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"Knowledge is knowing that a tomato is a fruit. Wisdom is not putting it in a fruit salad." 
 
Summer Tomato Salad (Many Ways!) 
From Salt, Fat, Acid, Heat by Samin Nosrat 
 
Basic Herb Tomato Salad 
 
2 to 3 mixed heirloom tomatoes, sliced  
Sea salt + pepper 
1 cup tomato vinaigrette (recipe below) 
2-3 cups mixed cherry tomatoes, halved 
2 cups herbs of choice (basil, parsley, oregano, chives, mint, tarragon) 
 
Just before serving, lay out the sliced heirloom tomatoes on a plate in a single layer and season 
with salt and pepper. Drizzle lightly with vinaigrette. In a small bowl, combine cherry tomatoes 
and season with salt and pepper then dress with vinaigrette and adjust seasoning as needed. 
Mound the cherry tomatoes over the tomato slices. Add the herbs to the small bowl, lightly dress 
with vinaigrette, salt and pepper to taste. Pile herbs over tomatoes and serve immediately. 
 
 
Tomato Vinaigrette 
 
1 small shallot, diced 
2 tablespoons red wine vinegar 
1 tablespoon balsamic vinegar 
1 large or two small very ripe tomatoes 
4 basil leaves, torn into smaller pieces 
¼ cup extra virgin olive oil 
1 small garlic clove, minced (optional) 
Sea salt 
 
In a small bowl or jar, let the shallot sit in the vinegar for 15 minutes. Halve the tomatoes 
crosswise then grate on the largest hole of a box grater and compost the skin. Add the grated 
tomato to the shallot along with basil leaves, olive oil, garlic and a generous pinch of salt.  
 
 
 
 



Variation: Caprese 
 
To make a caprese, alternate heirloom tomato slices with slices of fresh mozzarella or burrata 
cheese before seasoning and dressing. Season cherry tomatoes as before but add in basil 
leaves too. Mound the cherry tomatoes and basil over the tomato slices. Variation on a 
variation: alternate slices of tomatoes with slices of fresh peaches when in season :) 
 
Variation: Greek Salad 
 
Toss ½ thinly sliced red onion in a few tablespoons of red wine vinegar in a small bowl and let 
sit for 15 minutes. In a large bowl add cherry tomatoes (or both!), 1 cucumber thinly sliced, 1 
minced garlic clove, ½ cup pitted black olives, 1 cup crumbled feta cheese. Mix in the onions 
and season everything with salt and pepper. Dress with tomato vinaigrette. Mound the mixture 
on top of sliced tomatoes. 
 
Variation: Ricotta + Tomato Salad Toasts 
 
Whip together 1+ 1/2 cup fresh ricotta cheese with extra virgin olive oil, sea salt and pepper. 
Brush 4 sliced of crusty bread with extra virgin olive oil  and toast until golden brown in a 400 F 
oven, about 10 minutes. Rub each toast with a raw garlic clove, then spread over the ricotta. 
Pile sliced tomatoes on top. Divide 1 cup herb salad (mixed herbs + tomato vinaigrette) over the 
toast and serve immediately. 
 
Variation: Summer Tomato Panzanella (make a double batch of dressing!) 
 
Toss ½ thinly sliced red onion in a few tablespoons of red wine vinegar in small bowl and let sit 
for 15 minutes. Place 4 cups of croutons in a large salad bowl and toss with ½ cup vinaigrette. 
Place cherry tomatoes and tomato slices on top of croutons and season with salt to encourage 
them to release their juices. Add one thinly sliced cucumber, onion, and lots of torn basil leaves 
to the bowl. Toss gently to combine, dress with more vinaigrette and adjust seasoning as 
needed. 
 
Make your own croutons! Tear up a few slices of day old bread into bite sized pieces. Toss with 
olive oil and spread out on a baking sheet. Bake in a 400 F oven for about 10-15 minutes, until 
just lightly golden brown on the outside with still a bit of chew on the inside. 
 
