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			ELEMENTS FOR A SUCCESSFUL DESIGN

			According to ancient Celtic lore, it is best to knock two rocks together, speak to the earth, and state your intention before you dig into the ground or make any changes at all to the landscape. Offer a humble prayer, then proceed with care and dignity. In that tradition, you are connecting with the existing landscape, as a way to leave behind a longer legacy than your present moment.

			I believe in taking this a step further, to thoughtfully step back and first plan out a landscape to see how everything links together. Our backyards, the plants we choose to grow, and how the landscape is designed are about creating a sanctuary for all living creatures. This requires a thoughtful step-by-step process, attention to detail, curiosity, and the patience to hold a vision that will ultimately transform your backyard into an heirloom landscape.
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			Landscape Overview

			The Five-Year Plan

			Start with a long-term plan, or even just a five-year plan, as a means of looking forward, and eventually looking back. It will allow you to stay focused on the future goal of creating a well-designed landscape and to enjoy the process and the end product more fully. Rather than jump in with a quick start, digging holes or moving trees, take time to sit in the garden area, decide how much space to devote to a garden, and what to plant when. As you begin to visualize, you may find that the design for your garden will start to unfold in your mind’s eye. This is the beginning of a conversation you will ultimately have with everything that is already growing on your land and all around you, as you merge old designs and plants with new.

			Before you start to change anything, draw out your vision on a piece of graph paper, beginning with a bird’s-eye view of your property to grasp the big picture. Outline the boundaries, noting the four cardinal directions: east, west, north, and south. Notice where the sun comes up in the morning, how it casts shadows during the day, and where it sets at night. Mark where the house sits on the property, the driveway, and any permanent obstacles that interfere with a garden, including existing trees, shrubs, and underground septic tanks. Then close your eyes and visualize that you are a bird flying above, taking in your land and how it connects to that of your neighbors and the larger community. Then put it all down on graph paper and keep adding to it each year to document your progress.

			The five-year plan slows down your pace, and it builds a deeper, more satisfying connection to your garden with the overall landscape at the heart. Connecting all the dots and paying attention to how plants, trees, wildlife, and people interact goes beyond the physical act of constructing a garden. Create a garden that provides the feeling of a sanctuary; find that sweet spot that draws you outdoors to sit and savor the potential of all that your landscape has to offer, both now and in the future.

			These may all seem like daunting decisions when you first get started, yet when you thoughtfully plot out the design on paper, it becomes easier to imagine how everything will fit together as a whole.
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			Pencil to Paper

			Inspiration

			Now that you have the large overview on paper, it’s time to zoom in on the garden design. Each new design starts typically with a shape, figuring out the angle of the beds and how the design sits with the house, looking at where the paths join, and siting the garden shed and placing a bench. Start at the front door and move around to all sides of your house, looking at your landscape as a whole unit.

			Drawing is a creative practice, and before a drawing emerges it may take staring at a blank piece of paper for a long time, pencil in hand. If this happens, trigger the visuals by paging through garden books and magazines or visiting other gardens for ideas. Visiting public gardens, private gardens, or simply driving around your neighborhood to see what other people are growing can jump-start ideas. In order to become a writer, you need to be a reader to learn a vocabulary, and the same is true with gardening: you need to fine-tune your sense of design to know what you like in order to bring it home.

			Whenever I start to draw a new design, it takes three tries: the first is formal and safe, typically based on a familiar four-square approach and always very geometric. Then a second design emerges that is curvy and a little bit wilder. By the time the third design emerges, it is a combination of both, and it’s usually the one I pick because it has input from both the left and right sides of the brain. The key to drawing is not to think about it too hard; something will surface that will allow you to ultimately say, “Aha!”

			Choose one of the designs in this book, mix and match to fit your style and your landscape, or start fresh with your own. Once you have a design on paper, double-check your measurements on the graph paper and then plot it again outside to make sure it fits.
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			Sticks and Twine

			Paper to Soil

			Now that you have chosen your spot and plotted your design on paper, it’s time to take the paper dream to reality—outdoors. Measuring out the garden with sticks and twine is a surefire method that allows you to visualize the garden before you start digging and to be sure it is exactly what you have in mind.

