Muddy Boots CSA Success Guide

Three fresh ways to transform summer abundance

Corn, tomatoes, and cucumbers are wonderful simply prepared—but when the

harvest really gets rolling, changing

the form, flavor, or texture can make a

familiar vegetable feel brand new.

£# Mexican Street Corn Salad

2 tablespoons (30ml) vegetable oil

3 cups fresh corn kernels (about 4 ears
of corn)

Kosher salt

2 ounces feta or Cotija cheese,
crumbled

1/2 cup finely sliced scallions

1/2 cup fresh cilantro, finely chopped

1 jalapefio, seeded and stemmed,
finely chopped (adjust to taste)

1 to 2 medium cloves garlic, pressed or
finely grated with a Microplane

2 tablespoons mayonnaise

1 tablespoon fresh lime juice (~1 lime)
Chile powder or hot chile flakes, to
taste

Heat oil in a large nonstick skillet or wok over
high heat until shimmering. Add corn kernels,
season to taste with salt, toss once or twice,
and cook without moving until charred on one
side, about 2 minutes. Toss corn and repeat
until charred on a second side, about 2
minutes longer. Continue tossing and
charring until corn is well charred all over,
about 10 minutes total. Transfer to a large
bowl.

Add cheese, scallions, cilantro, jalapefio,
garlic, mayonnaise, lime juice, and chile
powder and toss to combine. Taste and
adjust seasoning with salt and more chile
powder to taste. Serve immediately.

@ Best Gazpacho* (Super Easy!)

2 pounds ripe tomatoes, cut into chunks
1 Italian frying or other long pepper,
cored, seeded, roughly cut into chunks

1 cucumber, about 8 inches long, peeled
and roughly cut into chunks

1 small mild onion (white or red), peeled
and roughly cut into chunks

1 clove garlic

2 teaspoons sherry vinegar

Salt

2 cup extra-virgin olive oil

1.Blend tomatoes, pepper, cucumber,
onion, and garlic until very smooth, at
least 2 minutes.

2.With blender running, add vinegar and 2
teaspoons salt; slowly drizzle in olive oil
until creamy and emulsified.

3.Strain, pressing out all liquid. Discard
solids and chill at least 6 hours or
overnight.

4. Adjust seasoning with salt and vinegar.
Thin with ice water if needed; serve with
a drizzle of olive oil.

*Qutside of Spain!



The Summer Abundance Playbook

When you have too much of a good thing, change the form—not the vegetable.

Three Techniques You Can Use All Season

& Char It © Blend It &’ Pickle It
High heat adds browned Very ripe or slightly imperfect Salt, vinegar, sugar, and
edges and deeper flavor. vegetables are perfect for aromatics create a

Finish with something soups, sauces, dips, and completely different flavor
acidic, fresh herbs, and a salsas. Chill before tasting and texture—and help you
salty or creamy topping. and adjusting the seasoning. enjoy the harvest later.

== Storage Tips

£+ Corn: Leave the husk on and refrigerate until you are ready to use it. The longer corn
sits after being picked, the less sweet and starchier it becomes. Frozen corn on the cob is
bulky and disappointing. Instead, blanch corn on the cob for 4 minutes. Transfer the corn
to a bowl of ice water to cool, then drain. Cut kernels from the cob and pack into freezer
bags or containers. BONUS: Make corn stock with the remaining cobs.

@ Tomatoes: Let unripe tomatoes ripen at room temperature, stem side down. Chop the
tomatoes and pack them in freezer bags or containers. Frozen tomatoes will soften, but
they work great in cooked dishes.

& Cucumbers: Keep refrigerated and use within about a week. Plain cucumbers do not
freeze well, so freeze them only in a tested freezer-pickle recipe.

Looking for more ways to prepare corn, tomatoes, and cucumbers?
Check out our recipe database. We have over 26 corn recipes, 60 tomato recipes,
and 21 cucumber recipes that are easy, tested, and family-friendly. New recipes
are added every week!

& Grandpa’s Freezer Pickles

Mix: Add: Cover and refrigerate for 24 hours.
2 cups sugar « 7 cups thinly sliced Transfer to freezer containers or zip-top
e 1 cup white cucumbers freezer bags. The liquid will not
vinegar « 3 medium onions, thinly completely cover the vegetables. Freeze.
e 1Tsalt sliced Thaw in the refrigerator for 24 hours
e« 1Tceleryseed < 1 green pepper, sliced before serving. The pickles will keep in

the freezer for 12 months or longer.


https://www.copymethat.com/recipebox/muddy-boots-csa/7834370/
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