®

Bada Bing 
Cherries®, diced

Ch��� V�i�la P���icle�
Makes Servings 
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Directions

1.  Preheat oven to 350°F.

2.  Crush chocolate graham 
crackers in a food processor 
fi tted with a metal blade or by 
placing the crackers in a 
plastic bag and crushing them 
with a rolling pin.

3.  Add melted butter and ¼ cup 
confectioners sugar to the crumbs 
and mix. Place crumbs in a 9-inch pie pan, pressing 
to line bottom and sides of the pan. Bake crust 
for 10 minutes. Remove from oven and cool.

4.  In a mixer fi tted with a paddle attachment, combine 
the Creamy Peanut Butter, 1 cup confectioners 
sugar, mascarpone cheese and pure vanilla extract. 
Mix on medium speed until combined, making sure 
to not overmix. Gently fold in whipped cream and 
chocolate morsels. Spread the fi lling evenly in the 
baked crumb crust.

5.  Sprinkle the pecans and English toffee bits over the 
top of the pie. Generously drizzle with Chocolate 
Peanut Butter Sauce. Chill pie until ready to serve.

Peanut Butter & Ch�colate P ie
Makes 8 Servings 

+
chocolate graham 
cracker crumbs

butter, melted

confectioners sugar

Creamy Peanut 
Butter, room 
temperature

confectioners 
sugar, sifted

mascarpone cheese, 
room temperature

pure vanilla extract

heavy cream, whipped 
to stiff peaks

mini chocolate 
morsels

pecans, chopped 
and toasted

English toffee bits

Chocolate Peanut 
Butter Sauce, heated 
until pourable

Ingredients

For the Crust

For the Filling

1½ cups

6 Tbsp. 

¼ cup

1 cup

1 cup

8 oz. 

1½ tsp.

1 cup

¼ cup

¼ cup

¼ cup

-
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Cla��ic “�em��a�e Stan�” Lemo�a�e
Makes 4 Servings 

Cut 3 large lemons in half and juice them. Mix the lemon juice, 
24 ounces water and 3–4 ounces Simple Syrup in a pitcher 
and stir vigorously. Pour over ice and serve.

Add vodka for 
a refreshing 
adult beverage.

Add a pinch of 
cayenne pepper 
for a spiced version.

Mix in a spoonful of 
Wild Maine Blueberry Jam 
for a fruity twist!
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Blueb��� H��ey Refre�her 
Makes 2 Servings 

Combine 4 ounces Organic Blueberry & Honey Apple Cider 
Vinegar with 3 ounces vodka in a shaker fi lled with ice. Shake 
vigorously. Fill two coupe glasses with crushed ice and divide the 
shaken drink evenly between the glasses. Top with seltzer 
water and garnish with fresh blueberries. 

Ch��� Mojito
Makes 1 Serving 

In a tall, sturdy rocks glass, muddle together 6–8 fresh mint leaves, 
2 Rum Bada Bing Cherries®, 2 lime wedges and 1 ounce syrup from 
the cherries. Fill the glass to the brim with ice. Pour 1½ ounces 
white rum over ice and top with 4 ounces soda water. Gently stir and 
add additional syrup depending on taste. Garnish with remaining 
lime wedges and cherries and serve. 