			With measurements in hand, take a flexible tape measure, two dozen small stakes, and a large ball of twine into the yard. Measure it out, pound a stake into each outside corner of the garden boundary, and wrap twine around each stake to establish the perimeter. Continue working inward, measuring the center of each side. Wrap twine around each stake to create the central axis and focal point.

			Next, establish the entrance and main pathways by measuring 2 feet in either direction from the center, creating a wide central path that is 4 feet wide. Once the general outlines are established, step back to look at the finished space.

			It might not actually look or feel the way you had visualized it on paper, which is why this exercise is critical before you begin to dig or build. Keep adjusting the design, looking at it from all angles. Set up a bench inside or nearby, pretend with large pots that can substitute for plants, and generally test out the space in your imagination until you are sure it is right. Go inside and look at how you will view the garden from your windows. Will the garden be equally engaging both in summer, full of plants, and in winter?

			This is my method, yet there are plenty of other ways to do this preliminary planning. If I am designing a garden in the winter and the outside is frozen tundra, I’ll stretch masking tape across the floor or indoor carpet to measure the space, and use pillows to stand in for plants. Taking time to get it right makes all the difference because, as with building a house, the more planning you do up front, the better the space will work for you in the long run.
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			The Bones

			Garden Paths

			It’s tempting to ignore the paths in a design by simply leaving enough space in between the rows to move around and through the beds. Yet paths are not only the “bones” of the garden but they also play a long-term role in its function and beauty. Paths can be straight or curved, yet they define the shape and structure of the garden all year round.

			Choosing the best material for lining paths will contribute to your comfort and the way the garden works visually. The main path should always be 4 feet wide, enough for two people to walk side by side. In and around the garden, narrow auxiliary paths that are 2 feet wide are enough for weeding and harvest.

			In the old days, garden paths were often composed of the soil in between the rows, yet this meant more weeding. Planning the way the paths integrate with the beds and selecting a path material to keep weeds down will make the garden design more inviting. Choosing the right path material can take trial and error—yet it can be easily changed over time.

			Here are some options to consider:

			HAY OR STRAW

			

			A simple, straightforward, and natural choice for a garden path is natural hay or straw. If you live near the ocean, salt-marsh hay or seaweed is an excellent choice, too. The biggest advantage of this medium is availability and convenience, plus cleanup at the end of the season involves sweeping it up and topping off the compost pile with it. Disadvantages are that hay can contain weed seeds, and both hay and straw can harbor hiding places for slugs or snakes. But either is a great way to keep weeds from sprouting and to keep boots clean after a rainstorm.

			GRASS

			

			A lush runway of green grass looks luxurious yet may not be the best environmental choice, considering irrigation needs. Grass paths require maintenance to keep them edged, watered, and mowed, and they’re not a sound option if you live in a drought-prone area. Grass also takes up nitrogen from the soil to stay green, and it can easily creep into the beds unless they are edged with a steel barrier or raised to keep the roots from invading.

			BARK MULCH

			

			Natural bark mulch is the most com-mon weed barrier in garden beds and paths, often used in combination with landscape cloth underneath, yet it also is not the best choice for the environment, especially when purchased in plastic bags or if used with plastic cloth as a barrier. Try to find a local source of wood chips and paper landscape cloth, and use them only on pathways. Bark mulch works for only a few years before the weeds will creep back in through any gaps, and it becomes harder each year to keep it tidy. Bark is inexpensive and good for the first few years in a new garden, but consider replacing it with a different material over time. Choose natural-color brown over dyed mulch.

			GRAVEL

			

			The satisfying crunch of gravel beneath your feet is one of the many reasons I favor this option, plus it stays in place and looks good over a long period of time. It’s also a great way to keep the bottoms of your shoes clean, especially after a heavy rain. Gravel comes in different colors and sizes, depending on your location, so try to find a local source rather than shipping stones across the country. In coastal areas, crushed shells offer a crisp white to accentuate the colors in the garden. Inquire with your garden landscaper or garden center for local sources of available gravel and options for sizes; try it in a section to see what you prefer.

