Baked Sliced Potatoes    (serves 6)    (adapted from Williams Sonoma)

6 waxy potatoes, about 2 ½ inches in diameter, peeled if desired 

6-8 cloves garlic, peeled and sliced

2 tsp fresh rosemary, thyme and/or sage leaves, chopped, plus more to garnish, if desired

¼ cup extra virgin olive oil, or as desired

salt and fresh-ground pepper, to taste

Preheat oven to 400 degrees. Oil a baking dish large enough to hold sliced potatoes in a single layer, and sprinkle with the sliced garlic and the 2 tsp herbs.  Slice the  potatoes about 1/8 inch thick, keeping each potato in its original shape as the slices fall from the knife.  Lift each sliced potato in one piece and  transfer to the baking dish, pressing down to fan the slices. Arrange all of the potatoes in the same way, placing them side by side but not touching.  Push the garlic slices under the potatoes to minimize scorching and drizzle olive oil lightly over the potatoes. Season with salt and pepper.  Bake for about 35 minutes, basting 2-3 times with the olive oil in the bottom of the dish, tilting the dish as necessary, but without disturbing the arrangement of the potatoes. Potatoes should be tender and the exposed edges should be browned and crisp. Sprinkle with additional herbs, if desired, and serve immediately. 
Eggs Baked in Tomatoes with Pesto       (serves 4)

4 large eggs, at room temperature

4 large tomatoes, each large enough to hold an egg and garnishes
pesto of choice – basil or other herb- or chopped herbs and garlic
grated cheese – asiago, Parmesan etc or a blend

salt and pepper to taste

shredded baby spinach, arugula or chard – optional

crumbled cooked bacon  or sausage – optional

Preheat oven to 400 degrees. Cut an 1/8-1/4 inch slice off the top of each tomato, and scrape out pulp and seeds, leaving a neat cup behind. Discard pulp or reserve for another use.  Lightly coat the inside of each tomato with the pesto or the herb-garlic mixture. Place small amount of shredded greens and/or bacon in each tomato, if using, and if tomatoes are large enough. Place tomatoes in an oiled shallow baking pan or individual dish and crack an egg into each one. Season with salt and pepper and top with grated cheese. Bake 18-22 minutes, until whites are set and yolk are still soft. Serve immediately.

Variations:

- eggs may be beaten before adding to tomatoes, creating a soufflé-like  filling.

   
This preparation may take a few extra minutes in the oven
- greens and bacon may be omitted from the tomatoes, but tomatoes may be 
   served on a bed of spinach sautéed with bacon.

Bell Pepper Egg-in-a-Hole      makes 4       (adapted from Martha Stewart Everyday Food)

2 tsp olive oil

1 bell pepper, any color, cut crossways into four ½-inch-thick rings

4 large eggs

Salt and pepper

2 tsp grated parmesan or asiago cheese

4 slices artisan multigrain bread, toasted

Finely chopped chives, parsley or other herb - optional

baby spinach or  arugula – optional

thinly sliced deli ham - optional

Heat 1 tsp olive oil in cast-iron or nonstick skillet, add bell pepper rings, then crack 1 egg into the middle of each ring. Season with salt and pepper and cook until egg whites are mostly set but yolks are still runny; 2-3 minutes. Gently flip and cook 1 minute more for over easy. Top toast with spinach and/or ham, if using and place egg on top. Top with grated parmesan and herbs and serve immediately. 

Corn Chowder            (serves 4)
Both corn and potatoes may be cooked the day before and refrigerated.

6 ears cooked corn, cut from cob (half may be chopped in food processor, if desired)

2 large waxy potatoes (Yukon Gold or red), peeled if desired, cooked


 and cut into ½-inch cubes

1 medium-to-large onion, diced small

4-6 slices bacon, cut in ½-inch strips

4-5 cups milk

1 tsp seafood seasoning, if desired, and/or salt and pepper to taste

4 green onions, sliced thinly

1 tsp fresh thyme and/or parsley

8-16 ounces medium shrimp, shells and tails off – may use frozen cooked - optional
Cook bacon and onion together in large saucepan until bacon is crisp and onion is soft. Add corn, potatoes, milk, seafood seasoning, green onions and herbs and simmer until heated, adding shrimp to cook through or thaw, as needed. 
Stuffed Tomatoes               (serves 6)  (adapted from Food and Wine magazine)
These are best made with  tomatoes that are not overly ripe, so they will not fall apart while cooking.
8-ounce tomatoes

2 TB olive oil

1 onion, finely diced, or equivalent amount leeks, split lengthwise and sliced thinly
6 garlic cloves, minced

1 celery rib, finely diced – or equivalent amount fennel bulb
½ pound fresh sausage or ground lamb

½ cup dry red wine

2 TB tomato paste

1 ½  cup cooked long-grain rice – either white or brown
2/3 cup mixed chopped herbs – parsley, oregano, basil, thyme, (if using sausage – may include sage, rosemary)

