make from fruits &
veggies {rom:

your garden

farmer's market
U-pick farms
in-season produce

at your grocery store
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gardener who found that I needed more
recipes when my harvest came on! @ could - ---* *ecccce0000000ccc ..
only eat so many salads, so what else could I BLUEBERRY PANCAKES FREEZER PICKLES
use with cucumbers?) Over the years I tried PEACHSALSH BROCCOLLSALAD
many recipes I had found online and in EB'ERKY MUFFINS SNAP PEAS WITH GARLLC
cookbooks that simply didn't turn out like I MATL"S SALSH GRILLED CABBAGE
had hoped. But I did find some that have i [’UA(AMU SPAGHETTLSAULE
become staples in my household - many I SLACK-TYED PEASALAD F KHD/OKM
adapted to our taste. My hope is that in this . A(K A& SPINACSALAD— SAUTEED UCCHINE
book you will find a few gems that will (UCuBER S WITHDLLL
become staples in your household as well -
whether you have a garden, shop at the
farmer's market, visit U-pick farms, or simply
shop your grocery store's in-season produce.
Fresh is always best, no matter where you get
it. Enjoy!
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1. Melt butter in small mixing bowl.
< — 2. Meanwhile, combine flour, sugar, baking
LL/CUPS FLOUR powder, baking soda, salt, & chia seed or
LU/ TBSP. SUGAR flaxseed in large mixing bowl.
L1/275P. BAKING POWDER 3. After the butter has melted, add buttermilk,
S/ETSP. BAKING SODA milk, and eggs to the butter. Whisk to combine.
L2TR SALT 4. Add wet ingredients to dry ingredients and
1 TRSP. CHIA SEED OR FLAXSEED (0PT) mix until just combined.
/D18 BUTTER _; 5. Heat griddle on medium-low heat. 4
LL/2CIpBTTERMIL 6. Fold blueberries into the batter. N
L/ (UMLK 7. Place 1/2-cup portions of batter onto hot,
11669 buttered griddle. Cook on both sides until light
brown. Nate from Fill
These are the anly pancakes my family eats!

Fhest, ot /fw/zm blucherviies can be used T /fzme blucheriies,
S’sz@ /”W wunwashed beviies in /9@/5&’0 containers and; /fzeaw
N en fze@q? to use, tinse with water anq’m/o/o/umoé@ te

: ; battor.
Phesh-pickeet blucherries
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1. Combine all ingredients.
2. Refrigerate at least 4 hours.

:<>:

L PEACHES, PEELED & DICED
JUTCE OF  LTMES 1/ CuP JuTCt)

) 750, HONEY Note from Jill
3 TBSP. DICED RED BELL PEPPER Ripe peaches are the casiest to peel. T peel easily, Reeping the
LTBSP. MINCED JALAPEND PEPPER Hosh in tact, submerge peaches into boiling water for 30
L TSP, CHOPPED CTLANTRO secand; then transfer into ice water antil cool. The shin shonlif
1 CLOVE GARLLC, FINELY MINCED % dip tight off L
) TBSP. MINCED RED ONTON N

Jjourneywithji((.net
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LU/ CUPS FLOUR
374 CUP SUGAR
1/275p SALT

J15P BAKING POWDER
L/3Cue

BLUEBERRLES
CRUMB TOPPING:
L/2CUP SUGAR
L/3 CUP FLOUR
BUTTER, CUBED
L1/2T5P. CINNAMON

Muftins

ek

:

CANOLADIL
1 £66
(UP MILK

1. Combine flour, sugar, salt, & baking powder.
2. Place canola oil into a 1-cup measuring cup.
Add the egg and enough milk to fill the cup.

3. Mix with flour mixture.

4. Fold in blueberries.

5. Fill muffin cups right to the top.

6. Mix crumb topping with a fork.

1. Sprinkle crumb topping over muffin batter.
8. Bake in 400 degree oven 20 - 25 minutes.

MNete //mm Fil
Y using frozen blucberiies, let the beviies sit aut and thaw a
bit before MAW%M into the battor.
IMixing the crumb topping dbes put an extia step into thiese
maffins, but Tve tried many other simpler tecipes and/none of
them compares. e never fiare extras at owt fouse. ey are
dlicious fresh but can be made thie night before and eaten forr
breakfaust tie next moming.