			FLAT STONE

			

			Large natural stones are a good way of grounding the space between the beds or, if they are set into gravel, forming stepping-stones and offering landing pads for your feet. Choose stones that either match those you already have around your yard or in the natural geography to ensure continuity. To avoid tripping or stubbing toes, dig the stones in with a shovel to set them into the soil flush with the natural contours of the land (or hire a good mason to do so).
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			Terra Firma

			Soil

			Soil is the key component of any successful garden, whether you are growing food or flowers. Good soil feeds your plants and, when growing food, ultimately feeds you. Keep it organic, weed-free, and nutrient-rich, plus make sure it has tilth, or good texture, with small pockets for air and water. Buying bags of soil for your garden may seem like a convenient option, yet it’s akin to buying fast food. Most bagged soils generally lack necessary nutrients to sustain plants over time and often come with built-in fertilizer to replace the natural micronutrients available in compost.

			Garden Soil

			Healthy soil supports a strong root system, holds plants upright, and absorbs and retains water. It should smell slightly sweet and hold together when squeezed, like a good chocolate cake. When plants lack proper nutrients from the soil, they are more prone to disease and pests, so paying attention to your soil from the start will give your plants an advantage.

			Before tractors and rototillers, every gardener owned a garden fork to turn the soil. Mechanical churning of the soil can lead to breaking up the fine membranes and microorganisms that comprise the structure of the soil. Learn to work with your soil, add compost, and plant cover crops in between seasons that will naturally provide organic materials. This will lead to better health for your soil, higher nutrients in the food you grow, and stronger stems for your cutting garden.

			Potting Soil

			Gearing up for the growing season often starts with a bag or two of potting soil to start seedlings or fill containers, yet bagged soil can vary greatly, depending on the brand. Take your time to look and compare before grabbing the cheapest one you can find, and make sure you are getting the right stuff.

			Garden soil is heavy and dense, and will not be ideal for containers, starting seeds, or raising seedlings, because new roots prefer a looser, finer mix. There is a difference between starting mix, which is made from ingredients such as peat moss, perlite, coconut fiber, and vermiculite, and potting soil, which often contains mostly peat moss with a slow-release fertilizer or moisture-retention granules that expand and absorb water. If you are a purely organic gardener, you probably do not want these additives in your garden soil. Many organic gardeners prefer to make their own potting soil by combining one-third sphagnum peat moss; one-third compost that has been sifted through a large-mesh screen to remove sticks, stones, and large chunks that are not fully decomposed; and one-third vermiculite or sand, plus a cup of worm castings for every 5-gallon bucket of soil mix.
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			Organic Fertilizer

			Compost and Cover Crops

			Compost involves the recycling of naturally decomposing materials that provide nutrients to your garden soil; in other words, what comes from the garden goes back to the garden, keeping food scraps out of the landfill. Compost works because of microorganisms and worms that heat up and dig deep, helping the soil renew some of the nutrients that are removed when food and flowers are grown.

			The best way to start a compost pile is to set up a bucket or bowl near the kitchen sink and start collecting eggshells, coffee grounds, trimmings from vegetables, banana peels, old bread, and almost anything that is edible, although it’s best to avoid dairy and meat scraps.

			Construct a bin system outside, preferably a two- or three-bin arrangement with one open side contained by wire mesh so that air can flow to create composting action; for the front, use slats that can be removed when turning the pile with a garden fork. Locate the compost bins near the garden but away from the house, perhaps on the other side of a short fence or row of trees yet in direct or dappled sunlight.

			Start the pile by laying down a few stalks from sunflowers or small branches, just to give the base a little airspace. Then begin to fill the bin with layers of green and brown, as if you were making lasagna. Green is the spent plant materials from the garden, the lawn clippings, and any food scraps; brown is straw, hay, and/or leaves. If you keep chickens or rabbits, wood chips from their bedding can be used in the brown layer.

			Compost that is not properly layered will not heat adequately and can start to release odors. The bacteria responsible for breaking down food scraps are especially active when combined with fresh air, which is why it is key not to just let it sit to decompose but to actively take a part in its making. Turn everything once a week with a garden fork to encourage the naturally occurring heat and to break up the material.

