
INGREDIENTS
    
    3 yellow tomatoes   
    3      red tomatoes 
    3     tablespoons  olive oil, divided  
1/4 tsp  salt   
1/4 tsp  freshly ground pepper   
  2T  White balsamic vinegar   
  2T  Chopped fresh basil

PREPARATION

Cut tomatoes in half; thread onto 
skewers, alternating colors. Brush with 
1 tablespoon oil; sprinkle with salt and 
pepper.

Grill, covered with grill lid, over 
medium heat (300° to 350°) 10 minutes, 
turning skewers often.

Combine remaining 2 tablespoons oil, 
vinegar, and basil; drizzle over kabobs. 
Garnish, if desired.

Grilled Tomatoes with Basil Viniagrette

Recipe from Southern Living



Tomato Tart

INGREDIENTS

1/2 (15-ounce) package refrigerated piecrusts   
1 garlic bulb   
1/2 tsp    olive oil 
1 1/2 C     shredded fontina cheese, divided   
4    large tomatoes  
1/2 tsp    salt   
1/4 tsp   pepper 

PREPARATION

Press refrigerated piecrust on bottom and up sides of a square 9-inch tart pan. Bake at 450° for 9 
minutes or until piecrust is lightly browned; set aside.

Cut off pointed end of garlic bulb; place garlic on a piece of aluminum foil, and drizzle with olive 
oil. Fold foil to seal.

Bake garlic at 425° for 30 minutes; cool. Squeeze pulp from garlic cloves into bottom of baked 
piecrust.

Sprinkle 1/2 cup fontina cheese over the garlic.

Slice tomatoes, and sprinkle evenly with salt and pepper. Place on folded paper towels, and let 
stand 10 minutes. Arrange tomato slices over shredded cheese. Sprinkle with remaining 1 cup 
cheese.

Bake at 350° for 45 minutes or until tart is lightly browned.

Recipe from Southern Living



Peach Tomato Salsa

INGREDIENTS

1          ripe peach, peeled, pitted, diced 
1          medium yellow or orange tomato, cored,   
 cut into 1/2-inch pieces 
1T        chopped fresh mint leaves 
1T        chopped fresh cilantro 
1/4 C  chopped sweet onion such as Vidalia 
1 T       lime juice, plus more to taste 
1 tsp   minced, seeded jalapeño, plus more to taste 
1/4tsp kosher salt, plus more to taste 

PREPARATION

Toss all ingredients in a bowl. 
Season to taste with additional 
lime juice, jalapeño or salt, if 
desired. Serve salsa with tortilla 
chips, or spoon onto grilled 
chicken or fish. 

Recipe from Health.com



Roasted Cherry Tomatoes

INGREDIENTS

4 C cherry or grape tomatoes 
4        sprigs fresh thyme 
2        cloves garlic, thinly sliced 
1        shallot, thinly sliced 
1/2tsp kosher salt 
1/4tsp freshly ground black pepper 
1/4 C extra-virgin olive oil 

PREPARATION

Preheat oven to 250°F. Arrange cherry 
tomatoes in a single layer in a 9-by-13-inch 
glass or ceramic baking dish. Top with thyme 
sprigs, garlic and shallot; season with salt 
and pepper. Drizzle with olive oil and stir to 
combine.

Bake, stirring occasionally, until tomatoes 
pop and ooze, 2 1/2 to 3 hours. Remove baking 
dish from the oven and discard thyme sprigs. 
Use immediately or let cool and transfer to a 
covered container. Refrigerate until ready to 
use. Tomatoes will keep for 3 days.

Recipe from Health.com



Farm Garden Delight Pizza

INGREDIENTS

1        large onion, coarsely chopped
1        tablespoon   olive oil
1/4   teaspoon   salt
1        13  - 15  - inch   Whole Wheat Pizza   
 Dough or desired pizza crust
1        8  - ounce can  tomato sauce or pizza  
 sauce
1        large clove garlic, minced
2       cups   shredded mozzarella cheese (8 oz)
1/2   cup   lightly packed, finely shredded  
 yellow summer squash
1/2   cup lightly packed, finely shredded   
 zucchini
1/2   cup lightly packed, finely shredded   
 carrot
2       medium fresh garden heirloom   
 tomatoes, cored and cut into 1/4-inch- 
 thick slices
1       tablespoon snipped fresh basil

PREPARATION

In a shallow baking pan, toss together the onion, 
olive oil and salt. Roast, uncovered, in a 450 degree 
F oven for 20 minutes or until tender and golden 
brown, stirring occasionally. Remove from oven; 
set aside. 

Bake crust according to directions until crust is 
light brown, but not yet crispy. Remove from oven. 

Spread tomato sauce evenly over crust; sprinkle 
with garlic. Sprinkle with cheese. Top with roasted 
onion, yellow squash, zucchini and carrot. Arrange 
tomato slices on top of the layer of vegetables. 
Sprinkle with the snipped basil. 

Return to oven; bake for 8 to 10 minutes more or 
until heated through and bottom of crust is crisp 
and brown. (Or grill as directed.) Remove from 
oven; cool in pan on wire rack 5 minutes. Makes 
one 13- to 15-inch pizza (four 2-piece servings). 

Recipe from MidWestliving.com


