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“People who know the garden in which their vegetables have grown... 
will remember the beauty of the growing plants, perhaps in the dewy 
first light of morning when gardens are at their best.” —Wendell BerryIL
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if you have a bumper crop of...

TOMATOES
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the pie...
RUSTIC TOMATO 
GALETTE 
WORKING TIME 10 minutes 
TOTAL TIME 40 minutes 
MAKES 6 servings
 1 1/4  pounds heirloom  

tomatoes, cut into  
1/4-inch-thick slices

Kosher salt and freshly 
ground black pepper

 1  refrigerated rolled  
piecrust from a  
(14.1-ounce) package

 2  ounces sharp      
Cheddar, coarsely 
grated (about 1/2 cup)

 1  tablespoon fresh  
basil or thyme, plus 
more for serving

 1  large egg

1. Preheat oven to 400°F. 
Line a rimmed baking 
sheet with paper towels. 
Arrange tomatoes on 
paper towels and lightly 
sprinkle with salt; let  
sit 10 minutes. Blot with 
paper towels. 
2. Roll piecrust to a  
12-inch circle on a piece  
of parchment paper.  
Slide paper and crust onto 
a baking sheet. Top with 
cheese and basil, leaving a 
1 1/2-inch border all around. 
Season with pepper.
3. Arrange tomatoes  
on top of cheese. Fold  
border of crust over  
tomatoes. Beat egg with  
1 tablespoon water in a 
bowl; brush on top of 
crust. Bake until golden 
brown, 25 to 30 minutes. 
Let cool for 5 minutes 
before serving. Serve  
with additional basil or 
thyme. 

the pickle...
PICKLED 
CHERRY  

TOMATOES
Place 8 oz. cherry 

tomatoes and  
2 sprigs fresh 

tarragon in a glass 
pint jar. Bring  
1/3 cup each  

red wine vinegar 
and water and  

1 tsp. each sugar 
and kosher salt  

to a boil in a small 
saucepan; pour 
over tomatoes.  

Let cool for  
10 mins. then chill. 

Makes 1 pint.

TOMATOES
Nothing rivals a ripe, late-summer tomato, and these dishes beautifully showcase the 

vegetable garden staple. (Or devour one plain, preferably while standing over the sink!)

also try...
TOMATO SALAD 
WITH BACON  
VINAIGRETTE 
Cook 4 slices chopped thick- 
cut bacon in a medium  
skillet on medium heat, stirring 
occasionally, until crisp,  
8 to 10 mins. Transfer to a 
paper-towel-lined plate  
with a slotted spoon; pour  
off all but 2 Tbsp. grease.  
Add 1 small chopped onion. 
Cook, stirring occasionally,  
until tender, 4 to 6 minutes. 

Add 3 Tbsp. sherry vinegar 
and 2 tsp. Dijon mustard; 
cook, scraping up any brown 
bits, until incorporated,  
1 minute. Remove from heat; 
whisk in 2 Tbsp. olive oil. 

Arrange tomatoes on  
a platter and drizzle with 
vinaigrette. Top with  
bacon, 1 oz. crumbled blue  
cheese, and chopped fresh 
chives. Makes 8 servings.

BLACK RUSSIAN
Named for their dark color, 

these medium-size 
tomatoes are the perfect 
blend of sugar and acid. 

BRANDYWINE
Large and pink, these 

tomatoes have a  
robust, meaty flavor. 

YELLOW PEAR
Mild yet sweet in  

taste, this variation is 
ideal for snacking.  

Heirloom  
tomato  

Varieties

These open- 
pollinated fruits are 

often tastier 
and more nutritious 

than hybrids. 

Always  
In Season

 

THE TOWEL
Cotton Tea Towel 

$24; shopterrain.com

THE TOOL
Petite Dutch Oven 
$25; zwilling.com

THE TWIST
Tomato-Scented Candle 

$25; paddywax.com

growing tip
Start planting 
tomato seeds 

indoors as early 
as mid-January 
through April. 

You might want 
to throw in a raw 
egg during the 
initial planting 

phase—it ups the 
calcium count. 
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recipes by KATE MERKER AND TAYLOR MURRAY   photographs by BRIAN WOODCOCK food styling by ANNA HAMPTON  prop styling by CARMEN COLLINS
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if you have a bumper crop of...

