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Squash and Onions with Brown Sugar   
1 large yellow squash (or 2 medium)
2 small onions (or one medium) 
2 tablespoons unsalted butter
1 teaspoon salt
1/2 teaspoon pepper
1-1/2 tablespoons brown sugar

Slice the squash into 1/2-inch rounds, cutting large ones 
in half. You should end up with roughly 2 cups of cut 
squash. Cut the onions into similar-sized slices.

Add the butter to a wide sauce pan that has a lid and heat 
over medium heat. When the butter has melted, add the 
onions and cook until soft, about 4-5 minutes. Add squash, 
salt, pepper, and brown sugar. Stir, then cover and cook for 
about 20 minutes, until squash is very soft.

Remove the cover and continue to cook for about 8 
minutes, just to give the juices a chance to evaporate 
slightly. There will be some liquid in the pan, but it should 
be thicker than water, almost like a glaze. Season with 
more salt and pepper, if needed, and serve immediately.
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Plums with Prosciutto, Goat Cheese, Baby 

Arugula, and Champagne Vinegar Serves 6 

8 ounces soft fresh goat cheese
3/4 teaspoon ground black pepper
6 thin prosciutto slices
2 teaspoons Champagne vinegar or white wine vinegar
1 teaspoon minced shallot
1/2 teaspoon Dijon mustard
1/2 teaspoon honey
2 tablespoons extra-virgin olive oil
4 ounces baby arugula

    halved, pitted, cut into 1/4-inch-thick wedges
1 teaspoon thinly sliced fresh mint (for garnish

Roll cheese into 1-inch-thick log about 10 inches long. 
Sprinkle with 3/4 teaspoon pepper. Cut log crosswise into 6 
equal pieces. Wrap each piece with prosciutto.

Whisk vinegar, shallot, mustard, and honey in medium 
bowl; gradually whisk in oil. Season with salt and pepper. 
Add arugula; toss to coat. Divide plums and prosciutto-
wrapped goat cheese pieces among plates. Place dressed 
arugula alongside; garnish with mint.
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Elote Serves 2 

2 ears corn
1/4 cup mayonnaise
1/4 cup Cotija cheese (Parmesan works, 
    as well)
1 lime, cut into wedges
1 tablespoons chili powder
1/2 tablespoon cumin
salt

Prepare a grill or grill pan with high heat. 
Keep corn in husks, or remove one strip of 
husks. Place directly on grill. Cook for 10-15 minutes, 
turning occasionally, until husks are well blackened and 
the kernels are bright yellow. Remove husks and slather 
each ear with a generous spoonful of mayonnaise. Add 
the juice of one lime wedge per ear, followed by a pinch 
of salt, a healthy sprinkle of cheese and a light dusting of 
cumin and chili powder. If serving off the cob, remove 
kernels from each ear and place in a jar or small cup and 
top with remaining ingredients. 

If you prefer, serve the corn with the toppings on the 
side and let everyone dress their own.

Creamy Zucchini or Summer Squash 

Ricotta Spread 

1 teaspoon extra-virgin olive oil
1 medium zucchini or summer squash, grated on the 
    large holes of a box grater
1 garlic clove, minced
1/2 teaspoon fresh thyme leaves
Coarse salt and ground pepper
1/2 cup ricotta
1 tablespoon lemon zest
2 teaspoon lemon juice

In a medium nonstick skillet, heat olive oil over 
medium-high. Add zucchini, garlic, and thyme; season 
with salt and pepper. Cook, stirring occasionally, until 
zucchini is tender and golden brown in spots, about 5 
minutes. Transfer to a medium bowl and let cool to room 
temperature (or refrigerate, up to overnight; bring to room 
temperature before continuing). Add ricotta, lemon zest, 
and lemon juice, and stir to combine. Season with salt 
and pepper.
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