


Recipe for: Summer Squash with Cherry Tomatoes
Ingredients
Directions
1 Tablespoon olive oil
2 cups sliced summer squash
1/4 cup diced roasted red pepper
1 cup cherry tomatoes
1 cup fresh corn kernels (about 1 large ear)
1/3 cup sliced celery (optional)
2 Tablespoons chopped fresh mint or basil

Yield: 4 servings
Prep Time: 10 min 
Cook Time: 8 min 
Perfect for summer. Use fresh tomatoes and basil and fresh corn on the cob!

Heat oil in large skillet. Add squash and sauté, stirring frequently, for 3 minutes over medium-high heat. Stir in peppers, tomatoes, corn and celery (if using). Lower heat to medium and continue cooking, stirring frequently, for another 5 minutes. The vegetables should be barely cooked through and retain their texture. Stir in the herbs just before serving.
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Recipe for: five minute salad



Ingredients
Directions
12 ounces (8 cups) mixed salad greens
3 Tablespoons extra-virgin olive oil
2 Tablespoons balsamic vinegar
1/2 teaspoon Dijon mustard
salt & pepper, to taste
1 1/2 cups cherry tomatoes
1 cup canned cannellini beans, drained & rinsed
4 ounces (1/2 cup) crumbled goat cheese
2 Tablespoons fresh basil leaves, torn into small pieces


1. Place greens into a large bowl, whisk together oil, vinegar, mustard, salt and pepper, to taste. Drizzle dressing over greens and toss.
2. For a nice, clean look to each salad, divide greens onto 4 plates. Top each with about 7 tomatoes, 1/4 cup beans and 2 Tablespoons goat cheese. Sprinkle with basil and serve.
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