
Slow Food at the Market  August 2010 
Peaches and Tomatoes 

 
 

 
  
 
Arugula and Peach Salad with Creamy Chive Vinaigrette   (6 servings) 
  
2 large ripe peaches 
2 T. fresh lemon juice, divided 
6 T. extra-virgin olive oil 
1 1/2 T. whipping cream 
1/3 cup finely chopped fresh chives 
12 cups (loosely packed) arugula (about 6 oz) 
  
Wash peaches, rubbing to remove fuzz.  Cut in half; remove pits.  Thinly slice peaches.  Place 
peach slices in large bowl.  Add 1/2 T. lemon juice; toss.  Whisk 1 1/2 T. lemon juice and olive 
oil in small bowl.  Whisk in cream, then chives.  Season with salt and pepper. 
Add arugula to bowl with peaches.  Add dressing and toss.  Season with more salt and pepper, if 
desired, and serve. 
 
 
 
Heirloom Tomato Peach Salad (adapted from Fine Cooking) 
 
2 lb. heirloom tomatoes (a mix of sizes—including cherries—and colors is nice)  
1 lb. ripe peaches 
1/2 small red onion (about 2 oz.) 
2 Tbs. extra-virgin olive oil 
1 tsp soy sauce or Bragg’s 
2 Tbs. orange juice  
1 Tbs. balsamic vinegar 
1/2 tsp. finely grated lemon zest 
1/4 tsp. kosher salt 
1/2 cup lightly packed whole small mint and basil leaves (or large ones torn into smaller pieces) 
Edible flowers, petals separated if large, for garnish (optional) 
 

• Core the large tomatoes and stem any cherry or tiny tomatoes. Cut the larger tomatoes 
into large, evenly sized pieces. Cut the cherry or tiny tomatoes in half or into quarters. 
Peel the peaches with a paring knife and slice them off the pit into wedges. Slice the 
onion lengthwise as thinly as you can.  Put tomatoes, peaches and onion into a large 
shallow serving bowl. 

 
• Whisk together the olive oil, 2 Tbs. orange juice, 1 Tbs. balsamic vinegar, 1 tsp. soy 

sauce, lemon zest, and 1/4 tsp. salt. Pour the dressing over the tomatoes and peaches. 
Add half of the herbs, season with salt, and toss gently but thoroughly. Taste the juices 



and add more vinegar, soy sauce, and orange juice if you need to. Before serving, toss 
again and sprinkle with remaining herbs and the flowers (if using). 

 
 
 
Dried Tomato Pesto 
  
2 cups dried tomatoes 
1cup coarsely chopped walnuts 
3/4 cup olive oil 
1/3 cup grated parmesan 
1/4 cup basil, dried or fresh 
4 cloves garlic 
2 TSBP balsamic 
1/2 tsp salt 
  
Puree all ingredients in a food processor until smooth. Add a little water if it seems too sticky 
but it should be thick enough to spread on a slice of bread.  Can also be used with pasta. 
  
 
 
Fresh Green Bean and Tomato Salad (Territory Seed Garden Book)  
 
2 # tender young green beans, blanched and quickly cooled 
1 pint cherry tomatoes, quartered 
1/2 thinly sliced red onions or green onions 
1 bunch (4 oz) fresh basil, chopped 
1 cup mayonnaise 
Salt and pepper to taste 
Garnish with fresh basil or 1 T almonds, chopped 
 
Serves 4-6 as a side dish 
 
 
 
Ginger Fruit Salad (from Gourmet Today)  Makes 6 servings 
  
2 limes 
1/3 cup water1/3 cup sugar 
6-8 peaches cit into 1 inch pieces (can also use mangoes) 
3 cups blueberries 
1/4 cup finely chopped crystallized ginger 
  
Remove zest from 1 lime with a vegetable peeler or zesting tool.   Squeeze 3 tablespoons juice 
from limes.   Combine zest with water and sugar in a 1-quart saucepan and bring to a boil 
stirring until sugar is dissolved.   Boil without stirring for 3 minutes.   Remove from heat and stir 
in lime juice.   Let syrup stand for 20 minutes for flavors to blend.   Remove zest from syrup 



with a slotted spoon and discard.   Toss together peaches, blueberries and syrup in a bowl.   
Sprinkle with ginger and gently fold in. 
  