7\

Fheshpicked blucberiies
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1. Combine all ingredients.
: : 2. Refrigerate several hours before serving.
| CUPS CRUSHED TOMATOES
[OR 1 QUART CANNED (RUSHED TOMATOES)
L/2ONTON, CHOPPED
1/% CUP CLLANTRO, CHOPPED (DR T0 TASTE)
b5 JALAPENDS, MINCED
L TBSP. CRUSHED GARLIC
LTBS. S g
% Nates fram Jill N|

T call this " INates salsa’ because my fusband got this tecipe
feom a coworker. This tecipe cannot be safely canned as it fias
not been tested for safe lovels of acidly for canning, but T will
inake it all gear 5% using %@me?/mm canned cwushed tomatoes.
T using feesh, deain off most of the juice. Crustied gailic in a

Jar can ablso be used 76 5@5/% the o%qﬂ/m‘wy/a’wc@%, all
ingredients can be adied to a food processon andprocessed to
dbsined chunkiness.

Jjourneywithji((.net




»

ff;g,‘

j i
3 AVOCADDS, HALVED, SEEDED, de PEELED

Fill's

Guacamole ....... S

L LTME, JUICED
L/2TSP_KOSHER SALT
1/275p_GROUND CUMIN
1/LTSP CAYENNE PEPPER
1/] MEDTUM DNTON

1/ TALAPEND, SEEDED & MINCED %

1 ROMA TOMATO
1 TBSP. CHOPPED CTLANTRO

L CLOVE GARLLC

1. In large bowl, placed avocado, lime juice, and
salt. Toss to coat.

2. Add remaining ingredients.

3. Blend with an immersion blender or food
Processor.

4. Refrigerate 1 hour.

Nate from Fill:
57%%@%?% T can't graw avecadbs, /M% ?(Wma& wses many
WML@/MS T can /m'o( i my gfn/w/m @W the 076/ season, T

7\
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Black -egedpea

1. Toss to combine black-eyed peas, tomato, red
< — onion, red pepper, jalapeno, & green onion.
| CUPS BLACK-EYED PEAS, CODKED & 2. In small bowl, dissolve sugar in vinegar.
(ODLED (0R 2 CANS BLACK-EYED PEAS, Whisk in oil. Season with salt & pepper.
DRAINED) 3. Pour dressing over bean mixture. Toss to
LTOMATO, DICED coat. Stir in cilantro and season with salt &
1/1RED ONTON, DICED pepper.
LRED BELL PEPPER, DICED 4. Refrigerate and serve.
L JALAREND, DICED % i
-
| GREEN ONTONS, SLICED N
1/ CUP CILANTRO, CHOPPED
174 CUP RTCE VINEGAR
JTBSP. OLIVE 01
1/275P. SUGAR Nate feor Jil:
SALT & pEpPER This salad can be caten by ilself as a sidl, o it is dlicious as

a qf/a/m torntitla o@a&

?’M%—/ow{e/ 5/@0(—@%@//9@@5’, tomate, red onion, red bl peppet,

W@n@, green onions, cilantio
Jjourneywithji((.net
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1. In small bowl, whisk together buttermilk,

< : mayo, mustard, vinegar, salt, & pepper.
374 CUP LOWFAT BUTTERMILK 2. In large salad bowl, combine black-eyed peas,
STBSP. MATONNATSE onion, celery, and chives.
L1/275P DTJON MUSTARD 3. Pour dressing over mixture and gently stir.
L/HCUP APPLE CIDER VINEGAR 4. Add spinach and toss to coat. Season with
171750 SALT salt & peper.
L/LTSP PEPPER

7\

b CUPS BLACK-EYED PEAS, COOKED & %
CODLED (O  CANS BLACK-EYED PEAS,
DRATNED & RINSED)

1/2CUP RED ONTON, DICED
3 STALKS CELERY, THINLY SLTCED

L TBSP CHIVES, CHOPPED Noate from Fill.
| CUPS BABY SPTNACH LEAVES, CUTINTO Thiis salad gives a fresh crunch to ang meal. It one of our
WIDE RIBBONS family's farorites!

:?

