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		Corn Guaca-Salsa

		[image: ] Serves 4

		PREP TIME: 10 MIN

		COOK TIME: 20 MIN

		One day, I was eating guacamole and salsa separately with tortilla chips. I wondered what it would taste like if I mixed them together and put it on a chip. I tried it, and Guaca-Salsa was born. This is now my favorite thing to eat with tortilla chips. If you can’t decide on either guacamole or salsa, why not have both?! It’s a win-win.

		1 cup canned corn kernels, drained

		1 tablespoon olive oil

		1 avocado, mashed

		1 small tomato, chopped

		2 teaspoons finely chopped yellow onion

		1 garlic clove, minced

		1 teaspoon chopped fresh thyme

		1 teaspoon chopped fresh parsley

		1 teaspoon finely chopped jalapeño

		Juice of 1 lime

		1 teaspoon sea salt

		Tortilla chips, for serving

		1. Preheat the oven to 400ºF. Line a rimmed baking sheet with aluminum foil.

		2. Spread the corn over the prepared baking sheet, add the oil, and toss to coat. Roast for 20 minutes. Allow corn to cool for 10 minutes.

		3. In a medium bowl, stir together the roasted corn, avocado, tomato, onion, garlic, thyme, parsley, jalapeño, lime juice, and salt. Serve with tortilla chips.

		Roasted Tomatillo Salsa Verde
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		[image: ] Serves 6

		PREP TIME: 5 MIN

		COOK TIME: 20 MIN

		Roasting the tomatillos loosens their skins and makes them easier to peel. It also brings out the natural sweetness of the tomatillos, but they’re still very acidic. Adding honey to the salsa verde helps cut that acidity. This recipe makes about 1½ cups of salsa and is delicious with tortilla chips for dipping or as a topping for tacos, my favorite food.

		6 tomatillos

		1 cup chopped yellow onion

		1 garlic clove, minced

		¼ cup fresh cilantro

		1 teaspoon fresh lime juice

		¼ teaspoon chopped jalapeño

		1 teaspoon sea salt

		½ teaspoon ground white pepper

		1 teaspoon honey

		1. Preheat the oven to 400ºF. Line a rimmed baking sheet with aluminum foil.

		2. Place the tomatillos on the prepared baking sheet. Roast for 20 minutes, or until tomatillos are oozing liquid and the husks begin to pull away from the skin. Remove from the oven and let the tomatillos cool for 10 minutes, then peel them and transfer to a food processor.

		3. Add the onion, garlic, cilantro, lime juice, jalapeño, salt, white pepper, and honey to the food processor and blend until smooth.

		Pan-Fried Basil Tofu

		[image: ] Serves 4

		PREP TIME: 20 MIN

		COOK TIME: 10 MIN

		Did you know that tofu is a product of soybeans? It is made from soy milk curds that are pressed into blocks of different textures—soft, firm, and extra-firm. It doesn’t have much flavor on its own, but it takes on the flavors of anything you marinate it in. That’s what makes it so awesome and versatile!

		1 tablespoon toasted sesame oil

		1 teaspoon lemongrass paste

		1 tablespoon soy sauce

		1 tablespoon oyster sauce

		½ teaspoon finely chopped jalapeño

		Handful of fresh basil leaves, torn

		1 (16-ounce) package firm tofu, drained and cut into ¼-inch-thick slices

		1. In a large bowl, stir together the oil, lemongrass, soy sauce, oyster sauce, jalapeño, and basil. Add the tofu and turn to coat it with the mixture. Set aside to marinate at room temperature for 15 minutes.

		2. In a large skillet, cook the tofu over medium heat for 5 minutes on each side, or until the edges become crisp and the tofu is golden brown.

		Veggie Jambalaya

		[image: ] Serves 6

		PREP TIME: 15 MIN

		COOK TIME: 40 MIN

		When my sister moved away from New Orleans, she still craved our flavorful food. Since she is vegan, she wanted me to create a recipe for a vegan New Orleans jambalaya that she could enjoy and re-create whenever she wanted. I came up with this, and we both love it!

