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Co-op Events

November 2009
12-18 First pickup of pre-ordered 
turkeys.

13 Community Forum - “Flower Es-
sences with Meyoni Om” – 5:30 p.m. - 
6:30 p.m. in the Co-op Community Room.

15 Community Forum - “Flower Es-
sences with Meyoni Om” – noon - 1 p.m. 
in the Co-op Community Room.

19-25 Second pickup of pre-ordered 
turkeys.

December 2009
8 Community Forum  – 5:30 p.m. - 6:30 p.m. 
in the Co-op Community Room.

10 Community Forum – noon - 1 p.m. in the 
Co-op Community Room.

25 Co-op is closed for Christmas

January 2010
1 Co-op is closed for New Year’s Day

February 2010
19-20 2010 New Mexico Organic 
Farming Conference in Albuquerque

26 Co-op is closed for Thanksgiving

November 2009 (continued)

Winter Compote   
½ cup dried Prunes or Figs, chopped•	

½ cup dried Apricots or Dates, chopped•	

½ cup dried Raisins or Cranberries•	

¼ cup Sweet Apple Cider or Juice•	

2 Bananas•	

2 TB Honey•	

½ cup Orange Juice, fresh is best•	

2 TB Orange Peel•	

Soak dried fruit in the cider overnight.

Preheat oven to 325°. Place dried fruit in shallow 
baking dish, with the soaking juice.

Slice banana over the dried fruit. Drizzle with 
honey, pour orange juice over and sprinkle orange 
peel on top.

Bake for 30 minutes. Serve hot!

Sols tice  S w eets

Baked Ginger Pears  
8 Pears, cut in half and cored, leave skins on•	

16 Cloves•	

¼ cup Lemon juice•	

¼ cup Honey•	

1 tsp fresh Ginger, grated•	

2 TB oil•	

Preheat oven to 350° Lay pears, skin side down, on 
shallow baking dish. Place two cloves on each half.

Blend lemon juice with honey, oil and ginger and 
drizzle over pears. Bake for 15 minutes, basting 
once during baking.

Serve warm with yogurt or whipped cream, drizzle 
juice over the yogurt/cream.

Cranberry Apple 
Crisp   

4 cups tart •	
Apples, peeled, 
cored and sliced

2 cups Cranber-•	
ries

¼ cup Brown Sugar•	

1 tsp Orange Peel•	

Combine in a large bowl and toss gently until fruit 
is coated. Place in a greased 8 x 8 inch baking dish.

¾ cup each Brown Sugar, Flour and Rolled •	
Oats

½ cup Oat Bran•	

1 tsp ground Cinnamon•	

Combine in a medium bowl.

5 TB Butter•	

1/3 cup Nuts, chopped; optional•	

Cut butter into flour mixture until crumbly and 
resembling coarse corn meal. Sprinkle evenly over 
apple mixture. Bake at 350° until fruit is soft and 
topping is crisp (45-50 minutes). Serve warm out 
of the oven with whipped cream, frozen yogurt or 
milk.


