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Fresh from the Farmers’ Almanac Kitchen:

Recipes from the Garden

SAVANNAH, Ga. (Aug. 14, 2008) – Whether you’re working the soil with your hands or supporting your local farmer at the farmers’ market, you are probably wondering what to do with this year’s bumper crop of fresh veggies and herbs? Try these summer fresh recipes from the folks at Farmers’ Almanac.
Summer Squash Au Gratin

3-5 summer squash cut into 1/4- to 1/2-inch rounds

1 cup green pepper chunks

1/2 cup onions, sliced thin

2 tbsp. olive oil

1 cup croutons

2 large tomatoes, chopped

Salt and pepper to taste

3/4 cup sharp cheddar cheese, grated

In a skillet, heat olive oil over high heat and gently sauté the squash, green pepper, and onion for 2 to 3 minutes. Add the croutons, tomatoes, salt, and pepper. Mix well and continue to cook for an additional minute. Remove from heat and place in a suitable casserole dish. Top with the cheese and place about 8 inches under preheated broiler until the cheese has just melted. Serve as a side dish or light lunch.

Eggplant Parmesan

1 medium eggplant

1 small onion, chopped

1 clove garlic, minced

2 tsp. olive or vegetable oil

–more–

Farmers’ Almanac Recipes//Add One
1 (15-oz.) can tomato sauce

1 tbsp. parsley, minced
1/2 tsp. salt

1/2 tsp. oregano

1/2 tsp. basil

Frying oil

Parmesan cheese

3 slices or more mozzarella cheese

Peel and slice eggplant. Sprinkle with salt. Weight down with a plate; set aside an hour.

In a saucepan, sauté onion and garlic until tender, but not brown. Add tomato sauce, parsley, salt, oregano, and basil. Cover and simmer 10 minutes. Rinse eggplant slices and dry. Coat lightly with flour; shake off excess. Fry until golden. Drain on absorbent paper. Place a layer of eggplant slices in a baking dish. Cover with some of the sauce and a sprinkling of Parmesan cheese. Repeat; end with sauce. Place mozzarella slices on top. Bake at 350°F until eggplant pierces easily with a fork – about 30 minutes. Makes 4 to 6 servings.

Zucchini Bread

1 cup chopped walnuts or pecans

1 1/2 cups shredded zucchini (about 1 medium zucchini)

1/2 cup vegetable oil

1 cup granulated sugar

2 large eggs, lightly beaten

2 tsp. vanilla

1/2 tsp. baking soda

1/2 tsp. ground cinnamon

1/2 tsp. salt

1/4 tsp. baking powder

1 1/2 cups all-purpose flour

Preheat oven to 350°F. In a mixing bowl, combine oil, sugar, eggs, vanilla, baking soda, cinnamon, salt, and baking powder. Beat on medium speed approximately 30 seconds until ingredients are blended. Add flour and mix until moistened. Stir in nuts and zucchini. Pour batter into a greased and floured loaf pan. Bake approximately 65 to 75 minutes or until loaf is done.

Fresh Basil Pesto Recipe

2 cups fresh basil leaves, packed

1/2 cup freshly grated Parmesan Reggiano or Romano cheese

1/2 cup extra virgin olive oil

1/3 cup pine nuts or chopped walnuts

–more–

Farmers’ Almanac Recipes//Add two
3 medium sized garlic cloves, minced

Salt and freshly ground black pepper to taste

Combine the basil and pine nuts (or chopped walnuts) in a food processor; pulse a few times. Add garlic, and pulse a few times more. Add olive oil in a steady stream while running food processor. Stop processor and scrape sides with spatula. Add cheese and pulse until blended. Add salt and pepper to taste. Makes 1 cup. Serve on pasta, baked potatoes, or toasted bread.

More recipes can be found in the 2009 Farmers’ Almanac which goes on sale Aug. 26. To pre-order the Almanac, or for more great tips on sustainable living from the experts at Farmers’ Almanac, visit www.FarmersAlmanac.com. 

###

Farmers’ Almanac, which features an orange and green cover, has been published every year since 1818. It contains useful and interesting articles as well as long-range weather predictions, gardening advice, recipes and more. Editors Peter Geiger and Sandi Duncan are available for lively and informative interviews, either by phone or in person. Both love to talk about the weather, share useful Almanac trivia and advice, and offer tips on how to get back to the simple life.

Farmers’ Almanac TV, based in Savannah, Georgia, is a wholly owned subsidiary of Buy The Farm, LLC, which owns the exclusive license for video and electronic media production of the Farmers’ Almanac brand. American Public Television distributed the public television show, Farmers’ Almanac TV. Farmers’ Almanac TV and Farmers’ Almanac trademarks are licensed from Almanac Publishing Company and are used by Buy The Farm, LLC, with full rights therein.
Editors, please note: High-res images are available by contacting Cynthia Greenwood, cgreenwood@greenmarkpr.com or 847-404-8404.