			As compost breaks down, it will release micronutrients that create a healthy tonic of rich humus, which contributes to your soil’s nutrition and overall structure. When starting the garden in spring, plan to spread a thin layer of compost on both vegetable and flower beds. Midsummer, use a handful of compost to spread around the base of all your plants, which will give the roots another boost. In the fall, if you still have compost to spread, finish the season with another thin layer to keep the soil nourished throughout the winter.

			The kitchen and basic yard maintenance can generate plenty of material for compost, so consider setting up two compost systems: one for hot compost and the other for cold compost.
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			Cover Crops

			In addition to compost, cover crops keep soil fertile, prevent erosion, and maintain tilth, the term that describes soil that has a good texture and small pockets for air and water. These are essential for drainage and root development, giving soil far more than simply an application of fertilizer. Cover crops can be matched for the exact type of nutrition each soil needs and are highly effective for increasing soil fertility and pest management, as well as attracting beneficial pollinators.

			Typically, a cover crop is sown in fall to grow over the winter, stabilizing soil and providing long-lasting nutrients through its roots. Summer cover crops can also be used, because they grow quickly and provide fertility and weed prevention in between the spring and fall planting. If your garden needs rejuvenation, sow several different types of cover crops throughout the year, continually turning the green foliage back into the soil. What to choose will vary depending on the time of year, the climate, and the type of garden. Here is a quick look at some of the most familiar cover crops.

			ANNUAL RYEGRASS

			

			One of the most effective cover crops, annual ryegrass forms a dense, shallow root system with long green, grassy leaves. A stand of ryegrass provides erosion control in summer or winter while also suppressing weeds. Sow seeds and allow plants to grow into a green patch, but don’t let the plants go to seed. In cooler areas annual ryegrass will naturally die back with a hard frost. When ready to get the garden planted for your edible crops, turn the plants with a garden fork, digging up the roots and allowing the foliage to be incorporated back into the soil. Wait two weeks before sowing an edible crop.

			BUCKWHEAT

			

			A quick-growing annual, buckwheat is useful for weed suppression and typically sown in between crops in midsummer. Broadcast seeds for buckwheat during hot weather in midsummer and keep it watered until it germinates, and soon it will transform into grassy green shoots topped by white flowers that are a magnet for bees. Shortly after it flowers, mow with a scythe and turn the greens back into the soil. Wait two weeks before sowing an edible crop.

			FIELD PEAS

			

			Often planted in spring, field peas add organic matter and nitrogen to soil through their legume roots. Sow seeds in spring or in late fall, and allow plants to establish, flower, and remain in place as long as possible, before mowing the crop and turning.

			OATS

			

			A lovely ornamental plant that is welcome in a flower or food garden, oats are often sown along with field peas in spring as an effective cover crop. Frost sensitive, oats will not survive a cold winter yet will become an excellent ground cover to prevent weeds and erosion during warmer months. When left to mature, the seed heads nod gently in the wind and can be harvested for decorative flower arrangements.

			PERENNIAL RYEGRASS

			

			Often sown in the fall to control soil erosion during winter, perennial ryegrass germinates in cool soil and tolerates heavy clay, making it particularly adaptable to different geographic regions and soil types. Perennial ryegrass develops a thicker root system but with the same grassy top growth as its annual counterpart. Yet since it is a perennial, it will not die back during winter and can be harder to remove once established. Similarly to annual ryegrass, when you’re ready to remove it, use a garden fork to turn the roots over and shake out the soil. Leave the plants lying on the ground to dry in place before reintroducing them into the soil. Wait two

			
			

			
			
			
			
			
			
			
			
			
			

			
			
			

			
			
			

			
			
			

			
			
			

			
			
			

			
			
			

			
			
			

			
			
				[image: ]
			

			
				[image: ]

			
			
			
			
			
			
			
			
			
			
			
			
			
			
				[image: ]
			

			
				[image: ]

			
			
			
			
			
			
			
			
			
			
			
				[image: ]

			

	
		
			ACKNOWLEDGMENTS

			Writing The New Heirloom Garden has been a pleasure. It would not have happened without the collective vision and generosity of those who contributed to this book you now hold in your hands.