CUCUMBERS
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the pie...
CUCUMBER- 
KEY LIME PIE
WORKING TIME 20 minutes 
TOTAL TIME 1 hour, 40 minutes 
MAKES 8 servings
 1/2  English cucumber (about 

8 ounces), halved crosswise
 1/2  cup, plus 2 tablespoons 

fresh key or regular lime 
juice (from about 28 key 
limes or 8 regular limes), 
divided, plus zest for 
garnish

 4  large egg yolks 
 1  (14-ounce) can sweetened 

condensed milk
 1  (6-ounce) prepared  

graham cracker crust
 2  tablespoons sugar
 1/2  cup heavy whipping cream

1. Preheat oven to 350°F. Peel 
and seed half of the cucumber. 
Puree along with 1/2 cup lime 
juice in a blender until smooth. 
Add egg yolks and milk.  
Blend until fully combined and  
thickened, about 1 minute. 
2. Transfer filling to crust and 
bake until just set around  
edges but still slightly wobbly in 
the center, 18 to 20 minutes.  
Let cool, then chill completely. 
3. Combine sugar, 1 tablespoon 
water, and remaining 2 table-
spoons lime juice in a small 
saucepan. Simmer over medium 
heat until sugar is dissolved,  
1 minute; chill.  
4. Beat whipping cream at  
high speed with an electric 
mixer until stiff peaks  
form. Gently fold in half of the  
lime syrup. Cut remaining 
cucumber into thin strips and 
toss with remaining syrup.  
5. Top pie with whipped  
cream, cucumber, and lime  
zest before serving.

the pickle...
PICKLED  

CUCUMBERS
Place 8 oz. sliced 
Kirby cucumbers,  

1 (1-inch) piece 
sliced fresh ginger, 

and 2 roughly 
chopped scallions 

in a glass pint  
jar. Bring 1/2 cup  
each white wine 

vinegar and water 
and 1 tsp. each 

sugar and kosher 
salt to a boil  

in a small sauce-
pan; pour over  

cucumbers.  
Let cool for 10 
mins. then chill. 

Makes 1 pint.

CUCUMBERS
These vines tend to take over a garden in the blink of an eye. Luckily, it’s one of the easiest 

gourds to add to any dish—and yes, even a (incredibly refreshing!) dessert.

also try...
CUCUMBER-SALMON 
PANZANELLA
Preheat oven to 425°F. Toss 
together 8 oz. torn country 
bread, 2 Tbsp. olive oil, and 
kosher salt and black pepper 
on a rimmed baking sheet. 
Toast until golden brown,  
8 to 10 mins.; cool. With a 
chef’s knife, lightly press  
4 Persian cucumbers until 
split, then cut crosswise. 

Whisk together 3 Tbsp. red 
wine vinegar, 2 Tbsp. olive 
oil, and 1 tsp. caraway seeds 
in a bowl. Add 1/4 sliced red 
onion, 1 sliced small fennel 
bulb, 1 cup arugula, and 
cucumbers; stir to combine. 
Serve topped with bread  
and flaked roasted salmon. 
Makes 4 servings.

always  
In Season

 

THE TOWEL
Pickles & Petals Tea 

Towel $16;  
shophazelmade.com

THE TOOL
Cucumber Saver  
$7; amazon.com

THE TWIST
Letterpress Card  

$6; belleandunion.com

growing tip
These vines do 
best if planted 

when the ground 
is consistently 

above 65  
degrees. For  
best results, 

provide plenty of 
sun—and a  

little composting 
never hurts.

ARMENIAN
Light green and long, 

this variety is  
sweet and especially 

good for pickling. 

MEXICAN SOUR
These little gherkins 

look like tiny  
watermelons and taste 

both sweet and tart. 

LEMON
Yellow and round,  

this cucumber needs 
less heat to ripen  

than other varieties.

Heirloom  
Cucumber 
Varieties

This veggie comes 
in a surprising 

number of shapes, 
colors, and flavors. 

These are a few  
of our favorites.
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if you have a bumper crop of...

