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Sauteed Mustard Mix
These flavors are the beginning of fall for me. Enjoy on one of our cooler nights, or 
with one of the last of the summer's barbecues!

3 slices bacon, cut into strips
1 onion, chopped
1 apple, peeled and chopped
3 cloves garlic, minced
1/2# greens, rinsed and trimmed
1 tsp olive oil
1 Tbs butter
salt and pepper

Heat saute pan to high. Add oil and butter to pan. When butter is melted and frothy, add bacon. Let cook until fat is 
rendered and it is starting to crisp up, then add onions. Let cook for 3-4 minutes until they start to soften, then add 
apples and garlic. Let cook for 2 minutes, then add greens. Let cook 3-4 minutes, until just wilted. Season to taste 
and serve.

Zucchini Pickles 

1 lb of summer squash, sliced thinly 
4 cups of apple cider vinegar 
1 cup of sugar 
1 Tbsp mustard seed (whole) 
1 tsp tumeric 
 
Put the squash in a pot, sprinkle two big pinches of salt over them, then cover with ice water to 
soak for half an hour... Meanwhile, in a saucepan, combine the vinegar, sugar and spices and bring it 
just to a boil to dissolve the sugar. Drain the squash that has been soaking for an hour and rinse 
with cold water. Pour the still hot-ish vinegar mixture over the squash and allow to cool to 
room temp. Divide into jars and refrigerate over night. It should last for a couple weeks this way, 
otherwise can them to make them last longer!

Green Beans and Bell Peppers with Balsamic Vinegar
Summer vegetables at their peak need very little else. Try them in combinations with each other and some of your 
favorite accompaniments; like this!

1 tablespoon extra-virgin olive oil
1 medium red bell pepper, cored, seeded, and cut into 1/4-inch strips
2 cloves garlic minced
1 1/2 pounds green beans, trimmed
Salt and freshly ground pepper to taste
1/2 cup dry sherry
1/4 cup balsamic vinegar
Freshly grated Parmesan cheese

In a medium saucepan over medium-high heat, bring water to a boil. Add the beans and partially cook for 4 to 5 
minutes (depending on the degree of doneness you want). Remove from heat. Drain the beans in a colander and 
immediately immerse them in an ice water bath to stop from cooking; drain and set aside.

In a small frying pan over medium heat, saute red bell pepper in olive oil until tender. Add garlic, partially cooked 
green beans, sherry, balsamic vinegar, salt, and pepper. Heat until beans are warmed. Transfer to a serving platter, 
top with Parmesan cheese, and serve immediately.