			First, I thank editor Dervla Kelly for her enthusiasm and vision. Her patience and dedication were invaluable. Thanks also to editorial assistant Katherine Leak, production editorial director Mark McCauslin, and production manager Phil Leung, who were helpful during times of reorganization.

			The Random House–Rodale art team deserve praise for their creativity, starting with Marysarah Quinn and Ian Dingman. From the beginning they determined the design and applied a modern twist to an old-fashioned theme. To accomplish this task they enlisted book designer Catherine Casalino, who created an elegant book layout that surpassed my expectations.

			I am grateful to my agent, Angela Miller, for her unflagging faith that this book would come together, and her willingness to be engaged in the process.

			Without the extraordinary photographer Matthew Benson, whose magnificent images grace these pages, this would be an entirely different book. He brought humor and spontaneity to the set, approaching each shot with fresh perspective and knowledge of plants. Along with his partner, Jill Rowe, they allowed the photo team to take over their kitchen and barn at Stonegate Farm as a meeting place, and to scour their botanical garden for edible flowers and herbs for suitable garnish.

			I consider myself fortunate to have worked on a second book project with food stylist Nora Sing-ley, who is a true artist, along with her cooking assistant, Alyssa Kondracki. They both steadfastly prepared each recipe with precision. Thank you to prop stylist Maeve Sheridan, who brought exquisite plates, bowls, and utensils to the set. As always, Cameron Howard served as my primary recipe tester, and has been at my side ever since my first cookbook in 2003. It was a pleasure to be in the company of imaginative food professionals.

			We were fortunate to shoot all the opening pages about the plant families on location at Diana McCargo’s and Peter Swift’s Philo Ridge Farm in Charlotte, Vermont. Their generosity included a quintessential farmhouse for on-site photography and a plethora of vegetables harvested each day by a farm crew. Equally generous was Josh Carter at Shelburne Farms, who allowed us to glean his field for late-season chard, carrots, winter squash, and alliums.

			With gratitude and love, I wish to thank my friends Deborah Riemar for reading and editing, Randall Perkins for design consultation, Margot Page for sculpting my original proposal, Thomas Henry Pope for seed-saving expertise, and gardening friends Page Dickey, Kathy LaLiberte, and Sally Ferguson. There are so many others who have inspired me over the years with their gardens.

			To my good friends who have been on this journey with me for the past several years, thank you for coming together in my garden and at my table.

		

	
		
			RECIPE INDEX

			A

			Apple(s)

			Applesauce, Spicy

			and Pumpkin Bisque

			Pureed Gilfeather Turnip with

			Roasted Balsamic Beet and Walnut Salad

			Rose Hip Marmalade

			Applesauce, Spicy

			Artichokes, Stuffed, with Herbed Bread Crumbs

			Arugula

			Caramelized Pear, and Toasted Walnut Salad

			Couscous, and Lentil Salad with Lemon Vinaigrette

			Asparagus, Roasted, with Spring Mushrooms

			B

			Basil

			Golden Tomato Gazpacho

			Heirloom Tomato Salad

			Pesto

			Pesto Swirl Rolls

			Beans

			Baked, with Maple and Molasses

			Borlotto, and Farro Salad

			Beef, Borscht with

			Beet(s)

			Borscht with Beef

			Roasted Balsamic, and Walnut Salad

			Spoonbread, Rainbow

			Bisque, Pumpkin and Apple

			Blueberries

			Lemon Verbena–Infused Panna Cotta

			Mixed-Berry Muffins

			Summer Cobbler

			Borscht with Beef

			Broccoli Raab Low and Slow

			Brussels Sprouts Slaw with Cashew-Curry Dressing

			Buckwheat Crepes with Spicy Applesauce

			C

			Caponata, Eggplant

			Cardoon Gratin

			Carrot(s)