		2 tablespoons olive oil

		½ cup chopped yellow onion

		¼ cup chopped bell pepper

		¼ cup chopped celery

		2 garlic cloves, minced

		1 pound vegan andouille sausage, cut into ½-inch-thick rounds

		8 ounces chicken seitan, cubed

		1 (14.5-ounce) can diced tomatoes

		1 tablespoon Creole seasoning

		1 cup uncooked long-grain white rice

		Chopped scallions, for garnish

		1. In a large pot, heat the oil over medium heat. Add the onion, bell pepper, and celery and cook, stirring frequently, for 3 to 5 minutes, until the onion is translucent. Add the garlic, vegan sausage, and seitan, and cook for 6 to 7 minutes, until the sausage is browned.

		2. Stir in the tomatoes, Creole seasoning, rice, and 1 cup water. Cook, stirring occasionally, for 30 minutes, or until the rice has absorbed all the liquid.

		3. Garnish with the scallions and serve.

		Melon Gazpacho with Oregano Oil

		
			[image: ]

		[image: ] Serves 4

		PREP TIME: 20 MIN

		COOK TIME: 0 MIN

		Gazpacho is a cold soup that originated in Spain. This is a great technique to try with your summer fruit. You could also make a savory version with vegetables. Either way, it’s refreshing and tasty.

		GAZPACHO

		4 cups chopped ripe seedless watermelon

		1 cup chopped cantaloupe

		¼ cup balsamic vinegar

		¼ cup olive oil

		1 teaspoon salt

		½ teaspoon ground white pepper

		OREGANO OIL

		¼ cup extra-virgin olive oil

		2 tablespoons fresh oregano

		½ teaspoon sea salt

		Pinch of ground white pepper

		TO ASSEMBLE

		4 teaspoons chopped walnuts

		4 teaspoons crumbled feta cheese

		1. For the gazpacho: In a blender, purée the watermelon, cantaloupe, vinegar, olive oil, salt, and white pepper.

		2. For the oregano oil: In a food processor, combine the oil, oregano, salt, and white pepper and process until the oregano is fully incorporated into the oil.

		3. To serve, divide the gazpacho among four bowls, drizzle each with oregano oil, and top evenly with the walnuts and feta.

		Potato and Banana Pepper Flatbread Pizza
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		PREP TIME: 10 MIN

		COOK TIME: 35 MIN

		Craving pizza, but don’t have time to make pizza dough? Well, I have the perfect alternative for you. The dough is super simple because it only uses two ingredients! When I chose the toppings for this dish, I used what was growing in my backyard and what I had available in my house. If you want to use pepperoni instead of salami, go for it. You like tomato sauce on your pizza? Add a layer at the bottom. You can switch the toppings or add whatever you’d like to make your own version.

		Nonstick cooking spray

		4 baby Dutch yellow potatoes

		1 cup self-rising flour, or 1 cup all-purpose flour mixed with 1¼ teaspoons baking powder, plus more flour for dusting

		1 cup Greek yogurt

		2 tablespoons olive oil

		2 garlic cloves

		1 cup torn fresh mozzarella

		½ cup chopped salami

		2 large banana peppers, sliced

		2 tablespoons chopped fresh basil

		1. Preheat the oven to 400ºF. Line a baking sheet with aluminum foil and coat it with cooking spray.

		2. Bring a large pot of water to a boil. Fill a large bowl with ice and water and set it nearby. Add the potatoes to the boiling water and cook for 15 minutes. Drain the potatoes, transfer them to the ice bath, and let cool. Thinly slice the potatoes.

		3. In a medium bowl, stir together the flour and yogurt until the mixture forms a ball. Divide the dough in half and place each half on a flour-dusted surface. Roll each half of the dough into a ball, and then roll out the balls to form small rounds (about 10 inches in diameter).

		4. Place the dough rounds on the prepared baking sheet. Drizzle 1 tablespoon of the oil on top of each dough round and lightly spread it over the dough with your fingers.

