
Garden Fresh Recipes: Simple Dishes from Your Summer Harvest

Turn your garden’s bounty into delicious meal﻿s! 
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Welcome to Garden Fresh Recipes! 
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Celebrate summer with these easy, flavorful dishes made from your garden’s freshest ingredients. From juicy tomatoes to crisp cucumbers, these recipes turn your harvest into meals that shine. Plus, find tips to preserve your produce for year-round enjoyment. Let’s get cooking! 
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Appetizer - Zucchini and Corn Fritters 

Zucchini and Corn Fritters 
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Prep Time: 15 minutes | Cook Time: 10 minutes | Serves: 4 

Ingredients: 

1 medium zucchini, grated 

1 cup fresh corn kernels 

½ cup flour 

1 egg, beaten 

2 tbsp olive oil 

Salt and pepper to taste 

Instructions: 

Squeeze excess water from grated zucchini. 

Mix zucchini, corn, flour, egg, salt, and pepper in a bowl. 

Heat olive oil in a skillet over medium heat. 

Drop spoonfuls of batter into the skillet and flatten slightly. 

Cook 3-4 minutes per side until golden. Serve warm. 

Tip: Add a pinch of chili flakes for a kick. 
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Soup - Cucumber and Dill Yogurt Soup 

Cucumber and Dill Yogurt Soup 

[image: ]


Prep Time: 15 minutes | Cook Time: None | Serves: 4 

Ingredients: 

2 large cucumbers, peeled and chopped 

2 cups plain Greek yogurt 

2 tbsp fresh dill, chopped 

1 clove garlic, minced 

Salt and pepper to taste 

Instructions: 

Blend cucumbers, yogurt, dill, and garlic until smooth. 

Season with salt and pepper. 

Chill for 30 minutes before serving. 

Tip: Garnish with extra dill for a pretty finish. 
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Soup - Cucumber and Avocado Gazpacho 

Cucumber and Avocado Gazpacho 
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Prep Time: 20 minutes | Cook Time: None | Serves: 4 

Ingredients: 

2 cucumbers, peeled and chopped 

1 avocado, pitted and peeled 

1 cup vegetable broth 

1 tbsp lime juice 

Salt and pepper to taste 

Instructions: 

Blend all ingredients until creamy. 

Adjust seasoning as needed. 

Serve chilled with a drizzle of olive oil. 

Tip: Add a handful of fresh cilantro for a twist. 

[image: edd1382cac34175ebcdff3e236006219.jpg]

	[image: ]
	 	[image: ]


[image: ]

Main Dish - Grilled Vegetable Skewers with Herb Marinade 

Grilled Vegetable Skewers with Herb Marinade 
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Prep Time: 20 minutes | Cook Time: 15 minutes | Serves: 4 

Ingredients: 

1 zucchini, sliced 

1 bell pepper, chopped 

1 cup cherry tomatoes 

2 tbsp olive oil 

1 tbsp fresh thyme, chopped 

Salt and pepper to taste 

Instructions: 

Thread veggies onto skewers. 

Mix olive oil, thyme, salt, and pepper; brush over skewers. 

Grill over medium heat for 12-15 minutes, turning occasionally. 

Tip: Soak wooden skewers in water for 30 minutes to prevent burning. 
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Main Dish - Zucchini Noodles with Pesto 

Zucchini Noodles with Pesto 
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Prep Time: 15 minutes | Cook Time: 5 minutes | Serves: 2 

Ingredients: 

2 medium zucchini, spiralized 

¼ cup fresh basil pesto 

1 tbsp olive oil 

Instructions: 

Heat olive oil in a skillet over medium heat. 

Add zucchini noodles and sauté for 3-5 minutes. 

Toss with pesto and serve immediately. 

Tip: Top with cherry tomatoes for color. 
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Main Dish - Tomato and Basil Quiche 

Tomato and Basil Quiche 

[image: ]


Prep Time: 20 minutes | Cook Time: 40 minutes | Serves: 6 

Ingredients: 

1 pie crust 

2 large tomatoes, sliced 

¼ cup fresh basil, chopped 

4 eggs 

1 cup milk 

Salt and pepper to taste 

Instructions: 

Preheat oven to 375°F. 

Place pie crust in a 9-inch pie dish. 

Whisk eggs, milk, salt, and pepper; pour into crust. 

Arrange tomatoes and basil on top. 

Bake for 35-40 minutes until set. 

Tip: Add shredded cheese for extra richness. 
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