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Tomatoes and Peaches 
 

**Go to http://slowfooduppercolumbia.wordpress.com/recipes/ to see more recipes** 
 

 
 
Ginger Peach Chutney ( to serve over Fried Green Tomatoes) 

 
2 peaches, peeled and diced 
3T finely diced onion 
3T finely diced red pepper 
2 green onions sliced 
2 T diced pickled ginger( I might experiment here with fresh ginger as well) 
3 T sugar 
3 T rice vinegar 
 
Mix all ingredients and refrigerate overnight. You can have a hotter flavor by adding pepper sauce or 
jalapenos 
 

 

Non-Dairy Peach Ice Cream 

• 2 cups pureed peaches (can be done in a blender, no need to remove skins) 
• 2 cups coconut milk (or soy or almond) 
• 1 tsp. vanilla 
• Pinch of sea salt 
• ¼ cup pure maple syrup (or 2 Tbs. honey) 
• ¼ cup unbleached cane sugar ( or ¼ cup sucanat or 2 Tbs. honey) 
• ½ tsp. guar gum or xanthum gum  (optional.  This adds a creamy, smooth “feel” to the ice cream) 

Blend enough peaches in blender to equal 2 cups.  Add remaining ingredients and blend until smooth.  
Test for sweetness and add more sweetener, if needed.  Pour into ice cream maker (the kind with the 
freezer container such as Cuisinart or Krupps) and process until firm.  Chopped peaches can be added 
when mixture is put into the ice cream maker if a “chunky” ice cream is desired.   

Note:  If you do not have an ice cream maker, you can pour mix into ice cube trays and freeze.  When 
mixture is almost frozen, remove from ice cube trays and blend in blender, adding a bit of milk, if 
necessary to allow blades to turn.  If the peach ice cubes get too frozen, just remove from freezer and 
allow to thaw a bit before blending.  Makes a great soft ice cream! 

Variation: use two cups puree of your favorite fruit – cherries, strawberries, nectarines, etc.   

 
Cherry Tomato, Melon, and Mint Salad 
• 4 cups melon balls, scooped from a ripe, sweet watermelon at room temperature 
• 3 cups ripe 'Sungold' cherry tomato halves, at room temperature 
• 4 teaspoons freshly squeezed lime juice 
• 1/2 cup coarsely chopped fresh spearmint 
• 3/4 teaspoon kosher salt 
  
Toss all ingredients together in a mixing bowl. Serve immediately or refrigerate for up to 24 hours. 
  
Makes 8 servings 
  
Adapted from The Herbal Kitchen: Cooking with Fragrance and Flavor, by Jerry Traunfeld 
 



 
Hot Pasta with Fresh Tomatoes 
 
• 3 cups cherry tomatoes, halved or quartered 
• 1 shallot, finely diced 
• 1 garlic clove, minced 
• 3 tablespoons best olive oil, or more to taste 
• 2 tablespoons salted capers, soaked in water and drained, or brined capers, rinsed 
• 1/3 cup pitted Nicoise olives 
• 6 basil leaves, torn or slivered 
• Sea salt and freshly ground black pepper 
• 1/2 pound small shell-shaped pasta 
• A few drops of balsamic vinegar (optional) 
  
1. Bring a pot of water to a boil for the pasta. Meanwhile, mix the tomatoes in a large bowl with the shallot, 
garlic, olive oil, capers, olives, and basil. Season with a little salt and pepper. 
  
2. When the water is boiling, add salt and cook the pasta. Drain the pasta, shake off the excess water, 
add the hot pasta to the tomatoes, and toss. Taste for salt, add pepper and a few drops of vinegar if you 
like, and serve. 
  
Makes 4 servings 
From Vegetarian Suppers from Deborah Madison's Kitchen 
 
 
 
 
Alex Lee's Green Tomato Gazpacho 
This chilled soup is made with tomatoes such as 'Green Zebra', 'Evergreen', 'Green Grape', and 'German 
Green', all of which remain green when ripe. 
  
• 1 1/2 cups pulp from ripe green tomatoes 
• 2 tablespoons celery, finely chopped 
• 2 tablespoons cucumber, finely chopped 
• 2 tablespoons avocado, finely chopped 
• 2 tablespoons Vidalia onion, finely chopped 
• 2 tablespoons extra-virgin olive oil 
• 1 teaspoon white balsamic vinegar 
• 2 tablespoons fresh cilantro leaves, finely chopped 
• 1/8 teaspoon minced serrano chile pepper 
• Salt and freshly ground black pepper 
• Small cherry tomatoes or tiny currant tomatoes, halved, and tiny purple basil leaves (optional garnish) 
  
Prepare an ice-water bath in a large bowl and set aside. In a medium bowl, combine the green tomato 
pulp, celery, cucumber, avocado, onion, olive oil, vinegar, cilantro, and chile pepper. Season with salt and 
pepper. Place the bowl filled with gazpacho into the ice-water bath, making sure not to submerge it. Chill 
until cold. Garnish with purple basil leaves and red and orange cherry tomato halves for a vibrant and 
colorful contrast. 
  
Makes 2 servings 
 


