
Between July and September, the East End's harvest snowballs. Gone are the assorted shades of springtime green (peas,
spinach, lettuces). The warmer weather brings a whole rainbow of colors and flavors, as leaves and stalks swell to obscure the
soil in between. The avalanche of fruit begins with berries in late June. Cherries follow around the 4th of July, and apricots,
nectarines, and the first sweet corn arrive a few weeks later. As more East End farmers put up greenhouses, tomatoes have
started to grace farmstands towards the end of June, just as tomatoes in the field start to compete with their trellisses. But the
East End's long, cool growing season doesn't yield field tomatoes until August or later. Summer squash and eggplants arrive
sooner. In the water, shellfish begin to spawn, which some people argue makes the meat less palatable, but it's perfectly safe to

eat. Bluefish appear in droves—starting with snappers and cocktail blues, and growing into four- and five-pound monsters by the time
full-sized spuds are dug in August. Stripers aren't far behind, but remain more coy until fall. Sea robbin, blackfish, triggerfish, and other
underestimated marine characters start surprising fishers and the people they feed. 

c oo king

fRESH

no w in sea so n POSSIBILITIES

PRODUCE

Beans
Beets

Blackberries, Blueberries
Broccoli

Cabbage, Carrots
Cherries, Corn 

Cucumbers
Eggplant
Fennel
Garlic

Greens (Chard, Collards, 
Kale & Mustard)

Leeks
Jerusalem Artichokes 

Melons
Mushrooms (farmed and wild)

Onion
Peaches/Nectarines 

Peas
Peppers
Plums

Potatoes (new)
Radishes

Summer Squash/Zucchini
Tomatoes
Turnips

MEAT AND
SEAFOOD

American Eel
Blackfish

Black Sea Bass
Blowfish

Blue Crab
Bluefish

Butterfish
Chicken & Eggs
Clams, Conch

Dogfish
Duck

Flounder, Fluke
Herring & Herring Roe 

(Shad & Shad Roe)
Lobster, Mackerel

Mako
Milk & Cheese

Monkfish, Mussels
Oysters, Perch 

Porgies, Striped Bass
Sea Robin, Sea Scallop
Skate, Squid, Swordfish

Tilefish, Tuna
Turkey 

Weakfish, Whitebait

Scorpacciata, n : eating a particular ingredient in copious amounts in its period of local perfection. 

STIR-FRIED BOK CHOY WITH CORN
by Beth Collins, Executive Chef at the Ross School

1 tbs. minced ginger
1 tbs. minced garlic

3 c. corn kernels
6 c. julienned bok choy 

1 tbs. oil
2 tbs. oyster sauce

In a smoking hot pan or wok, add ½ tbs. of vegetable oil
and sear corn to caramelize. Remove corn from pan and
turn down heat. Add ½ tbs. of oil and sweat minced gin-

ger and garlic for one minute. Raise heat and add bok
choy, stir frying until tender and still crisp. Season with

salt and pepper. Add corn and oyster sauce to coat. Great
on its own or as a base for grilled tofu or fish. 

Serves 4–6. 
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SUN TEA

On an oil-short planet, here's a great way to make
refreshing, sun-powered teas. Fill a glass jar with water
and add mint leaves, beach rose petals, or your favorite

tea bag. Set the covered jar out in a sunny spot for a few
hours and watch as the glass container acts as a green-

house and "brews" you some tea. Cool the jar in a
refrigerator and serve.



BLUEFISH

Sportsfishers tend to shun bluefish, but “meat fishers” know that they are a
gift. (Local laws permit each fisher to take 10 bluefish in a day, while fishers
are only allowed two striped bass of legal size.)  In Men’s Lives,Peter
Matthiessen noted that most commercial striped bass fishermen actually pre-
ferred bluefish to the more delicately flavored bass. One Bonac fisherman that
Matthiessen quotes remarked, “They eat striped bass in these New York City
restaurants a lot different than we cook it. We flour it up, throw it on the fry-
ing pan with some salt. They got all kinds of sauce and herbs and all this other
shit on top of it, can’t taste the fish no more. A bluefish tastes like a fish. Them
people don’t want something that tastes like a fish, they want something that
tastes like a recipe.”

If you get your hands on any blues, here are a few recipes that should be
enjoyed within a few hours, or at most a couple of days, after catching the fish. 

Recipe 1. Skin and cut fillet into strips to be eaten as sushi with wasabi and
soy sauce. 

Recipe 2. Using a sharp, heavy knife, cut the fillet into small pieces, and then
chop until the fish is minced. Add in chopped onions (or scallions, garlic tops,
or comparable greens) and coarse sea salt and chop again. Squeeze on lemon
juice and drizzle generously with olive oil. Enjoy this “crudo”—Italian for
“raw”—on crackers or toasted bread. (The high oil content of bluefish makes
the meat high in health-conferring omega 3 oils. But it also means that the
meat does not freeze as well.) 