CARROTS
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CARROTS
When bunches begin to overtake the pantry, make room for the flavorful root in  

family-friendly comfort food and perfectly seasoned sides. 

always  
In Season

 

THE TOWEL
Flour Sack Tea Towel 

$18; rangemark.etsy.com

THE TOOL
Whisk  

$13; zulily.com

THE TWIST
Hand Cream  

$24; margzotelena.com

growing tip
   Plant seeds 
about three 

weeks before the 
last expected 

frost and  
generously water. 

Cover with a 
plank until 

sprouts emerge. 
Once you see 
green, you can 
toss the board.

Heirloom  
Carrot  

varieties

While there  
are as many as 44, 

these three  
types are tops.

the pickle...
SPICY  

PICKLED  
CARROTS

Place 6 oz. carrots 
(cut into sticks) 
and 1 halved red 

chili in a glass pint 
jar. Bring 1/2 cup 
each white wine 

vinegar and water, 
1 clove smashed 
garlic, and 1 tsp. 

each sugar, 
mustard seed, 

coriander seed, 
and kosher salt to 

a boil in a small 
saucepan; pour 

over carrots.  
Let cool for 10 
mins. then chill.  

Makes 1 pint.

the pie...
MINI CARROT  
POT PIES
WORKING TIME 30 minutes 
TOTAL TIME 1 hour 
MAKES 4 servings
 2  tablespoons olive oil,  

plus more for ramekins
 1  medium onion, chopped
 1  pound carrots,  

cut into 1/2-inch pieces
Kosher salt and freshly  

ground black pepper
 2  cloves garlic, chopped
 1  tablespoon fresh thyme 

leaves
 1/4  cup all-purpose flour
 2  cups whole milk
 1/2  cup fresh flat-leaf parsley
 1  sheet frozen puff  

pastry (from a 17.3-ounce 
package), thawed

 1  large egg, beaten 

1. Preheat oven to 375°F. Oil 
four 8-ounce ramekins; place 
on a rimmed baking sheet.
2. Heat oil in a large skillet over 
medium heat. Add onion  
and cook, stirring occasionally, 
until tender, 5 to 7 minutes. 
Add carrots and season with 
salt and pepper. Cook, stirring 
occasionally, until carrots are 
just tender, 8 to 10 minutes. 
Stir in garlic and thyme. Cook 
until fragrant, 30 seconds.  
3. Sprinkle flour over  
vegetables and cook, stirring,  
1 minute. Slowly stir in milk. 
Simmer until slightly thick-
ened, 2 to 3 minutes. Fold in 
parsley. Transfer to prepared 
ramekins, dividing evenly. 
4. Cut 4 4 1/2-inch rounds from 
puff pastry; place 1 round over 
each ramekin. Brush with egg. 
Bake until puffed and golden 
brown, 20 to 25 minutes. 

THUMBELINA
A crisp, baby-size  
treat that’s perfect  

for soups,  
stews, and salads. 

PURPLE DRAGON
Sweet and spicy,  

these reddish-purple 
carrots look as  

good as they taste. 

ATOMIC RED
These fiery specimens 

can grow as long  
as 8 inches and are 
pleasantly sweet.

also try...
CORIANDER- 
ROASTED CARROTS
Preheat oven to 450°F.  
Toss together 1 1/2 lbs. carrots 
(halved crosswise and 
lengthwise if large), 2 tsp. 
coriander seeds, 1 Tbsp.  
olive oil, and kosher salt and  
black pepper on a rimmed 
baking sheet. Roast, tossing 
once, until golden brown  
and tender, 18 to 22 minutes.

Puree 4 oz. crumbled feta,  
1/4 cup whole milk yogurt, 
2 Tbsp. milk, and kosher  
salt and black pepper in a 
blender. Stir together 1/4 small 
chopped red onion and  
2 Tbsp. each chopped fresh 
mint, white wine vinegar, and 
olive oil in a bowl. Spread 
feta mixture on a platter. Top  
with carrots then vinaigrette. 
Make 6 servings.
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if you have a bumper crop of...