		5. Grate 1 garlic clove directly onto each dough round and spread the garlic over the dough with a butter knife. Evenly divide the mozzarella and salami between the pizzas. Arrange the potato slices and banana peppers on top.

		6. Bake for 20 minutes, or until the mozzarella is melted and the bottom of the pizza is golden brown. Remove from the oven and let cool slightly.

		7. Sprinkle the basil on top and serve.
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		Oven-Steamed Fresh Corn

		[image: ] Serves 4

		PREP TIME: 30 MIN

		COOK TIME: 40 MIN

		This is a foolproof way of roasting corn that my mom taught me many years ago. It works like a charm. Every. Single. Time. You can serve it with a side of compound butter. (But during the summer when the corn is super sweet, I love eating it by itself, without butter. Mmmm!)

		4 ears corn, husks on

		1. Preheat the oven to 400°F.

		2. Fill the sink or a large bowl with cool water and soak the corn for 30 minutes. Drain the corn, place it on an oven rack, and roast for 40 minutes.

		3. Remove the corn from the oven and let cool slightly. When the corn is cool enough to handle, remove and discard the husks and serve.

		Fried Okra

		[image: ] Serves 8

		PREP TIME: 20 MIN

		COOK TIME: 5 MIN

		Okra is a vegetable that originated in Africa and came to the United States via the slave trade. It is normally found in gumbo, where it acts as a thickener, but this is my favorite way to eat it. Because the pieces are bite-size, I just can’t get enough of them. It makes me want to keep them all for myself!

		6 cups canola oil, for frying

		½ cup buttermilk

		1 large egg, beaten

		1 cup all-purpose flour

		½ cup yellow cornmeal

		1 tablespoon Creole seasoning

		2 pounds okra, cut into 1-inch pieces

		1. In a large heavy-bottomed pot, heat the oil over high heat.

		2. Pour the buttermilk into a small bowl. Put the egg in a second small bowl. In a medium bowl, whisk together the flour, cornmeal, and Creole seasoning.

		3. Dip the okra pieces in the buttermilk, then in the egg, letting any excess drip off. Toss the okra in the flour mixture to coat, shaking off any excess.

		4. Working in batches, if needed, carefully add the battered okra to the hot oil and fry for 5 minutes, or until golden brown. With a slotted spoon, transfer the fried okra to a paper towel–lined plate to drain. Serve hot.

		Sesame Cucumber and Cherry Tomato Salad
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		PREP TIME: 35 MIN

		COOK TIME: 0 MIN

		2 cucumbers, sliced

		½ cup cherry tomatoes, halved

		1 teaspoon rice wine vinegar

		2 teaspoons toasted sesame oil

		½ teaspoon sugar

		½ teaspoon fish sauce

		1 tablespoon sesame seeds

		½ teaspoon ground ginger

		½ teaspoon sea salt

		Everyone loves hosting or attending a summer grill-out, but you always end up eating the same sides. Try switching out a boring salad for this bad boy and watch it disappear from people’s plates. It’s quick to prepare and refreshing to eat on a hot day.

		In a medium bowl, toss together the cucumbers, tomatoes, vinegar, oil, sugar, fish sauce, sesame seeds, ginger, and salt. Cover and refrigerate for 30 minutes. Serve cold.

		Vegetable Penne Pasta
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		PREP TIME: 15 MIN

		COOK TIME: 20 MIN

		When I do cooking demonstrations at my local farmer’s market, I use in-season ingredients to create a recipe on the spot. I love making pasta dishes because pasta pairs really well with nearly every kind of produce. I remember this demo particularly well because a little boy who was reluctant to eat a pasta dish with so many vegetables decided to try it. When he took a bite, he couldn’t get enough of it and came back for seconds and thirds!

		1 pound whole-wheat penne

		2 tablespoons olive oil

		1 small yellow onion, finely chopped

		2 bell peppers, finely chopped

		Kernels from 3 ears corn

		1 pound green beans, cut into 2-inch pieces

		1 tomato, chopped

		1 teaspoon sea salt

		¼ teaspoon ground black pepper

		2 teaspoons chopped fresh thyme

		1 tablespoon chopped fresh basil

		1 tablespoon chopped fresh oregano

		1. Bring a large pot of water to a boil. Add the pasta and cook according to the package directions. Drain and set aside.

