fRESH

Betveenuly and §ptembgethe BEst Bd's harest swaballs. Gne a& the assed shades of springtieengipeas,

spinach, lettucé®)e wamer veather brings a whalebav of colors and e, as lees and stalksefivio obsarithe
soil in beteenThe aalanche oftfit begins with berries in lateeJ Cherries foll@aound the 4th ofily and apricots,
nectarines, and the firgetweor arrive a few geks lateds moe st |Bd famers put upggnhouses, tomatoes hav
stated to grce fanstandswaids the end afng, just as tomatoes in the fididostampete with theéllissesuBthe
East Bd's long, coobging season doesn't yield field tomatoasguistiloA lateBimmer squash anco&ggs arrie
soonein the wateshellfish begin to spawn, which some people argue makes the meat less pafatilyisafeitd's per

eat. Buefish appear inoges—stating with snappers and cocktail bluespaimygnto four- and évwound monsteystie time
full-sizd spudseadug in Agust. tBpers an't far behind, bugmain mer cp until fall. a obbin, blackfish, trigiigr, and other

undeestimated marine awers stasurprising fishers and the people they feed.

no win sea

PRODUCE

Beans
Beets
Blackberries, |Beberries
Broccoli
Cabbage, Caits
Cherries, Corn
Cucumbers
Eggplant
Fennel
Garlic
Greens (Char Collads,
Kale & Mustad)
Leeks
Jeusalem Aichokes
Melons
Mushooms (farmed and wild)
Onion
Peaches/Bictarines
Peas
Peppers
Plums
Potatoes (ne)
Radishes
Summer uash/Zicchini
Tomatoes
Turnips

SO N

MEAT AND
SEAFOOD

American El
Blackfish
Black ®a Biss
Blowfish
Blue Gab
Bluefish
Butterfish
Chicken & Egs
Clams, Conch
Dodish
Duck
FHoundey Huke
Herring & Herring Pe
(Shad & $had Re)
Lobster Mackeel
Mako
Milk & Cheese
Monkfish, Missels
Oysters, &ch
Porgies, @Biped Bass
Sea Rbin, $a Scallop
Sate, §uid, Svordfish
Tilefish,Tuna
Turkey
WeakfishWhitebait

POSSIBILITIES

STIR-FRIED BOK CHOY WITH CORN
by Beth Collins, Eecutie Chef at the s School

1 tbs. minced ginger
1 tbs. minced garlic
3 c. corn kernels
6 c. julienned bok cko
1 tbs. oil
2 tbs. gster sauce

In a smoking hot pan or wok, add %2 tbseggtable oil
and sear corn to caranelZmae corn fom pan and
turn dowvn heat. Ad ¥ tbs. of oil and at minced gin
ger and garlic for one minute. Raise heat and add bok
choy, stir fiying until tender and still crisgeason with
salt and peppetdd corn and yster sauce to coate@t
on its avn or as a base for grilled tofu or fish.
Serves 4-6.

SUNTEA

On an oil-shdrplanet, hez's a grat way to make
refreshing, sun-peered teas.ifFa glass jar with water
and add mint le@s, beactose petals, ooyr fawrite

tea bag. & the ceered jar out in a sunny spot for & fe
hours and watch as the glass container actges a gr

house and "lews" yu some tea. Cool the jar in a

refrigerator and ser.

Scorpacciatan : eating a p#cular ingedient in copious amounts in its period of locégiem.
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BLUEFISH Recipe 3Cut the fillet into strips and batter in a migtaf egg, milk, hot
sauce, mustlrsalt and peppdiYou can leavon the skin for this gpara

Yottsfishers tend to shun bluefish, boedt fishetsknow that they ar a  tion, or grill it in a toaster for auachy appeter) Coat in whole wheat flour
gift. (Local laws permit each fisher to take 10 bluefish invehdeyfishers COrn meal, lead anmbs, or all of the at Ran fiy in olive oil until bown.

ar only alleed two striped bass of legaé.yizh Mers lives,Peter , . .
Matthiessen noted that most conuiaistriped bass fishermen actuadly ppharlotte 8sso oftBart’'s @afood in Amagansett has some other suggestions:

ferred bluefish to the medelicately flaved bass. @ Bonac fisherman that MY dad, whis caught many a bluefish in his dpmmendemaing the

Matthiessen quotesmaked, They eat striped bass in these Nork City ~d2K pat of the meat, steaming the fillets in atebowillon—water or wine
restaurants a lot diféet tha;l \e cook itWe flour it up throw it on the fy- with onions, celgrparsleysome thyme-and then making the fish like tuna

q : : ] d with may celey, red onion, fesh lemon juice and salt and pepper
ing pan with some saley got all kinds of sauce and herbs and all this o 3 . : ;
shit on top of it, cértaste the fish no nmrA bluefish tastes like a fidfem rs. @550 continued, BemberBluefish cheekseaa delicacyshe noted

people dohwant something that tastes like a fish, they want somethingﬁE@}aﬂﬁyﬁ%_ﬂSh e T

tastes like acipe.”
If you get pur hands on any blues,éee a fev recipes that should bei |
i

enjoyed within a f@ hours, or at most a couple of days, after catching the B LIS D llehs), Sl CIr, €221Es

.'hoisin sauce

2 tbs. minced ésh ginger
lic clees minced

s c. orange juice

2 ths.
Recipe 2Using a sharfeavy knife, cut the fillet into small pieces, and thﬁ'({).sricsg\?v?#g?/inegar

chop until the fish is mincedd@in chopped onions (or scallions, garlic toRsy,s sesame oil

or comparable gens) and coarse sea salt and chop a&geige $n lemon gait and pepper

juice and drizzle genesly with olie oil. Ejoy this trudd—Italian for

“raw—on crackers or toaste@#d. The high oil content of bluefish makegombine all marinade iregtients, spad on fish and alioto marinate for
the meat high in health-conferring omega 3 aitsit Blso means that the3p-45 minutes. il on medium heat, meat sidendfofirst, 5-6 minutes per
meat does notdee as wil.) side.

Recipe 1Xin and cut fillet into strips to be eaten as sushi with wasabi
SQ/ sauce.
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