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Herb and Wild Rice Salad 
 
Dressing:  ¼ c. light olive oil, 1/3 c. orange juice, 2 T. 
honey 
 
Salad: 
1 cup cooked wild rice 
2 unpeeled golden delicious apples, cored and chopped  
Juice of 1 lemon 
1 c. golden raisins 
1 c. seedless red grapes, halved 
2 T. each of minced fresh mint, parsley, and chives 
1 cup pecan halves, toasted 
Salt and freshly grated pepper  

Combine dressing ingredients and set aside.    In a 
large bowl toss apples with lemon juice.  Add raisins, 
grapes, mint, parsley, chives and rice-- stir well.  Add dress-
ing and toss.  Season with salt and pepper to taste.  Cover 
and chill several hours or overnight.  Add pecans just before 
serving and toss lightly, or just sprinkle the pecans on top. 
This recipe serves 5-6.   

I was honored to be featured in the August/
September issue of Food for Thought Magazine, where I 
shared this recipe.  In the magazine photo I served this salad 
in a daylily blossom.  Since daylilies are about done for the 
season, try garnishing the salad with colorful fall pansies or 
violas, which like the daylilies are also edible flowers. 

Grand Shire Farm 
9881 Summit Ave. NE,  
Rockford, MI  49341 
616-866-1963 or  
connie@grandshirefarm.com 

Mint 
 There are many species of this 
very popular herb, which is used for  
flavoring foods, making herbal teas and 
jellies, and medicinally.   Spearmint is 
probably the most common, but I’ve 
also grown and enjoyed peppermint, 
lavender mint, orange mint, chocolate 
mint, and many more.  A huge downside 
of mint is its desire to spread, often tak-
ing over the garden in just a couple of 
years!  Many gardeners prefer to grow 
mint in a large pot, which is a good way 
to keep in under control!  Mint likes full 
sun, but will also tolerate partial shade.  
You can bring your mint plants inside 
for the winter, although they may  
become a bit leggy due to our lack of 
sunny days in Michigan!  Mint can  
easily be dried for winter use by cutting 
the stems to about 8 inches long and 
bundling 10 stems together with a rub-
ber band.  Hang this up to dry, which 
takes about 2 weeks.  I’ve shared a cou-
ple of my favorite mint recipes for fall, 
as well as a very easy recipe I always 
make this time of year for grape juice. 

Minted Peach Chutney  
 
5 peaches -- peeled, pitted, and chopped 
1/2 cup each  -- chopped sweet red and green pepper 
2 tablespoons finely chopped onion 
2 garlic cloves -- minced 
1 tablespoon minced fresh or 1 teaspoon dried mint leaves 
1/3 cup sugar 
 Heat all ingredients to boiling in large saucepan; re-
duce heat to low and simmer, uncovered, until mixture is 
thickened, about 30 minutes. 
Cool and store in refrigerator. Serve chutney with grilled or 
broiled lamb, pork and chicken.  Use within 2 weeks. 
This recipe makes about 2 cups. 

Easy Homemade Grape Juice 
For each 1 quart size canning jar, use: 
1 heaping cup Concord grapes, washed  
½ cup sugar 
 Put these 2 ingredients in a quart 
canning jar.  Fill the jar to the top with hot 
water from the tap.  Put the canning lid and 
screw band on loosely. 
 Place 4-6 jars on a metal cake pan 
or cookie sheet with sides (liquid may run 
over in the heating process).  Put this in the 
oven for 1 hour at 275 degrees.  When the 
hour is up, remove the jars from the oven 
and (using a hot pad) tighten lids.  Set aside 
to seal.  Place in the pantry. After 3 months, 
strain out the grapes and enjoy! 