		2. In a large pan, heat the oil over medium heat. Add the onion and bell pepper and cook, stirring frequently, for 5 minutes, or until the onion is translucent. Add the corn and green beans and cook for 5 minutes. Add the tomato, salt, and black pepper.

		3. Stir in the pasta, thyme, basil, and oregano and serve immediately.

		Eggplant Rollatini

		[image: ] Serves 4

		PREP TIME: 25 MIN

		COOK TIME: 45 MIN

		This is a great dish that can be assembled the night before, stored in the fridge, and baked the next day. It also tastes just as good when reheated. Salting the eggplant first is important because it draws out excess water; otherwise, the eggplant will release liquid as it bakes, making your rollatini soggy and watery. Nobody wants that, right? I also like making my own tomato sauce, but using jarred sauce to save time is perfectly acceptable.

		TOMATO SAUCE

		1 tablespoon olive oil

		¼ cup finely diced yellow onion

		½ teaspoon minced garlic

		2 (8-ounce) cans tomato sauce

		1 (15-ounce) can petite diced tomatoes

		1 teaspoon honey

		1 teaspoon sea salt

		Pinch of ground black pepper

		ROLLATINI

		2 tablespoons olive oil

		1 large eggplant, top cut off, cut lengthwise into ¼-inch-thick slices

		1 tablespoon plus 1½ teaspoons sea salt

		½ teaspoon plus a pinch ground black pepper

		2 tablespoons finely chopped yellow onion

		1 teaspoon minced garlic

		1½ cups fresh spinach

		½ cup ricotta cheese

		1 large egg

		½ cup shredded Parmesan cheese

		½ cup shredded mozzarella cheese

		1. For the tomato sauce: In a medium pot, heat the oil over medium heat. Add the onion and cook, stirring frequently, for 3 to 5 minutes, until translucent. Stir in the garlic and cook for 30 seconds. Stir in the tomato sauce, diced tomatoes, honey, salt, and pepper. Reduce heat to medium-low and simmer for 20 minutes.

		2. Preheat the oven to 400°F. Grease an 8-inch square casserole dish with 1 tablespoon of the oil.

		3. For the rollatini: Meanwhile, put the eggplant slices on a baking sheet and evenly sprinkle them on both sides with 1 tablespoon of the salt. Let sit for 15 minutes to draw out water. Rinse the eggplant slices and pat them dry; rinse and dry the baking sheet and return the eggplant slices to it. Evenly sprinkle both sides of the eggplant slices with 1 teaspoon of the salt and ½ teaspoon of the pepper. Bake for 15 minutes, or until golden brown, flipping the eggplant halfway through. Remove from the oven and let cool for 5 minutes.

		4. In a large pan, heat the remaining 1 tablespoon oil over medium heat. Add the onion and cook, stirring frequently, for 3 to 5 minutes, until translucent. Stir in the garlic and cook for 30 seconds. Add the spinach and cook for 5 minutes, or until wilted. Stir in ¼ teaspoon of salt and the remaining pinch of pepper. Remove from the heat and let cool.

		5. In a small bowl, stir together the spinach, ricotta, egg, and remaining ¼ teaspoon salt.

		6. Scoop 1 tablespoon of the ricotta mixture onto one end of each eggplant slice. Gently but tightly roll the eggplant around the filling and place the roll seam-side down in the prepared casserole dish. Pour the tomato sauce over the eggplant rolls. Evenly sprinkle the Parmesan and mozzarella over the top. Cover the dish with aluminum foil and bake for 20 minutes, then remove the foil and bake for 10 minutes more, or until the cheese is golden brown. Remove from the oven and let sit for 10 minutes before serving.
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		Grilled Squash and Tomato Salad
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		PREP TIME: 10 MIN

		COOK TIME: 5 MIN

		By itself, yellow squash does not have much flavor. Grilling it adds beautiful char marks and that yummy grilled
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