
Grilled Nectarines with Blueberries (serves 4) From MarthaStewart.com
3 nectarines, quartered and pitted
2 tablespoons sugar
1/2 pint blueberries
Vanilla ice cream, (optional)
In a medium bowl, toss together nectarines with sugar; set aside to macerate, about 15 minutes. Heat grill to medium. Stack two
pieces of 10-by-12-inch heavy-duty aluminum fOil; place on grill. With a slotted spoon, transfer nectarines to foil; reserve any juice
that has accumulated in bowl. Cover grill, and cook until nectarines are charred and softened, turning occasionally, 10 to 15 minutes.
Return nectarines to bowl; add blueberries, and toss to combine. Divide fruit evenly among four serving bowls; drizzle reserved juice
over the top. Serve with a scoop of vanilla ice cream, if desired.
Scalloped Turnips (serves 4) From SimplyRecipes.com
4 Tbsp butter
1/2 cup thinly sliced onions
4 cups peeled, sliced turnips
2 Tbsp flour
1 teaspoon salt
Freshly ground black pepper
1 cup milk
1/2 cup cream
Preheat oven to 350T Butter a i-quart casserole. Melt 1 Tbsp butter and lightly saute onions until just wilted.
2 Layer a third of the sliced turnips in the casserole dish; top with a third of the onion; sprinkle with 2 teaspoons of flour, 1/3
teaspoon of salt, and one grind of pepper; pat with dollops from 1 tablespoon of butter. Repeat this layering twice.
3 Mix milk and cream together and pour over the turnips. Cover and bake in a 350°F oven for 30 minutes, then remove cover and
bake for another 30-45 minutes, or until tender and bubbly.
About Purslane: A succulent that can be eaten as a leaf vegetable or a sprout- the stems, leaves and flower buds are all edible.
Purslane can be used fresh in a salad, stir~fried, or cooked like spinach, and is also suitable for soups and stews. A traditional Greek
preparation is to fry the leaves and the stems with feta cheese, tomato, onion, garlic, oregano and olive oil.
Perfect Purslane Salad (serves 6) From WildManSteveBrill.com
2 cups purslane leaves and stems, chopped
2 cooked potatoes, chopped
4 cups mesclun salad greens or wild greens (i.e., lamb's quarters, lady's thumb, Asiatic dayflower)
1 bunch scallions, chopped
1 medium carrot, grated
1 red bell pepper, chopped
Your choice of creamy salad dressing
Mix together all ingredients, toss with your choice of a creamy salad dressing and serve.
Grilled Chicken Ratatouille (serves 4) From EatingWell.com
3 tablespoons extra-virgin olive oil
3 tablespoons chopped fresh basil
1 tablespoon chopped fresh marjoram
1 teaspoon salt
Canola or olive oil cooking spray
1 red bell pepper, halved lengthwise, stemmed and seeded
1 small eggplant, cut into 1/2-inch-thick rounds
1 medium zucchini, halved lengthwise
4 plum tomatoes, halved lengthwise
1 medium red onion, cut into 1/2-inch-thick rounds
4 boneless, skinless chicken breasts, (about 11/4 pounds), trimmed and tenders removed
1/4 teaspoon freshly ground pepper
1 tablespoon red-wine vinegar
Preheat grill to medium-high.
Combine oil, basil, marjoram and salt in a small bowl and reserve 1 tablespoon of the mixture in another small bowl; set aside.
Coat both sides of bell pepper, eggplant, zucchini, tomato and onion pieces with cooking spray. Grill the vegetables, turning once,
until soft and charred in spots, about 5 minutes per side for the pepper, 4 minutes per side for the eggplant and zucchini and 3
minutes per side for the tomatoes and onion. Rub the tablespoon of reserved herb mixture on both sides of chicken and sprinkle
with pepper. Grill the chicken until cooked through and no longer pink in the center, 4 to 5 minutes per side.
Meanwhile, transfer the grilled vegetables to a cutting board and chop into i-inch pieces. Return to the bowl and toss with vinegar
and the remaining herb mixture. Serve the grilled chicken with the ratatouille .
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