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2 tablespoons canola oil
1/2 cup chopped onion
4 fully cooked apple chicken sausages or flavor of your
choice, sliced
1-1/2 cups thinly sliced Brussels sprouts
1 large tart apple, peeled and chopped
1 teaspoon caraway seeds
1/4 teaspoon salt
1/8 teaspoon pepper
2 tablespoons finely chopped walnuts
1 tablespoon brown sugar
1 tablespoon whole grain mustard
1 tablespoon cider vinegar

Recipes from tasteofhome.com

1/2 teaspoon each ground ginger,
cinnamon, cardamom and cloves
1/8 teaspoon pepper
1/2 cup butter, softened
1 cup sugar
1 large egg, room temperature
1/2 teaspoon vanilla extract
1-1/2 cups cake flour
1-1/2 teaspoons baking powder
1/4 teaspoon salt
2/3 cup 2% milk
FROSTING:
6 tablespoons butter, softened
3 cups confectioners' sugar
3/4 teaspoon vanilla extract
3 to 4 tablespoons 2% milk

In a large skillet, heat oil over medium-high heat; sauté onion until tender, 1-2

minutes. Add sausages, Brussels sprouts, apple and seasonings; sauté until lightly

browned, 6-8 minutes.

Stir in walnuts, brown sugar, mustard and vinegar; cook and stir 2 minutes.
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In a small bowl, combine the ginger, cinnamon, cardamom, cloves and pepper; set

aside.

In a large bowl, cream butter and sugar until light and fluffy. Beat in egg and

vanilla. Combine the flour, baking powder, salt and 1-1/2 teaspoons spice mixture.

Gradually add to creamed mixture alternately with milk, beating well after each

addition.

Fill 12 paper-lined muffin cups two-thirds full. Bake at 350° for 24-28 minutes or

until a toothpick inserted in the center comes out clean. Cool for 10 minutes

before removing from pans to wire racks to cool completely.

In a large bowl, beat butter until fluffy; beat in the confectioners' sugar, vanilla and

remaining spice mixture until smooth. Add enough milk to reach desired

consistency. Pipe frosting over cupcakes.
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Throughout the entire pandemic, our
vendors showed up & stepped up for
our community. Providing essential

services and going above and beyond
to keep our Market a safe place to

shop. Help us thank them for all that
they do to continue to provide
everyone with fresh and local

produce.



Find us Online
Follow us on Facebook, Twitter, and Instagram to
keep up to date with our market's and vendors!

Submit Market photos & recipes to be featured on
our social platforms!

Thursday Farmers Market
(May-November 19th) 7am-2pm

Saturday Farmers Market
(Year-round) 7am-2pm

Sunday Flea Market
(Year-round) 7am-2pm

@CNYRMA           @CNYRMA          @cnyregionalmarket