Fresh-picked! bluck-cyed peas, ted onion, chives, pinach

Jjourneywithji((.net




L1/218S [U(UM STHIN SLICED
1 TBSP. KOSHER SALT
1/] [U \/IN EGAR
174 CUP FINELY CHOPPED DILL
3TBSP UGAR
1175

1. Place cucumber slices in colander.

2. Sprinkle with salt. Toss to coat. Let stand 15
minutes, stirring occasionally.

3. Meanwhile, stir remaining ingredients
together, until sugar is dissolved.

4. Drain cucumbers well; pat dry.

5. Add to dressing and stir to blend.

6. Refrigerate two hours.

7\

MNete /fwm Fill.
dish. Fresh-picked Al adtl an amazing flavor. Sticer
vatieties of cucumbers work best in this recipe.

Jjourneywithji((.net
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Pickles eereveseeraee

:<>:

J LARGE CUCUMBERS, SLICED
L CUP ONTONS, SLICED
L85 SALT
1 (UPS SUGAR
1 CUP WHITE VINEGAR
LTS, MUSMRDS[E

L TSP CELERY SALT %

1. Place cucumbers & onions in a bowl.
Sprinkle salt over them and let stand overnight
in the refrigerator.

2. Drain well in colander.

3. Bring to a boil the vinegar, sugar, & spices,
until all sugar is dissolved. Cool slightly.

4. Pour over drained cucumbers. Stir well.

5. Refrigerate or freeze.

]Uaé@/’wm Fill.
%epw{@;m@%mag@gm%m@ﬂ&/éma%w&/ay. 7%@%
ake W%/Wofluf@ and the most WMU/W/M e best

/%m/a comes a/é% /f&ewny Hiem /0/2 at beast two weeks and
hen %KA/A){///!? Tve usedboth the 5%007 mw//ao’o{dny vaicly of
cucamber in this tecipe with success.

7\
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L HEAD FRESH BROCCOLT, CUTINTO
BLTE-SLZED PLECES
1/2 CUPS DRTED CRANBERRIES
L/% CUP CHOPPED RED ONTON
JTB5P. SUGAR
3 TBSP WHITE WINE VINEGAR
1 CUP MAYONNATSE
10 SLTCES BACON

?

1. Fry bacon. Drain and crumble.

2. In salad bowl, toss together broccoli,
cranberries, and red onions.

3. In a separate bowl, whisk together white
sugar, white wine vinegar, and mayonnaise.

4. Pour mixture over broccoli and toss to coat.
5. Refrigerate at least 2 hours.

6. Before serving, sprinkle crumbled bacon on

top and combine.

Noate from Fill.

Magbe Tve lived a shellered life, but T fiandnever tasted
broccoll quite like tiis before, as the day T tasted this dish at a
chuwrch meal. T asked the woman what it was and T quickly
did an Intemet search to find a tecipe. The otiginal recipe calls
for raising but T prefer diied cranberiies. Broccoll salad is now
a staple in owr fouse.

7\
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3TBSP. OLLVE O1L
3 CLOVES GARLLC, MINCED
L CUP WATER
b CUPS SNAP PEAS, ENDS TRIMMED
SALT & pEppER

with Garlic/

?

1. Heat olive oil in a skillet over medium heat.
2. Add garlic. Cook, stirring constantly, being
careful not to let the garlic burn, until light
brown.

3. Add snap peas, salt, & pepper, and toss to
coat. Sautee peas for 2 minutes.

4. Slowly pour in 1 cup water and reduce heat
to medium-low. Cover.

5. Cook 5 minutes more until peas are
crisp-tender.

Ny fraend Lisa raved about this simple sia, so I decided to
Grow Snap peas just to tiy i&. T now make a place for snap peas
in both the spting and fall because we love this Ash so muck.

7\
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SPLCE MI
1/1sp
4TS

LA

L TBSP GRM

1/JHEAD CABBAGE
JT85P BUTTER
| SLTCES BACON

1P GARL I( OWD Ef

ARM

:

%

1. Cut cabbage into 4 wedges and place each
one on a square aluminum foil sheet.

2. Spread cut sides of cabbage with butter.
3. Sprinkle spice mix on each wedge.

4. Wrap bacon around each wedge.

5. Fold foil over each wedge and crinkle to

seal.