BLACKBERRIES
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BLACKBERRIES
This fast-fleeting late-summer favorite adds a tart earthiness—and a beautifully  

inky sheen—to everything from sweets to salads to sauces.

also try...
BLACKBERRY-
GLAZED CHICKEN
Heat grill to medium. 
Combine 1 (6-oz) package 
blackberries, 1/4 cup water, 
2 Tbsp. white wine 
vinegar, and 1 Tbsp. sugar 
in a small saucepan; simmer, 
mashing occasionally, until 
liquid is reduced to about  
2 Tbsp., 18 to 20 minutes. 
Stir in 2 Tbsp. cold butter 
and 1 Tbsp. whole-grain 
mustard. Transfer half the 
glaze to a bowl; reserve.

Meanwhile, pat 4 each 
chicken thighs and 
drumsticks dry; season 
with kosher salt and black 
pepper. Grill, skin-sides  
up, covered, 15 minutes. 
Uncover, baste with  
some of the glaze and grill, 
turning and basting 
occasionally, until cooked 
through, 10 to 12 minutes. 

Sprinkle with fresh flat- 
leaf parsley and serve with 
remaining glaze.  
Makes 4 to 6 servings.

COLUMBIA GIANT
The name says it all. 

This variety is a good 
30 percent bigger 

than its peers. 

WHITE
Not all blackberries 

are black. This  
white variety is super 

sweet.   

THORNLESS
Easy to grow and 

handle, these berries 
are ideal for a  

number of climates.

Heirloom  
Blackberry

varieties

Check out a few of 
our favorite bushels 

on the block. 

the pie...
BLACKBERRY TART
WORKING TIME 25 minutes 
TOTAL TIME 40 minutes 
MAKES 10 to 12 servings
 2  refrigerated rolled piecrusts 
 3  (6-ounce) containers  

blackberries, divided
 3/4  cup confectioners’ sugar, 

divided
 3  tablespoons lime juice, 

divided, plus zest for 
garnish

 1  pound mascarpone,  
at room temperature

 1 1/2  tablespoons chopped fresh 
mint, plus more for garnish

1. Preheat oven to 425°F. Fit 
piecrusts in the bottom and up 
sides of an 8- by 11-inch tart pan 
with removable bottom; trim 
excess. Place on a rimmed  
baking sheet and prick bottom 
with a fork. Line with parchment, 
leaving a 2-inch overhang;  
fill with dried beans. Bake until 
beginning to brown around 
edges, 12 to 15 minutes. Lift 
parchment to remove beans. 
Bake until bottom is light golden 
brown, 4 to 5 minutes; cool.
2. Puree 1 container berries,  
2 tablespoons sugar, and  
1/2 tablespoon lime juice. Strain 
through a fine mesh sieve;  
discard seeds.
3. Whisk together mascarpone 
and 1/2 cup sugar with an  
electric mixer on medium speed 
until stiff peaks form. Fold in 
blackberry puree. 
4. Toss together mint, remaining 
2 containers berries, 2 table-
spoons sugar, and 1/2 tablespoon 
lime juice in a bowl; let sit  
5 minutes. Spread mascarpone 
mixture in crust. Top with berries 
and juices. Sprinkle with lime  
zest and mint. Serve immediately.

the pickle...
PICKLED  

BLACKBERRIES
Place 6 oz.  

blackberries in a 
glass pint jar. In 

 a small saucepan, 
bring 1/2 cup each 

white wine vinegar 
and water, 1 Tbsp. 

pure honey,  
1 1/2 tsp. cracked 

black pepper, and 
 1 tsp. kosher  

salt to a boil in a  
small saucepan;  

pour over berries.  
Let cool for  

10 mins. then chill.  
Makes 1 pint. 

growing tip
Before you plant 
in early spring, 

find the sunniest  
spot in the yard. 
Too much shade, 

and you’ll be 
disappointed 

with the harvest. 
Blackberries also 

do best in soil 
that’s full of loose 

loam and sand. 
And don’t add 

too much 
nitrogen—you’ll 
only get leaves!
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SQUASH
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SQUASH
Whether you have too many yellow summer squash  

or green zucchini galore, this iconic summer vegetable adds  
subtle flavor and texture to savory standbys.  