			Cosmic, Braised, with Tarragon

			-Orange Marmalade

			Roasted Root Vegetable Platter

			Cashew-Curry Dressing

			Celery Root Vichyssoise

			Chard, Sautéed, with Ginger

			Cheese

			Arugula, Couscous, and Lentil Salad with Lemon Vinaigrette

			Basil Pesto

			Broccoli Raab Low and Slow

			Caramelized Leek Tart

			Cardoon Gratin

			Fennel and Watermelon Salad

			Heirloom Tomato Salad

			Mâche Salad with Pomegranate, Oranges, Plums, and Candied Pecans

			Rainbow Beet Spoonbread

			Roasted Balsamic Beet and Walnut Salad

			and Spinach Custard

			Stuffed Artichokes with Herbed Bread Crumbs

			Chicken, Herb-Salted Roast

			Chutney, Peach Ginger

			Clafouti, Husk Ground-Cherry

			Cobbler, Summer

			Collard Greens and Sausage Soup

			Couscous, Arugula, and Lentil Salad with Lemon Vinaigrette

			Cranberries

			Arugula, Caramelized Pear, and Toasted Walnut Salad

			Peach Ginger Chutney

			Rhubarb Pie with Ginger and Lemon

			Crepes, Buckwheat, with Spicy Applesauce

			Cucumbers

			Arugula, Couscous, and Lentil Salad with Lemon Vinaigrette

			Classic Bread-and-Butter Pickles

			Golden Tomato Gazpacho

			Summer Soup, Chilled

			Curry-Cashew Dressing

			Custard, Spinach and Cheese

			D

			Dips, spreads, and condiments

			Basil Pesto

			Eggplant Caponata

			Fresh Maple-Tomato Salsa

			Parsley-Mint Pistou

			Peach Ginger Chutney

			Dressings

			Cashew-Curry

			Garlic-Maple Vinaigrette

			Green Goddess

			Lemon-Tahini

			Lemon Vinaigrette

			Yogurt

			E

			Eggplant

			Caponata

			Roasted Root Vegetable Platter

			Endive

			Borlotto Bean and Farro Salad

			Roasted Root Vegetable Platter

			F

			Farro and Borlotto Bean Salad

			Fennel

			Borlotto Bean and Farro Salad

			Chilled Cucumber Summer Soup

			Eggplant Caponata

			and Watermelon Salad

			G

			Garlic-Maple Vinaigrette

			Gazpacho, Golden Tomato

			Gilfeather Turnip, Pureed, with Apples

			Ginger

			and Lemon, Rhubarb Pie with

			Peach Chutney

			Pumpkin and Apple Bisque

			Sautéed Chard with

			Granita, Mint

			Green Goddess Dressing

			H

			Herb(s). See also specific herbs

			Green Goddess Dressing

			Salt, Fresh

			Spring Mesclun Salad with Lemon-Tahini Dressing

			Husk Ground-Cherry Clafouti

			K

			Kohlrabi, Sautéed, in Savory Cream, 143

			L

			Leek(s)

			Caramelized, Tart

			Celery Root Vichyssoise

			Lemon

			and Ginger, Rhubarb Pie with

			Herb-Salted Roast Chicken

			Rose Hip Marmalade

			-Tahini Dressing

			Vinaigrette

			Lemon Verbena–Infused Panna Cotta

			Lentil, Arugula, and Couscous Salad with Lemon Vinaigrette

			Lettuce

			Fennel and Watermelon Salad

			Potato Salad with Green Goddess Dressing

			M

			Mâche Salad with Pomegranate, Oranges, Plums, and Candied Pecans

			Maple (syrup)

			-Garlic Vinaigrette

			and Molasses, Baked Beans with

			-Tomato Salsa, Fresh

			Marmalade

			Carrot-Orange

			Rose Hip

			Mint

			Granita

			-Parsley Pistou

			Molasses and Maple, Baked Beans with

			Muffins, Mixed-Berry

			Mushrooms, Spring, Roasted Asparagus with

			O

			Onions

			Fresh Maple-Tomato Salsa

			Orange(s)

			-Carrot Marmalade

			Golden Tomato Gazpacho

			Pomegranate, Plums, and Candied Pecans, Mâche Salad with

			Rose Hip Marmalade

			P

			Panna Cotta, Lemon Verbena–Infused

			Parsley

			Basil Pesto

			-Mint Pistou

			Parsnips

			Roasted Root Vegetable Platter

			Pastry Crust, Favorite

			Pastry dough

			Favorite Pastry Crust

			Tart Shell

			Peach(es)

