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ZUCCHINI (From Iowa) 
Ever grilled zucchini?  It brings out its natural 
sweetness.  Just slice in !Ó strips the long way, 
brush with olive oil and sprinkle with seat salt.  Grill 
away!  See this weekÕs recipes for Grilled Zucchini 
Pizza.  

RAINBOW OR RED CHARD 
Chard is a great beginner green.  Its flavor is mild 
and it is easy to prepare.  Just think of the leaves 
as spinach and the stalks as celery.  Prepare raw 
or cooked.  How about grilled? 

YELLOW WATERMELON 
These watermelons have the most beautiful shade 
of yellow that will look amazing on a 4th of July 
picnic platter.  Not only are they great looking, 
more importantly, they taste amazing with their 
juicy sweetness. 

WHITE CORN 
Instead of having this corn on the cob, how about 
slicing off the kernels to add a sweet crunch to a 
salad.  See this weekÕs recipes for a Summer Corn 
Salad. 

PORTABELLA MUSHROOMS 
The perfect summer grilling alternative to meat or 
perfect summer grilling companion to meat.  Either 
way itÕs a winner! 

TOMATOES 
See this weekÕs recipe for a Grilled Tomato with 
Aioli. 

 
 
NEXT WEEK:  Our first Local Lettuce of the 
season! 
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