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July 11, 2006 Come to the Farm Day
Green Bean and Potato Salad
1 ½ lbs small red potatoes  

2 c. cut green beans

2/3 c mayonnaise

2 TBLS whole-grain Dijon mustard

2 TBLS rice vinegar

1 TBLS fresh lime juice

1 tsp honey

1/8 tsp freshly ground black pepper

Dash of salt

1 garlic clove, minced

½ c finely chopped red onion

¼ c chopped fresh basil

Place potatoes in a large saucepan; cover with water.  Bring to a boil.  Reduce heat; simmer 20 minutes or until tender.  Remove potatoes with a slotted spoon; place on cutting board. Cool to room temperature.  Add beans to simmering cooking water; cook 3 minutes or until crisp-tender. Drain; cool slightly. Cut into quarters.

Combine mayo and next seven ingredients in a large bowl, stirring with a whisk. Add veggies; toss gently to combine.  Yield: 4 servings (about 1/1 4 cups.)

Tomato Mozzarella Basil Platter 
Use a variety of different colored tomatoes.

Slice thin. Slice mozzarella thin.  Can use fresh mozzarella.  Alternate colors and place a slice of cheese between each tomato slice.

Remove basil leaves from stems; stack or gently roll smaller leaves inside of larger leaves.  Slice as thinly as possible.  Sprinkle over tomatoes.  

Drizzle with olive oil.  Sprinkle with salt and pepper.  Serve at room temperature.  If you need one platter, make two!  It will soon be devoured.

California Pasta Salad
We used tri-colored pasta in a variety of shapes.  For us the recipe is too heavy in pasta.  Reserve some of the pasta and add as you mix in the dressing.

1 lb spaghetti or vermicelli (broken in 1-inch pieces, cooked)
3 large tomatoes (diced) Red and yellow.

2 medium zucchini (diced)

1 medium green pepper (diced)

1 sweet red pepper (diced)

1 (2 ¼ oz) cans sliced rip olives, drained

1 large red onion (diced)

1 (16 oz) bottle Italian salad dressing

¼ c parmesan or Romano cheese

1 T. sesame seed

2 tsp. poppy seeds

1 tsp. paprika

½ tsp. celery seed

¼ tsp fresh crushed garlic

Combine all ingredients in a large bowl; cover with plastic wrap and refrigerate overnight to blend flavors.  Serves 10 to 15.

Carrot-Apple Salad
2 ½ c. grated carrots

3 c. diced apples, unpeeled

½ c. crushed pineapple

½ c. raisins

1 c. walnuts or pecans

1 (8oz.) ctn. Pineapple yogurt

Mix ingredients together.  Refrigerate.  Yield: 8 to 10 servings.  Can be made several hours before meal time.  Lemon or vanilla yogurt makes a nice substitute if pineapple yogurt is hard to find.

Bean Salad
6 c. beans, fresh or dry-types in the can, various colors
1 onion, chopped

1 green or red pepper, chopped

½ c. oil

½ c. sugar

½ c. vinegar

1 tsp salt

Cook fresh green and yellow beans until crisp-tender; drain, cool quickly.  Drain and rinse canned beans such as black, dark red kidney, Great Northern, etc.  Add remaining ingredients.  Stir.  Refrigerate over night or for several hours.  Keeps well for several days in the refrigerator. 
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