always  
In Season

THE TOWEL
Seed Packet Tea Towel 
$22; acmebabyco.com

THE TOOL
Enamelware Loaf Pan 
$20; roveandswig.com

THE TWIST
Zucchini Makeup Cases 

$25.50 for 2; amazon.com

the pickle...
PICKLED  

SUMMER SQUASH
Place 8 oz. cubed 
summer squash or 
zucchini in a glass  

pint jar. Bring 1/2 cup 
each white wine 

vinegar and water,  
2 tsp. mustard seeds,  

1 tsp. each sugar  
and kosher salt, and 

1/2 teaspoon turmeric 
to a boil in a small 

saucepan; cool slightly 
then pour over  

squash. Let cool for  
10 mins. then chill. 

Makes 1 pint.

VARIATIONS 
DILL AND CORIANDER SEED: 

Substitute coriander  
seeds for mustard seeds  
and add a sprig of dill in 

place of the turmeric.

PAPRIKA AND OREGANO: 
Substitute turmeric  

with smoked paprika and 
add a sprig of oregano.

CINNAMON AND CURRY: 
Substitute turmeric  

with cinnamon and add  
a fresh curry leaf.

U S E  F O R 

Z U CC H I N I 

B R E A D !

the pie...
MARINATED  
SQUASH TART
WORKING TIME 15 minutes 
TOTAL TIME 50 minutes 
MAKES 6 servings
 1  sheet frozen puff  

pastry (from a  
17.3-ounce package), 
thawed

 1  large egg, beaten
 1  tablespoon finely 

chopped shallot 
 1  tablespoon  

lemon zest, plus  
1 1/2 tablespoons  
juice 

 1 1/2  tablespoons olive oil
Kosher salt and freshly  

ground black pepper
 1/4  pound zucchini,  

very thinly sliced
 1/4  pound yellow squash, 

very thinly sliced 
 4  ounces ricotta
 3  ounces goat cheese
  2 tablespoons fresh  

thyme leaves 

1. Preheat oven to 400°F. 
Unfold puff pastry on a piece 
of parchment paper and  
roll to a 12- by 9 1/2-inch  
rectangle; slide pastry and 
parchment paper onto a  
baking sheet. Score a 1-inch 
border all the way around 
pastry and prick inside  
border with a fork. Brush 
border with egg. Bake until 
puffed and golden brown,  
12 to 15 minutes. Let cool 
completely. 
2. Whisk together shallot, 
lemon juice, and oil in a  
bowl. Season with salt and 
pepper. Add sliced zucchini 
and squash and toss to  
combine. Let stand until  
softened, 18 to 20 minutes.
3. Combine ricotta, goat 
cheese, and lemon zest in  
a separate bowl. Season  
with salt and pepper. Spread 
on top of puff pastry.  
Top with zucchini-squash 
mixture. Sprinkle with  
fresh thyme leaves. Serve 
immediately.

growing tip
Make your most 
educated guess 
as to when the 
last frost will go 
down, and plant 

squash three 
weeks before 

that. You should 
start to enjoy 
fruits of your 

labor about 50 
days later.
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also try...
ZUCCHINI-AND-
PECORINO FRITTERS
Preheat oven to 400°F.  
Grate 2 medium zucchini; 
squeeze dry with paper 
towels and transfer to a  
bowl. Add 1 large egg, 2 oz.  
grated Pecorino, 1/2 cup 
panko, 1 clove pressed garlic,  
and black pepper; stir  
to combine. Drop heaping 
tablespoonfuls of mixture 
onto a greased baking sheet 
and gently flatten. Bake, 
flipping halfway through, until 
golden brown and crisp, 18 to 
20 minutes. Makes 4 servings.

PATTYPAN
This summer squash 

resembles a toy  
top and takes about 
50 days to mature. 

Heirloom  
squash  

varieties

While these  
veggies sprout up  
in lots of shapes, 
these are three of 

our selects. 

ROUND
Simply a round version 
of zucchini. They are 

fast-growing, producing 
fruit in just 45 days.

ZEPHYR
The fruit of this 
long, two-tone 

summer squash is 
creamy and sweet. 


