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I can think of nothing but tomatoes right now.*  Rory and I just came in from harvesting and sorting nearly 600 glorious pounds of tomatoes.  Red ones, green ones, yellow ones, striped ones.  Big ones, little ones, weird-shaped ones and extra glamorous ones.  Every few days recently, a new variety has begun to ripen and we change our personal rankings of “best tomato ever,” making notes for next season—which varieties to grow more of, which ones maybe to let go…As we have looked into different ways of selling our tomato surplus to the outside world, I’ve noticed how easy it could be to lose sight of the preciousness of each individual tomato and the universe of future tomatoes it contains.  When one thinks about selling tomatoes to restaurants, stores or distributors, the focus becomes supply and demand, tomato as commodity.  The market-defined value of the tomato fluctuates daily.  We speculated that our tomato surplus might be our ticket out of debt, and it very well may be that.  But the other night, with a few friends, we sliced up a handful of tomatoes, one cucumber, and an onion.  We tossed the veggies with herbs, olive oil and vinegar and filled our bellies with the taste of summer.  That taste is, for me, the immutable value of the tomato.

*Not entirely true.  I’m also really excited about the ripe watermelons!
************

We’re going to try again!  Weed n’ Feed will happen THIS SUNDAY, August 25, at 5 pm.  Please join us if you can—we’re taking the farm back!
Grilled, Broiled or Roasted Tomatoes

Adapted from Mark Bittman, How to Cook Everything

2 large or 4 medium tomatoes, cored, cut in half and seeds shaken out.

Extra virgin olive oil

Salt and ground black pepper, to taste

Fresh minced herbs for garnish

1) Start a charcoal or wood fire or preheat a gas grill or broiler (rack should be at least 4 inches from the heat source—or turn the oven to 450 degrees).

2)  Rub the tomato halves lightly with oil, then sprinkle with salt and pepper.  Place them directly on the grill, cut side down; or place them in a broiling or roasting pan, cut side up, under the broiler or in the oven.

3)  Grill until lightly charred, just a few minutes, then turn and continue to grill until softened, about 10 minutes total.  In the broiler, turning is not necessary; just adjust the distance from the heat source so the tomatoes soften a bit before they begin to burn.  In the oven, turning also not necessary—just roast until tomatoes begin to shrivel, about 15 minutes.  Garnish and serve hot or set aside and serve at room temp.

Oven Dried Tomatoes

12 ripe plum tomatoes

2 T. extra virgin olive oil

Salt

1)  Peel the tomatoes.  (Or don’t--I never bother with this step!)  Cut in half and scoop out the seeds.  Line a baking sheet with foil and turn oven to 175 degrees.

2)  Brush foil with some of the olive oil and arrange tomatoes, cut side down.  Sprinkle lightly with salt and remaining oil.  Place in oven and forget about them for 2 hours.

3)  Turn sheet back to front and see how the tomatoes are doing.  If you plan to use immediately, they are done when still soft but a bit shriveled, 2-3 hours.  If you want to keep them for a few days, they are done when shriveled and mostly dry, at least 4 hours  Wrap and refrigerate.  You can keep them for weeks if you cook them for 6 hours or more, until dark, shriveled and dry.

Fresh Mozzarella Sandwich with Grilled Onions and Wilted Greens

Adapted from Annie Somerville, Everyday Greens (New York:  Scribner, 2003).
1/2 pound fresh mozzarella

6 T. extra virgin olive oil

1 T. chopped fresh herbs:  parsley, thyme, oregano (or your choice)

Red pepper flakes

Salt and pepper

1 large red or white onion, cut into 1/2 inch thick rings

4 cups greens (can use our braising greens)

1/2 T minced garlic

sherry vinegar

4 round sandwich rolls

2 large ripe tomatoes, about 1 pound, cut into thick slices

1)  Slice the mozzarella and layer in flat-bottomed dish with 1/4 cup of the oil, the herbs, a pinch or red pepper flakes and 1/4 t. salt.  Let marinate for 30 minutes to an hour, turn once.

2)  Brush onions with a little oil and sprinkle with salt and pepper. . Grill (or cook in oven) until tender and cooked through (3-4 minutes per side).

3)  Heat remaining oil in large sauté pan and add the greens, garlic, a couple pinches of salt and pepper.  Cook over medium heat until wilted, 3 minutes or less for tender greens.  Season with splash of sherry vinegar, salt and pepper to taste.  Keep greens warm while you toast the rolls.

4)  Toast rolls.  While still warm, brush with a little of the oil from the mozzarella.  Layer the cheese on the bottom half of each roll, top with the tomatoes, sprinkle with salt and pepper.  Add the onions, greens, and put the top on the sandwich.  Eat right away!