			Ginger Chutney

			Golden Tomato Gazpacho

			Summer Cobbler

			Pear, Caramelized, Arugula, and Toasted Walnut Salad

			Pecans

			Candied, Pomegranate, Oranges, and Plums, Mâche Salad with

			Chilled Cucumber Summer Soup

			Peppers

			Eggplant Caponata

			Fresh Maple-Tomato Salsa

			Golden Tomato Gazpacho

			Roasted Root Vegetable Platter

			Pesto, Basil

			Pickles, Classic Bread-and-Butter

			Pies

			Rhubarb, with Ginger and Lemon

			Winter Squash, with Rum

			Pistou, Parsley-Mint

			Plums, Pomegranate, Oranges, and Candied Pecans, Mâche Salad with

			Pomegranate, Oranges, Plums, and Candied Pecans, Mâche Salad with

			Potato(es)

			Celery Root Vichyssoise

			Collard Greens and Sausage Soup

			Roasted Root Vegetable Platter

			Salad with Green Goddess Dressing

			Summer Squash Soup with Parsley-Mint Pistou

			Pumpkin and Apple Bisque

			R

			Rapini. See Broccoli Raab

			Raspberries

			Lemon Verbena–Infused Panna Cotta

			Mixed-Berry Muffins

			Summer Cobbler

			Rhubarb Pie with Ginger and Lemon

			Rolls, Basil Pesto Swirl

			Root Vegetable Platter, Roasted

			Rose Hip Marmalade

			Rum

			Rhubarb Pie with Ginger and Lemon

			Winter Squash Pie with

			Rutabaga

			Pureed Gilfeather Turnip with Apples

			S

			Salads

			Arugula, Caramelized Pear, and Toasted Walnut

			Arugula, Couscous, and Lentil, with Lemon Vinaigrette

			Borlotto Bean and Farro

			Brussels Sprouts Slaw with Cashew-Curry Dressing

			Fall Mesclun, with Garlic-Maple Vinaigrette

			Fennel and Watermelon

			Heirloom Tomato

			Mâche, with Pomegranate, Oranges, Plums, and Candied Pecans

			Potato, with Green Goddess Dressing

			Roasted Balsamic Beet and Walnut

			Spring Mesclun, with Lemon-Tahini Dressing

			Salsa, Fresh Maple-Tomato

			Salt, Fresh Herb

			Sausage and Collard Greens Soup

			Shallots

			Caramelized, Timbales

			Roasted Asparagus with Spring Mushrooms

			Slaw, Brussels Sprouts, with Cashew-Curry Dressing

			Soups

			Borscht with Beef

			Celery Root Vichyssoise

			Chilled Cucumber Summer

			Collard Greens and Sausage

			Golden Tomato Gazpacho

			Pumpkin and Apple Bisque

			Summer Squash, with Parsley-Mint Pistou

			Spinach and Cheese Custard

			Spoonbread, Rainbow Beet

			Squash, Summer

			Eggplant Caponata

			Roasted Root Vegetable Platter

			Soup, with Parsley-Mint Pistou

			Squash, Winter

			Pie, with Rum

			Pumpkin and Apple Bisque

			T

			Tahini-Lemon Dressing

			Tarragon, Braised Cosmic Carrots with

			Tart, Caramelized Leek

			Tart Shell

			Timbales, Caramelized Shallot

			Tomato(es)

			Arugula, Couscous, and Lentil Salad with Lemon Vinaigrette

			Borlotto Bean and Farro Salad

			Eggplant Caponata

			Fennel and Watermelon Salad

			Gazpacho, Golden

			Heirloom, Salad

			-Maple Salsa, Fresh

			Turnip, Gilfeather, Pureed, with Apples

			V

			Vinaigrettes

			Garlic-Maple

			Lemon

			W

			Walnut(s)

			Basil Pesto

			Brussels Sprout Slaw with Cashew-Curry Dressing

			and Roasted Balsamic Beet Salad

			Toasted, Arugula, and Caramelized Pear Salad

			Watermelon and Fennel Salad

			Y

			Yogurt

			Chilled Cucumber Summer Soup

			Dressing

			Z

			Zucchini

			Eggplant Caponata

			Roasted Root Vegetable Platter

			Summer Squash Soup with Parsley-Mint Pistou
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