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June 14: I just handed in last week’s column to Baba Jean (late 

again), just in the nick of time, because I found out she had a letter 
opener clutched in her hand, hidden under her desk in case I had 
another lame excuse for not getting my stuff  in on time.

On the drive back to the lake I got caught in a downpour so 
intense that I thought I’d have to pull over and wait 
things out. Last night we had a huge storm out here 
resplendent with a celestial light show, booming 
thunder and of course a torrential rain.

I had plans to do some things outside today 
but the sun has been peeking through the clouds 
periodically only to be followed by yet another 
downpour every 15 minutes.

The forecast for the weekend isn’t looking much 
better, but on a brighter note, CBC News reported 
today that most of the province’s crops are in. There 
was no mention of how to get billions of mini life 
jackets to those wee sprouts trying to keep their 
heads above water though.

The reason I’m telling you about my day is 
because when you read this, the Canada Day long weekend will be 
just a couple of sleeps away. And, the way things are going, one can 
only hope and pray for a break in this hellish atmospheric insanity.

Like the guy from Environment Canada might, I’m going to 
predict a hot, sunny weekend for this Canada Day with mild breezes 
and a complete absence of bugs! So uncover those barbecues, stock 
up on steaks, chicken and sunscreen, invite the whole-fam-damily 
over to celebrate the red and white, and give these two condiments a 
whirl on your celebratory table.

Slánte.
harvestfare.wadenanews@gmail.com

Jim Lincez currently lives in Foam Lake, and is a well-travelled 
former chef.  He has requested leave from writing so The News will 
continue to delve into the archives for some of our favourites from the 
past.

15WADENA NEWS | Monday, June 27, 2022 wadenanews.ca

JIM LINCEZ

HARVEST 
FARE

GREAT FOR SUMMER
COMPOTE &

CHUTNEY

SERVING SUGGESTION
Green Tomato Chutney
(Makes 4 cups)
Fantastic on anything, even hot dogs.
12 ozs. green tomatoes or tomatillos cut
 to 1/2” dice
2 cups yellow onions, in 1/2” dice
2 under-ripe papayas, seeded, peeled and
 cut to 1/2” dice
3 cups sugar
2 cups apple cider vinegar
1 tsp. coarse salt
½ tsp. ground nutmeg and cinnamon,
 each
¼ tsp. ground cloves
Method:
1. Place the whole shebang in a large 
heavy pot and stir well.
2. Bring to a boil, then reduce to a simmer. 
Cook until thick, about one hour.
3. Cool to room temperature, then 
refrigerate until ready to use. If the chutney 
is too liquid for you, strain off  a little of the 
syrup, but remember that it will thicken a 
bit more with refrigeration.

Rhubarb-Beet Compote
(Serves 12-20)
Great with barbecue chicken or pork
Ingredients:
12 ozs. roast beets, peeled and diced
 to 1/4”
1½ lbs. clean rhubarb stocks cut to 1/2”
¼ cup sugar
½ cup good orange or apple juice
Zest of one orange
Method:
1. Put the beets, rhubarb, sugar and 
orange juice in a large, heavy pot and 
bring to a boil. Reduce the heat to a 
simmer and skim off  any foam that rises. 
Cook until slightly thickened, 10 to 15 
minutes.
2. Stir in the zest and serve at room 
temperature or refrigerate, covered, for up 
to fi ve days.

Kitchen Hints:
Roast Beets 101: Wrap a medium beet 

in aluminum foil. Bake in a preheated 350F 
oven until tender, about 1½ hours.

You may have a hard time fi nding green 
tomatoes. Retailers know that people like 
ripe tomatoes and yellow bananas – so ask 
if there’s anything in the back.
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