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Cold Summer Squash Soup

2-4 8” zucchini (or other summer squash)
1 medium onion
4 cups vegetable stock or water
Salt & Pepper
Herbs of choice (Basil, Summer Savory, Thyme, Parsley...)

Cut the zucchini in half lengthwise and lay flat. Drizzle with olive oil and season with salt  
and pepper. Roast it in a preheated 400 degree oven for about twenty minutes, (or even grill  
it on the BBQ if you just can't stand turning the oven on). Meanwhile, sautee the onion in a 
medium sauce pan with salt, pepper, and the herbs until translucent. Add your liquid of 
choice and bring to a boil. Allow to cool just a little and then put everything in a blender (or  
use your handy immersion blender) and whiz to your desired texture. If you wanted it super 
smooth, you can pass it through a strainer or sieve. Chill in the fridge and enjoy on those hot 
days when you don't feel like turning the stove on! Garnish with herbs and a little grilled 
scallion for fun and flavor. Don't keep it in the fridge longer than a week, or freeze it if you 
want a quick soup during the off-season.

Zucchini Ribbon Salad (from Jamie at Home)

zest of 1 lemon, juice of ½
extra virgin olive oil
1 fresh red chili, deseeded and finely chopped
sea salt and freshly ground black pepper
6 small zucchini or 12 small pattypans
2 big handfuls of arugula washed and dried
a small bunch of basil, leaves picked

Put the lemon zest and juice in the bottom of a medium bowl. Add three times as much olive  
oil and the red chili then salt and pepper to taste. For the zucchini or pattypan, get a  
vegetable peeler and “peel” the squash into ribbons, right into the bowl, but don't toss it with  
the dressing just yet. Throw in the arugula (or other salad greens) and the basil leaves. Toss it  
right before serving, using your fingers to gently toss it and making sure each zucchini gets 
dressed with the lemon/oil/chili business. This would go really great with some grilled fish 
or some grilled Taylor's Boudin Blanc sausage. Enjoy!