Grated reggiano parmigiano 
Fresh bread crumbs

Preheat oven to 350. Cut tops off tomatoes. Scrape out pulp, chop and transfer to bowl.  Season shells with salt and transfer to 9x13 inch oiled baking dish. In a large skillet, add olive oil and the onion, garlic and celery and cook until softened. Add the lamb or sausage and cook over high heat until browned. Add the chopped tomato pulp, wine and tomato paste and cook until most of liquid has evaporated. Add the rice, herbs and cheese and mix well. Salt and pepper to taste. Divide filling evenly among the tomato shells. Top with bread crumbs and more cheese. May make ahead and keep at room temperature for up to 2 hours, or refrigerate.  Bake for about 30 minutes, or slightly longer if coming from refrigerator. Let stand for 5-10 minutes before serving.
Summer Squash Soup with Pesto                   (serves 4)  (adapted from Fine Cooking)
Pesto – see recipes on this website
2 large cloves garlic, peeled and minced

1 medium yellow onion, in small dice,  or equivalent amount leeks, halved lengthwise and sliced thinly

4 small zucchini and/or yellow squash, unpeeled, seeded if necessary and diced  or sliced in small pieces

2 cups red and/or yellow tomatoes, in small dice – about 2 medium tomatoes

1 quart low-salt chicken or vegetable broth

1 cup water

¼ cup chopped herbs – parsley, basil, oregano and/or thyme

Large piece of parmigiano reggiano rind – optional

Salt and pepper 

Olive oil

Heat 2 TB olive oil in a 4-qt saucepan over medium-low heat. Add  onion and garlic and cook until onion is soft and barely beginning to brown. Add squash, increase heat to medium and cook until squash just begins to soften. Add tomatoes, broth, Parmigiano rind, water and herbs and simmer until squash is tender, about 5 minutes. Remove Parmigiano rind and season with salt and pepper to taste. Top each serving with a dollop of pesto.

Variation: add any variety tortellini, cooked

Sausage and White Bean Soup with Greens       (serves 4)  (adapted from Fine Cooking)

1 TB olive oil

1 medium yellow onion, chopped

¾ pound hot or sweet Italian sausage, casings removed – may use hot turkey sausage 


(don’t recommend sweet turkey sausage – it doesn’t have much flavor)

2 cloves garlic, peeled and minced

2  15-ounce  cans cannelloni beans, rinsed and drained (or cooked dried beans)
1 head escarole, or 1 bunch chard, kale or spinach), chopped coarsely

4-6 cups low-salt chicken broth

Shredded or grated Parmigiano Reggiano cheese

Heat oil in a 5-6 quart Dutch oven over medium heat.  Add onion and cook until tender, add sausage, increase heat to medium-high and cook until browned and broken into 1-inch pieces. Add garlic, cook 1 minute, then stir in beans and escarole or kale, (if using spinach or chard, do not add at this time) tossing to mix well. When greens are wilted, add broth and cook until hot. (if using spinach or chard, add at this time). Add salt and pepper to taste. Top each serving with the cheese.

Cherry Tomato Gratin           (serves 4-6)    (from Fine Cooking)

This makes a pretty accompaniment to fish or chicken

3 TB olive oil

1 tsp. minced garlic

2 TB fresh orange juice  (may use some zest)

2 pounds small cherry tomatoes, any color (s)
1 tsp chopped fresh thyme or more, to taste

1 ½ cups fresh breadcrumbs – may use whole wheat or any artisan bread

Heat oven to 350 degrees. Cook garlic in oil over medium-low heat until soft and fragrant, but not browned. Remove from heat and let cool. Add orange juice, stir to mix well and combine with tomatoes in a bowl, salt to taste and mix well. Spread evenly in an oiled gratin dish or shallow pan. Sprinkle with the thyme and crumbs. May be made ahead to this point. Bake 40-60 minutes, until tomatoes are tender but not completely broken down, the juices are reduced and the crumbs are brown. 
Spaghetti alla Norma               (serves 6)          (from Williams Sonoma)
1 large or 2 medium eggplants, about 1 ½ pounds total, cut crossways in ½ inch slices
Salt for eggplants – not necessary if eggplants are very fresh

Olive oil for frying

1 yellow onion, finely chopped

1/3 cup olive oil

2 cloves garlic, finely chopped

2-2 ½ pounds fresh tomatoes, peeled, seeded and chopped  (or one 28oz can peeled, seeded plum tomatoes, chopped)

Salt and pepper to taste

1 pound spaghetti, cooked

½ cup shredded fresh basil leaves

1/2 cup grated Romano or Asiago cheese, or to taste

 If eggplants are not known to be very fresh, make a layer of slices in a colander, sprinkle with salt and continue layering until all slices are used. Top with a plate and a heavy weight such as a pot or large can. Place colander over a bowl and let stand for 1 hour to drain bitter juices. Rinse off salt and dry slices with a paper towel. 

In a large frying pan over medium heat, pour oil to depth of ¼ inch, add a single layer of eggplant slices and fry until tender, turning once – about 8 minutes. Transfer to paper towels to drain and repeat with remaining slices. Cut in thin strips or small dice. 

In a large saucepan over medium heat, sauté onion until tender, add garlic and sauté for 30 seconds, add tomatoes and salt and pepper to taste. Reduce heat to low and simmer until thickened, about 20 minutes. Remove sauce from heat, add eggplant and basil.

Meanwhile, cook spaghetti until al dente, drain and place into large warmed serving bowl. Add the sauce and cheese and toss well. Top with more cheese and/or more basil. Serve immediately.