Roasted Cherry Tomatoes 
 
2 pints of cherry tomatoes 
2 tablespoon olive oil 
Sea salt + black pepper 
 



Preheat oven to 300 F. Halve the cherry tomatoes and drizzle with olive oil, salt and pepper. 
Slow roast in the oven for about 1.5 to 2 hours. Place in jars and cover with olive oil or freeze in 
small containers covered in olive oil. 
 
Tomato + Peach Gazpacho 
From Jodi Kay 
 
Ingredients 
 
3 1/2 cups mixed tomatoes 
2 large ripe peaches, pitted and roughly chopped 
1 yellow bell pepper, de-seeded and roughly chopped 
1 small shallot, halved 
2 cloves garlic 
1 tablespoon red wine vinegar 
3 tablespoons extra virgin olive oil 
1/2 teaspoon fine sea salt 
Thinly sliced basil leaves or pesto, for serving  
 
Combine everything but the basil in a large, high speed blender. Blend until smooth. 
Taste and adjust seasoning as needed. 
To get an extra smooth gazpacho – pass through a fine sieve before serving/chilling. Chill in the 
fridge for at least half an hour. Serve with fresh basil or pesto. 
Gazpacho will keep in the fridge for a few days. If time allows the taste only improves as it sits in 
the fridge. Allow for at least half an hour of chilling, but it tastes even better the next day. 
Shake or re-blend quickly before serving if it looks like it has separated a little bit. 
 
Easy Baked Tomatoes (Tomatoes Provencal) 
 
4 medium-large ripe tomatoes 
Olive oil 
Salt 
1 cups of breadcrumbs (gluten free: toasted ground nuts) 
1 tablespoon dried herbs (basil, oregano, thyme, etc) 
Grated zest of one lemon 
¾ cup grated parmesan cheese (dairy free: ⅓ cup nutritional yeast) 
3 tablespoon olive oil 
 
Preheat oven to 475 F. Halve the tomatoes crosswise and place on a baking sheet, cut side up. 
Spoon olive oil onto each tomato half and season with salt. Bake until the tops start to 
caramelize slightly, about 15 minutes. Meanwhile, toss breadcrumbs with herbs, lemon, cheese 
and olive oil. Remove tomatoes from the oven and spoon generous amounts of bread crumbs 
onto the tomato halves. Bake until crumbs are well toasted, about 15 minutes. 



 
Salsa Fresca 
 
Chop Finely:  
Tomatoes  
Peppers (some sweet and some spicy is nice) 
Walla walla or red onion 
Cilantro 
Squeeze lime juice on top 
Add olive oil, salt and pepper 
 
Let it marinate in the fridge for as long as a few days.  Serve with chips. 
 
Bruschetta Topping 
 
Chop finely: 
Tomatoes 
Peppers 
Walla walla or red onion 
Garlic 
Top with olive oil and balsamic vinegar, salt and pepper. 
 
Serve on toasted bread with optional basil and cheese :) 
GF/ Appetizer variation: Slice polenta log into ½ in pieces.  Bake with a bit of olive oil at 350 for 
7-8 minutes.  Top with a slice of grilled zucchini, bruschetta topping and optional cheese and 
bake for another 7-8 minutes. 
 
Other Ideas….. 
Dehydrate tomatoes with rental kitchen dehydrators 
 
Sundried tomato pesto 
 
Green Tomato Spice Cake https://www.allrecipes.com/recipe/8381/green-tomato-cake/ (uses 4 
cups of green tomatoes!) 
 
Tomato Sauce or Enchilada Sauce (Food mill available at BMK rental kitchen as well as 
canning equipment for rent!) 
 
Roasted Tomato Soup  
 
Homemade Ketchup 
https://food52.com/blog/14032-turn-an-overload-of-tomatoes-into-homemade-ketchup  
 

https://www.allrecipes.com/recipe/8381/green-tomato-cake/
https://food52.com/blog/14032-turn-an-overload-of-tomatoes-into-homemade-ketchup

