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GARDEN RECIPE: APPLE AND BUTTERNUT SQUASH SOUP

GARDEN COCKTAILS: BACKYARD FIG MARGARITA

https://www.eyeofthedaygdc.com/2015/10/garden-recipe-apple-and-butternut-squash-soup/
https://www.eyeofthedaygdc.com/2015/08/garden-cocktails-backyard-fig-margarita/
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TIPS FOR SUCCESSFUL EDIBLE GARDENING BY THE
CONSCIOUS GARDEN

https://www.eyeofthedaygdc.com/2015/08/tips-for-successful-edible-gardening-by-the-conscious-garden/
https://www.eyeofthedaygdc.com/2015/08/tips-for-successful-edible-gardening-by-the-conscious-garden/
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Tips for a Successful Edible Gardening

ESSENCE OF SUMMER SALAD

GARDEN COCKTAILS: A WATERMELON TOSS FOR SUMMER

https://www.eyeofthedaygdc.com/2015/08/essence-of-summer-salad/
https://www.eyeofthedaygdc.com/2015/08/garden-cocktails-a-watermelon-toss-for-summer/
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FROM YOUR EDIBLE GARDEN: GO FROM TERRACOTTA BOWL
TO SALAD BOWL

https://www.eyeofthedaygdc.com/2015/06/from-your-edible-garden-go-from-terracotta-bowl-to-salad-bowl/
https://www.eyeofthedaygdc.com/2015/06/from-your-edible-garden-go-from-terracotta-bowl-to-salad-bowl/
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Pick a bunch of young, black kale (lacinato kale, Tuscan kale, dinosaur kale) from the1.
beautiful Italian terra cotta bowl you so carefully planted. Alternatively, purchase a
bunch at your farmers’ market.
Do the same with a bunch of cilantro. Stem both kale and cilantro and mix together in a2.
large bowl.
Douse it with the best tasting olive oil you know. Squeeze a lemon on it.  Scatter salt3.
and pepper then toss it all together.  Taste it and add more lemon juice if it needs more
sparkle.
It’s so perfect just the way it is, but thin shards of Parmigiano Reggiano only make you4.
want to have a never ending supply of kale and cilantro for this salad.


