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SPRING

Spring Greens

Strawberry Pea Shoot Salad

Deviled Egg Asparagus Salad

Shrimp Grits and Greens

Greens and Eggs

Lemony Garlic Greens with Shrimp and
Pasta

Spring Perennials

Asparagus with Strawberries and Violets
Rhubarb Ginger Mostarda with Goat Cheese
Ramp and Ricotta Biscuits

Interview with Chef Aaron Vandermark
Aaron’s Pickled Cherries

Herbs

Garlic Herb Cream Cheese
Herb Focaccia

Pestos

Homegrown Herb Vinaigrette
Preserving Herbs

Interview with Chef Bill Smith
Bill’s Mint Sorbet

SUMMER

Berries

Berry Lemon Tea and Cocktails
Strawberry Cornmeal Cakes with Lemon
Frosting

Oat Griddle Cakes with Maple Berry Syrup
Strawberry Ice Cream or Pretty Please
Vanilla with Berries on Top

Cucumber Berry Mint Salad

Quick and Easy Berry Jam

Fingerprint Jam Cookies

Interview with Chef April McGregor

Tomatoes

Pesto Tomato Pie
Savory Tomato Cobbler
Carolina Red Rice
Polenta Tomato Pie

Roasted Cherry Tomatoes

Tomato Plates

Sungold Tomato Pesto

Green Tomato Apple Shallot Salad
Tomato Chips

Interview with Chef John Stehling
John’s Ketchup

Peaches

Tomato Peach Salad

Peach and Elderflower Sorbet

Shrimp and Peach Ceviche

Grilled Peaches Sweet or Salsa

Pickled Jalapefio Ginger Peaches

Ginger Peach Cake with Whipped Cream
Bourbon Basil Peach Preserves

Corn

Carolina Shrimp Boil

Corn on the Cob and Slatherings
Ricotta Grits Soufflé

Corn Chow Chow

Hoecakes

Corn Salad

Interview with Chef Andrea Reusing
Andrea’s Crispy Corn Fritters

Cucumbers

Cucumber Cocktails and Spritzers
Cucumber Dressings and Sauces
Cucumber Salads

Cucumber Cups with Black Bean Hummus
or Pimento Cheese

Chilled Cucumber Soup with Roasted Red
Pepper Sauce

Easy Refrigerator Pickles

Interview with Chef Karen Taylor
Karen’s Cucumber Gazpacho with Shrimp

Green Beans

Falafel Spiced Green Bean Fritters
Green Bean Salads

Dilly Beans

Sesame Green Bean Hummus

Slow Cooked String Beans and Bacon
Interview with Chef April Moon Harper



Summer Squash

Flourless Chocolate Zucchini Torte with
Chantilly Citrus Cream

Marinated Summer Salad

Fried Zucchini Pickles

Seared Summer Squash with Shrimp
Pan Fried Stuffed Squash Blossoms
Grilling Summer Squash and Fresh Herb
Remoulade

Huge Summer Squash Care and Usage
Squash Casserole

AUTUMN

Paw Paw

How to Eat a Paw Paw

Paw Paw Ice Cream

Paw Paw Salsa

Meringue Cookies with Paw Paw

Apples

Lemon Arugula Apple Radish Salad
Chicken Salads with Apple

Bacon Apple Beef Burgers

Apple Slaws

Apple Chips

Apple Crisps and Crumbles

Apple Gingerbread Pound Cake
Interview with Chef John Fleer

Peppers

Bell Pepper Flatbread

Grilled or Roasted Peppers

Roasted Pepper Hazelnut Rice Salad with
Orange and Fig

Roasted Red or Green Pepper Sauce
Homegrown Smoky Pimento Cheese
Siracha Style Chile Garlic Sauce

Pickled Green Pepper Strips

WINTER

Winter Greens

Grilling Summer Squash and Fresh Herb
Remoulade

Spinach and Sorghum Meatloaf
Collards with Ham or Beans

Pickled Collards

Making Sauerkraut
Interview with Chef Keith Rhodes
Keith’s NC Sweet Potato Salad

Root Vegetables

Roasted Potatoes on Rosemary Skewers
Spicy Pickled Onions

Whole Roasted Carrots with Garlic and
Herb Aioli

Whipped Potatoes with Carrots and Brown
Butter

Potato Mushroom Custard Pie

How to Roast Root Vegetables
Fermented Root Vegetables

Marinated Mustard Dill Potato Salad

Winter Squash

Cooking and Processing Winter Squash
Butternut Spiced Waffle with Honey
Balsamic Rosemary Syrup

Candy Roaster and Candied Pecan Muffin
Winter Squash Soup with Green Tomato
Sage Croutons

Velvety Mac and Cheese

Pan Seared Winter Squash with Cider and
Greens

Winter Squash Dips and Spreads

Mixed Greens with Roasted Butternut and
Sorghum Vinaigrette

Sweet Potatoes

Sweet Potato Salad with Lime and Cilantro
Sweet Potato Peanut Stew

Sweet Potato Biscuits

Whiskey Braised Sweet Potatoes

Sweet Potato Skillet Cornbread

Sweet Potato Pimento Fritters

Black Bean Sweet Potato Coconut Soup
Mashed Sweet Potatoes with Decadent
Toppings

Sweet Potato Butterscotch Blondies
Chocolate Ginger Sweet Potato Pie
Interview with Chef Vivian Howard
Vivian’s Sweet Potato Wedges with Tahini
and Sesame