 
 
 
 
 
 
Peach Breakfast Pie 
 
1 baked pie crust 
¼ C orange juice concentrate 
¼ C 100% white grape juice concentrate 
3 Tbs. cornstarch or arrowroot powder 
¼ C cold water 
4-5 medium fresh peaches, peeled and sliced  
2-3 strawberries sliced 
¼ C  fresh blueberries 

Put juice concentrates in a medium saucepan and begin heating.  Whisk cornstarch with water 
and stir into warm juice.  Bring to a boil while stirring.  Remove from heat.  Pour about ½ of the 
juice mix over the cooled crust.  Slice peaches thinly and layer on top of pie crust. Pour 
remaining juice over peaches.  Arrange sliced strawberries and blueberries in center of pie.  Cool 
for at least 2 hours before serving. 

 
 
Peach Crisp 
 
Filling:  2 pounds fresh peaches, 5-6 cups, peeled and thinly sliced 

2 Tbs. arrowroot powder 
½ t cinnamon 
½ t sea salt 
½ C brown rice malt syrup 
Zest of a small lemon, chopped 
1 Tbs. lemon juice 
1 t almond extract 
 

Topping: 
¾ C rolled oats 
¼ C whole wheat pastry flour 
¼ C almonds, toasted and finely chopped 
1/8 t sea salt 
3 Tbs. light vegetable oil 
3 Tbs. brown rice syrup 
               OR 

Quick Topping:   



2 C vanilla almond granola 
 

Preheat oven to 400 degrees.  Peel and slice peaches. 
 
Prepare filling:  Combine fruit with dry ingredients.  Stir in wet ingredients.  Transfer to a 1½ or 
2 quart baking dish or deep-dish pie plate. 
 
Prepare topping:  Mix dry ingredients.  Stir in oil, then sweetener.  Rub the mixture between your 
palms.  Distribute over fruit.     - OR -     Sprinkle 2 C vanilla almond granola over fruit. 
 
Cover dish with foil.  Bake until fruit is tender when tested in the middle (about 45 minutes).  
Uncover and return to oven to bake until topping is golden, about 10 minutes more.  Serve hot 
or warm. 
 
Bruschetta (pronounced “brusketa”…) 
 
Items one can buy at the market: 

Baguette, sliced crosswise into ½” pieces 
Basil, single leaves or chopped 
Tomatoes, sliced 1/8 -1/4” 

 Garlic cloves 
Items not available at the market: 
 Olive oil 
 Balsamic vinegar 
 Mozzarella cheese, sliced (sometimes but rarely at the market) or fresh mozzarella 
Miscellaneous as desired: 
 Salt 
 Kalamata or other strong olives, pitted or pieces 
 Red onions 
 Anchovies 
 
To prepare: 

• Broil, grill, or toast the baguette slices on both sides 
• Rub with garlic cloves 
• Sprinkle with balsamic vinegar 
• Paint or drizzle with olive oil 

 
Option 1 (easiest) 

• Cover prepared baguette slice with tomato slice, basil leaf, mozzarella 
• Broil in oven until mozzarella melts/turns brown if desired.  If using fresh mozzarella, you 

may wish to serve it unbroiled. 
 
Option 2 

• Chop tomatoes and combine with chopped basil 
• Add olives, salt, any extras (anchovy, onion, etc.) 
• Cover with sliced or shredded mozzarella and broil.  If using fresh mozzarella, you may 

wish to serve it unbroiled. 
 



As an alternative 
• Roast the tomatoes and peaches and combine together  
• Or chop/ combine fresh tomatoes and peaches 
• Add a bit of balsamic vinegar to the mixture rather than sprinkling it on the baguette 
• Spread on the baguette 

 
 
 
 


