


Recipe for: Summer Squash with Cherry Tomatoes

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







Recipe for: Fresh Corn Chowder

Ingredients:
6 slices bacon
2 1/2 cups fresh corn
16 ounces canned cream-style corn
1 Tablespoon Worcestershire sauce
2 cups water
1/2 cup onion, chopped
2 cups red potatoes, chopped (skin on)
1 Tablespoon granulated white sugar
1 Tablespoon seasoned salt
16 ounces chicken broth
1 cup milk
1/4 cup butter
Directions:
1. In large skillet, fry bacon until crisp; remove and reserve. Add onion and potatoes to bacon drippings. Sauté for 5 minutes. 
2. Place bacon, onion and potatoes into crockpot. Add remaining ingredients except for milk and butter. Stir to mix ingredients. 
3. Cover and cook on low for 7 hours. 
4. Remove half of the mixture and place into blender or food processor. Blend until puréed and return to crockpot. Add milk and butter. Cover and cook on high for an additional hour.
Yield: 12 servings
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