
Ingredients 
  2 lbs. carrots 
  ¼ cup olive oil 
  ¼ cup honey 
  6 ounces baby arugula 
  6 ounces blue cheese 
  3 cups cooked orzo 
  2/3 cup dried cranberries 
  2/3 cup orange juice 
  Raspberry vinaigrette salad dressing of your choice 
 
Directions 
  Trim and scrub carrots.  Slice into diagonal slices.  Toss with olive oil and salt and 
pepper to taste.  Roast on sheet pan for 20 minutes at 425 degrees F until tender, 
tossing once.  Drizzle with honey, toss and roast an additional 10 – 15 minutes to 
caramelize.   
  Combine cranberries and orange juice and heat in microwave to soften berries.          
Combine roasted carrots, arugula, orzo and cranberries with juice in bowl.  Toss with 
dressing and serve at room temperature.** 
 
  ** I was not going to use the entire salad at once so I added the arugula when needed 
along with the raspberry vinaigrette dressing. 
 

 
Shared from Hurd Orchards 

 
 

Happy Fall!! 

Ingredients 
  1 cup firmly packed brown sugar 
  ½ cup sugar 
  ¾ cup butter, softened 
  1 teaspoon vanilla 
  1 egg 
  1 ½ cups flour 
  ½ teaspoon baking soda 
  ½ teaspoon salt 
  1 teaspoon cinnamon 
  ½ teaspoon nutmeg 
  ¼ teaspoon each ginger and cloves 
  3 cups granola 
  1 cup grated unpeeled apple 
  ½ cup raisins 
 
Directions 
  Heat oven to 375 degrees F.  Grease cookie sheets.  
  In large bowl, combine brown sugar, sugar, butter, vanilla and egg; beat well.  Lightly 
spoon flour into measuring cup; level off.  Add flour, baking soda, salt, cinnamon, 
nutmeg, ginger and cloves; mix well. Stir in granola, apple and raisins.   
  For each cookie, place ¼ cup of dough 3 inches apart on prepared cookie sheets.  Bake 
at 375 degrees F for 15 – 22 minutes or until golden brown.  Cool 1 minute; remove 
from cookies sheets. 
 

 
Shared from Pillsbury Classic #56 

Mmmmm Cookies 
 
 

Patchwork Party September 2021 
 

Carrot, Cranberry and 
Arugula Orzo 
 
Prep: 15 minutes 
Cook: 40 minutes 
Yield: 8 servings 

Chewy Granola Apple 
Spice Cookies 
 
Prep: 15 minutes 
Cook: 15 - 22 minutes 
Yield: 15 cookies 