Recipe 3. Cut the fillet into strips and batter in a mixture of egg, milk, hot
sauce, mustard, salt and pepper. (You can leave on the skin for this prepara-
tion, or grill it in a toaster for a crunchy appetizer.) Coat in whole wheat flour,
corn meal, bread crumbs, or all of the above. Pan fry in olive oil until brown. 

Charlotte Sasso of Stuart’s Seafood in Amagansett has some other suggestions:
“My dad, who’s caught many a bluefish in his day, recommends removing the
dark part of the meat, steaming the fillets in a court-bouillon—water or wine
with onions, celery, parsley, some thyme—and then making the fish like tuna
salad with mayo, celery, red onion, fresh lemon juice and salt and pepper.”
Mrs. Sasso continued, “Remember. Bluefish cheeks are a delicacy.” She noted
that the oily fish is also great on the grill with an Asian marinade and offered
the following:

2 lbs. bluefish fillets, skin on, scaled
1 c. hoisin sauce
2 tbs. minced fresh ginger
2 garlic cloves minced
1/4 c. orange juice
2 tbs. soy sauce
1/4 c. rice wine vinegar
1 tbs. sesame oil
salt and pepper 

Combine all marinade ingredients, spread on fish and allow to marinate for
30-45 minutes. Grill on medium heat, meat side down first, 5-6 minutes per
side.
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A COUPLE OF REFRESHING SUMMER SOUPS
by Aura Winarick

SWEET WHITE CORN BISQUE 

About 1 dz. ears of white sweet corn (or other sweet corn)
1 qt. organic whole milk (or unflavored soy milk)
Salt and pepper

Shuck and remove silk from corn. Cut all kernels from cobs inside a bowl so they don't
jump away, and to keep any juice that comes off. In a deep non-reactive pot, put the ker-
nels and the cobs with enough milk and water to cover completely. Bring to a slow simmer,
but do not boil, until kernels are barely cooked. Turn off heat, and remove cobs and set them
aside. When cool enough to handle, use the blunt edge of a knife to scrape everything left
on the cobs back into the pot. Compost cobs. Let stand for a while until cool enough to
blend. Blend in batches and pass through a strainer. Season to taste with salt and pepper.
Chill in refrigerator, and serve cold with fresh snipped chives and/or tarragon. For a fancier
garnish try tossing some diced cooked shrimp, lobster or crab with a little truffle oil and
chives/tarragon. Add a little mound to each serving. Serves 4-6.

YELLOW TOMATO GAZPACHO WITH PURPLE BASIL

About 1 dz. ripe medium to large yellow tomatoes (or a combination of yellow and orange
tomatoes) 
1 large or 2 medium cucumbers
1 yellow or orange pepper
2 shallots
1 bunch of green basil
1 handful of flat leaf parsley
Sea salt and pepper
Olive oil 
Sherry vinegar 
Purple basil and diced cucumbers to garnish (optional)

Roughly chop tomatoes—seeds, skin, and all—and put in a large
bowl. Peel cucumbers, cut in half lengthwise, and use a small
spoon to remove seeds. Roughly chop and add to bowl. Finely
slice shallots and add to bowl. Remove seeds and membranes
from pepper, roughly chop, and add to bowl. Crush and twist
basil and parsley (to release oils) and add to bowl. Add salt (more
than you would think, since it helps the macerating process),
fresh pepper, a good pour of olive oil, and a few splashes of
vinegar.

It should look like a nice salad at this point. Using your
hand, toss everything and crush a little. Let stand at room
temperature for at least 30 minutes. Prepare a blender or food
processor, a medium-holed strainer over another bowl or pot,
and a rubber spatula. 

Remove as much of the basil and parsley as you can. (A few
leaves can remain, but too much will affect the color and flavor.)
Blend in batches, adding water if needed. Pass through strainer.
When all is blended and passed, compost solids, taste soup for
seasoning and thickness. Chill in the refrigerator until very cold.
Garnish bowl or cup with finely sliced purple basil or diced dice
peeled, seeded cucumber. Serves 4-6.

mo re POSSIBILITIES

CUCUMBER-MELON COOLER
by John Bogosian (Available at Bogo’s Food Spa, Race Ln., East
Hampton.)

Here’s a highly adaptable recipe for a cooling beverage. Substitute
honeydew, cantaloupe, peaches, berries, apples, or your favorite
fruit. Leave out the cucumber or mint if you’d like. Add a bit of
honey to sweeten. Add yogurt or milk to turn into a lassi. Strain to
turn into a juice. And mix with rum, vodka or your favorite spirit
for something different.

4 c. watermelon, seeded, diced
1 c. cucumbers, peeled, seeded, chopped and chilled  
1 tsp. lime juice  
3 sprigs of fresh mint
2 dashes salt  

Combine 1 sprig of mint and all other ingredients in a blender, and
puree until smooth. Serve immediately.  Use remaining mint sprigs
for garnish. Yields 2 tall glasses.
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