
















 
September 

Pear 

WauwatosaHarvestofthe Month

1/2 cup finely chopped
crystallized ginger
1/4 cup packed brown sugar
1/4 cup chopped pecans
1-1/2 teaspoons grated lemon
zest
6 medium pears
2 tablespoons butter, cubed

Slow-Cooked Gingered
Pears Directions

For more information call 414-479-8936 or visit www.wauwatosa.net/harvest

In a small bowl, combine the ginger,
brown sugar, pecans and zest. Using a
melon baller or long-handled spoon, core
pears to within 1/4 in. of bottom. Spoon
ginger mixture into the center of each
pear.
Place pears upright in a 5-qt. slow cooker.
Top each with butter. Cover and cook on
low for 4-5 hours or until tender.



 
October

Brussels Sprouts 

WauwatosaHarvestof the Month

1 (16 ounce) package Brussels
sprouts, halved
2 tablespoons butter, melted
2 teaspoons garlic powder
2 teaspoons cracked black
pepper
1 pinch seasoned salt, or to
taste
1 lime, halved

Grilled Brussels
Sprouts Directions

For more information call 414-479-8936 or visit www.wauwatosa.net/harvest

Preheat an outdoor grill for medium-high
heat and lightly oil the grate.
Brush Brussels sprouts with butter; season
with garlic powder, black pepper, and
seasoned salt.
Cook sprouts on the preheated grill until
tender and grill marks appear, about 10
minutes. Squeeze lime juice over sprouts
before removing from grill.



 
November

Carrot

WauwatosaHarvestofthe Month

3 cups peeled and sliced
carrots
2 tablespoons butter
2 tablespoons brown sugar
1 ½ tablespoons chopped
fresh dill
½ teaspoon salt
½ teaspoon black pepper

Dill Carrots
Directions

For more information call 414-479-8936 or visit www.wauwatosa.net/harvest

Place carrots in a skillet and pour in just
enough water to cover. Bring to a boil over
medium heat; simmer until water has
evaporated and the carrots are tender. Stir
in butter, brown sugar, dill, salt, and
pepper.



 
December 

Butternut Squash

WauwatosaHarvestofthe Month

1 (2 pound) butternut squash,
halved and seeded
salt to taste

Butternut Squash Fries
Directions 

For more information call 414-479-8936 or visit www.wauwatosa.net/harvest

Preheat the oven to 425degrees.
Use a sharp knife to carefully cut away the
peel from the squash. Cut the squash into
sticks, about 1/3 inch thick.
Blot any moisture from the butternut
squash fries with paper towels, then
arrange squash pieces on a baking sheet.
Season with salt.
Bake in the preheated oven until brown
and crisp on the edges, about 20 minutes,
turning once.
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