6. Grill over medium heat for 40 minutes,

turning twice.

]Uaé@/’wm Fill.

T love 5‘@%6@’@0/5@5547601/501)@%@%&%/&%%, but when
M%M%@@/M%@/%MW, JM@&/@MVWZ{@%‘
This dsh fias a KWMW dlectable flaver, perfect for a

7\

Fhesh picked! cabbage
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15 18S. TOMATOES (PEELED & SEEDED)
1/ CUP CHOPPED ONTONS
3 GARLLC CLOVES, MINCED
1/ CUP GREEN BELL PEPPER
1 T85P. SALT
L TSP PEPPER
1/ CUP CHOPPED DREGAND

Sauee il eereeernennanannnn...

L/8 CUP CHOPPED BASTL

DTBSP. SUGAR %
TBSP. LTALIAN SEASONING

1. Place peeled and seeded tomatoes in a large
stock pot. Using a potato masher (or
immersion blender), smash tomatoes to your
desired chunkiness.

2. Add all other ingredients except herbs and
bring to a boil.

3. Reduce heat and simmer to a desired
consistency (this could be 30 minutes up to
several hours depending on how thick you like
your sauce).

4. Add herbs and simmer 20 minutes.

Notes from Tl
This spaghietti sauce is my own creation, adapted feom sereial
tecipes. T do make fuge batohies to presswte-can (s can nat
be 5a/e{¢ watet-bath canned) , but it's also excellent sewed
feesh. This tecipe makes 34 quarts, so eithiet freeze the extia
o abye the tecipe (/%awwmé am%m?/m@ cowd

7\
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1. Wash and slice okra in 1/2-inch thick slices,
< — discarding ends.
b CUPS FRESH OKRA 2. Place okra in large mixing bowl. Pour 1/4
L% CUP VEGETABLE DL, PLUS MORE FOR cup vegetable oil over okra, tossing to coat,
FRYING 3. Spread cornmeal, salt, & pepper on top of
L (UP CORNMEAL okra, shaking the bowl to cover the okra.

LTBOP. SALT 4. Pour vegetable oil into large skillet 1/2-inch
JT5p.peveeR deep. Heat until a drop of cornmeal makes the

7\

_P oil sizzle.
5. Carefully add okra in single layers, cooking
until the batter is light brown. Flip over.

Use this same tecipe for 6. Drain on paper-towel lined plate, and
othom-fried squash! Simply sprinkle with salt while hot.
substitute yellow swmmetr
suash for ofia. Nate from Fill.

Be swee m&//o%%@ a%m%aom? J/%fy?@ém&?, %{)%'ffg@

Hrough the ok casily
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ZuCChinl ....... eeseeseeeesieiii .

i< :
b MEDTUM ZUCCHINT, SLLCED (OB 1. Heat skillet over medium-high heat.
MTITURE OF ZUCCHINT AND VELLOW 2. Cook bacon until almost browned.
SQUASH) 3. (Add vegetable oil if bacon hadn't rendered
L LARGE ONTON, SLICED enough fat to coat the bottom of the pan,)
J GARLLC CLOVES, MINCED 4. Add minced garlic and cook while stirring
I SLICES BACON, CUTTNTO L INCH PTECES for 1 minute.
SALT & prppER 5. Pour in zucchini and onions, tossing with
bacon and garlic.
% 6. Reduce heat to medium. Cook for 15 "
minutes, stirring every few minutes to prevent N
scorching, until vegetables are tender.
Notes from Till:
Vender zucchiini works best in this tecipe, but Trve been Kuown to
et g zucchini get too lurge before T pick them. They take a
bttle %m?m to cook but wil stitl worek,
: ;
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Do you have a Garden Fresh recipe you
love? I would love to have it! I'm always
trying new recipes every year. Ei-mail me
your favorite at jill@journeywithjill.net.
Are you a gardener? A gardener wannabe? I'd
love to connect with you at my blog -
journeywithjill.net, where I blog on my Faith,
Family, & Garden.

Join the conversation on my Facebook page
- Journey with Jill in the Garden. I share
articles, resources, and videos that will help
you have your best garden yet.

Thank you for reading, and I hope you enjoy
your new recipes!

Fl IS
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