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CAPAY VALLEY 
FARM SHOP BOX 

 

 
Nantes Carrots from Capay Organic 
Stay away from hot soup this time of year, and don’t you dare go roasting anything yet. Instead, chill out and shave these 
pretties into a refreshing, Indian-spiced salad with lamb (obviously you can forego the lamb and just make the salad, too!).  
 
Indian Carrot Salad (from the lovely Brit, Jamie Oliver)
* 1 lb. ground, lean lamb 
* 2 t garam masala 
* 1 lb. carrots, peeled 
* 1 T white sesame seeds 
* 1 small bunch cilantro, leaves picked 
* 1 small bunch mint, leaves picked 

* 1 t cumin seeds 
* 3 shallots, peeled 
* 1 lemon, zested and juice squeezed 
* 1 t fresh grated ginger 
* extra virgin olive oil 

 
Heat a large frying pan over medium heat. Cook lamb until fat is rendered; drain off the 
fat. Add garam masala and a good pinch of salt and give the meat a stir. Keep frying 
until the meat is lovely and crispy. Shave carrots into long thin strips with a speed 
peeler or a mandolin slicer and keep them to one side. 
 
Heat a small frying pan over moderate heat and toast the cumin seeds for 30 seconds – 
they will start to smell nutty and gorgeous. You're not trying to cook the seeds here, 
you're just waking their flavours up a bit. Put them into a pestle and mortar and grind 
them up. Place the pan back on the heat and toast the sesame seeds until golden. Transfer 
them to a plate. 
 
Slice your peeled shallots or onion wafer thin. As with all salads that contain onion, 
you don't want to be coming across great big chunks! 
 
To make your dressing, put the lemon zest and juice into a bowl and add the shallots, 
grated ginger, ground cumin and a pinch of salt. Whisk everything together with about 5 
tablespoons of extra virgin olive oil. Pour the dressing over the carrots, add the 
coriander and mint leaves, and mix it all together using your fingers. It's important 
that you have a little taste to check whether the dressing needs more lemon juice, oil or 
seasoning. 
 
Divide the crunchy lamb mince between four plates and put the dressed salad on top. 
Sprinkle with the toasted sesame seeds. Serve with naan bread, some yoghurt and lemon 
halves! 
 
Pair with: Hermanos Torrontés Valle de Cafayate ($14) 
Talk about smack-you-in-the-face aromatics: Torrontés is mad floral-fruity! This is the white grape darling of Argentina, 
known for tons of guava, papaya, lemon zest and melon notes as well as soaring aromas of jasmine, potpourri and 
sometimes a certain soapiness. It is not shy. Neither is the spiced carrot-and-lamb salad number above, so the 
personalities match! Torrontés also keeps things peppy with a good dose of acidity, so it can hang with the vinaigrette.  

 
 
 
Jimmy Nardello Peppers from Fully Belly Farm 
Seed-saver Jimmy Nardello brought these babies over from Basilicata, Italy, to Connecticut in the late 1800s. Taking 
inspiration, then, from the old-school, East Coast Italian-Americans and with a nod to FOOTBALL SEASON HELL YES, 
we offer up this sunny, weekend afternoon standby… 

 
Grilled Sausage with Peppers and Onions
* 4 raw Italian sausages in casing  
* Jimmy Nardello peppers, sliced in 
half lengthwise and de-seeded 
* 1 large onion, sliced 

* 1 T vegetable or olive oil 
* sea salt and cracked pepper 
* 4 fresh Italian rolls, sliced in half 
lengthwise
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Heat an outdoor grill (or a grill pan on the stove top) on high heat. Meanwhile, heat oil 
in a large frying pan on the stove over medium-high heat. Add the pepper and onion slices 
and salt and pepper to the pan; fry until tender. Grill the sausages until nicely charred 
on the outside and cooked through the center. 1 minute before the sausages are done, grill 
rolls (cut side down) to crisp slightly. Remove all ingredients from heat. Top rolls with 
sausage, peppers and onions. Shove a bite down and go finish cheering on your team.  
 
Pair with: Grifalco Gricos Aglianico del Vulture ($16) 
You know the “what grows together goes together” pairing guideline, and this one works out just dandy. Aglianico is a dark 
and deep, spicy and meaty red grape from southern Italy. Vulture is the appellation in Basilicata—the same region from 
which our Jimmy Nardello peppers originated! The Piccin family makes this particular version from their younger vines 
and in a slightly fresher style. It still delivers a “big” wine, but not one that requires heavy thinking, candles and mahogany, 
or tons of time decanting. We don’t mind it one bit with a slight chill when we’re near the grill.  
  


