Tomatoes

Each summer, at this point in time, I am looking for things to do with tomatoes. We always plant too many. I can tomatoes, give them away and eat a gazillion tomato sandwiches and still have tomatoes left over.

This year when I began searching for new recipes, I found some interesting ones. I hope that you will enjoy them as much as I have.

The first one is something I had heard of but had never tried before and I love it. It’s tomato preserves. They are sweet but still smell and taste like fresh tomatoes. This recipe will become part of my Christmas gift basket for sure. I added a few drops of  red food coloring so that the tomatoes would retain their bright, red color, but that optional.

Recipe number two is something  I love, black bean and corn salad. Of course, you can do almost anything with this recipe. Add chicken or steak, add other veggies or even add some fruit. Put this on a bed of lettuce and you have a great meal.

The third recipe is a great light lunch idea. It’s Egg salad stuffed into a tomato. You can also substitute chicken salad, either homemade or purchased. Serving it in a hollowed out tomato makes plain egg or chicken salad pretty and healthy.

The last recipe is a variation on the tomato pie that I make a lot. This one uses green, cooked tomatoes and some great, fragrant spices. Instead of using a few green tomatoes to fry, try making a green tomato pie. Your family will love it. Blanching the tomatoes makes them easy to peel. This pie freezes well, so make an extra while you’re at it.

Tomato Preserves

Ingredients:


5 Cups Tomatoes, peeled & quartered

5 Cups Sugar

1 Lemon, sliced thinly & seeded

1 Dash Cinnamon

2 Tbsp Butter

Directions: Put tomatoes, sugar, sliced lemon and cinnamon in large, heavy pot and bring to slow boil over medium-high heat, stirring occasionally. When foam rises to surface, add butter and continue stirring and simmering until preserves thicken, about 45 minutes. (To test, stick a fork into preserves. When preserves cling to tines of fork, it should be thick enough to can.) 

Pour preserves into sterilized jars, seal and process in hot water bath for 15 minutes. 

Black Bean and Corn Salad

1 (15-Ounce) Can Black Beans, drained and rinsed 
1 (11-Ounce) Can Golden Sweet Corn, drained 
1 Tomato, chopped 
2 Tablespoons Red Onion, chopped
3 Tablespoons Lemon Juice
2 Tablespoons Olive Oil
Salt & Pepper to taste

Combine black beans, corn, tomato, cilantro, red onion, lemon juice, olive oil, and salt and pepper to taste. Refrigerate until ready to serve. 

Egg Salad with Arugula Stuffed Tomato

6 Hard Boiled Eggs, peeled
1/4 C Mayonnaise (or light mayonnaise)
1 Tsp. Lemon Juice
1/2 Tsp. Dijon Mustard
1/4 Lb. Arugula
Salt & Pepper To Taste

4 Large Tomatoes
Lettuce Leaves For Garnish

Cut the top off a large tomato, about 1/3 of the way down. Scoop out the seeds, leaving a hollow shell. For a more decorative tomato, you can cut the top using a zigzag design, using a special, v-shaped knife, or using a paring knife to make the cuts.

Finely chop eggs and stir in remaining ingredients. Stuff into the hollowed tomatoes. Serve on a large lettuce leaf.

Green Tomato Pie

6 Medium Green Tomatoes (about 1 3/4 lbs.) 
1 Cup Sugar 
3 Tablespoons Flour
1 1/4 Teaspoons Cinnamon 
1/2 Teaspoon Nutmeg 
1/8 Teaspoon Ground Cloves 
1 1/2 Teaspoons Lemon Zest 
1/2 Teaspoon Salt 
2 Tablespoons Butter 

Pastry for a 2-crust pie

Additional sugar for topping 

Preheat oven to 400 degrees. 

Blanch tomatoes in boiling water for 20-30 seconds. Remove from water, core and peel. Cut prepared tomatoes into 1/4-inch slices. 

In a large saucepan, combine sliced tomatoes with 1/4-cup water. Bring to a boil, cover, reduce heat and simmer for about 5 minutes. Remove tomatoes from liquid with a slotted spoon, reserving boiling liquid. 

Combine flour, 1-cup sugar, salt, cinnamon, nutmeg, cloves and lemon zest. Add flour mixture to liquid. Cook, stirring constantly just until boiling. Remove from heat and stir in butter until melted. Gently stir in prepared green tomato slices. Cool slightly, 10-15 minutes, and spoon into the unbaked pie crust. Top with top pastry crust, crimp and seal edges. Cut venting slits in tops crust and sprinkle lightly with sugar. Bake for about 40 minutes or until crust is golden brown. 

Did You Know?

Tomato Facts

Tomatoes were first cultivated in 700 AD by Aztecs and Incas. Explorers returning from Mexico introduced the tomato into Europe, where it was first mentioned in 1556. The French called it "the apple of love," the Germans "the apple of paradise."

Tomatoes are rich in vitamins A and C and fiber, and are cholesterol free. An average size tomato (148 gram, or 5 oz) boasts only 35 calories. Furthermore, new medical research suggests that the consumption of lycopene - the stuff that makes tomatoes red - may prevent cancer. Lycopene is part of the family of pigments called carotenoids, which are natural compounds that create the colors of fruits and vegetables. For example, beta-carotene is the orange pigment in carrots. As with essential amino acids, they are not produced by the human body. Lycopene us the most powerful antioxidant in the carotenoid family and, with vitamins C and E, protect us from the free radicals that degrade many parts of the body.

The scientific term for the common tomato is lycopersicon lycopersicum, which mean "wolf peach." It is a cousin of the eggplant, red pepper, ground cherry, potato, and the highly toxic belladonna, also known as the nightshade or solanaccae. There are more than 10,000 varieties of tomatoes.

Tomatoes are used in many food product, including, of course, tomato sauce (ketchup), pasta and pizza. According to a Steel Packing Council survey of 1997, 68% of chefs use canned tomatoes for convenience, quality and flavouring. It hasn't changed much since.

Tomatoes - world's most popular fruit.

A fruit is the edible part of the plant that contains the seeds, while a vegetable is the edible stems, leaves, and roots of the plant.

Cooked tomatoes have higher concentrations of lycopene than non-cooked tomatoes.

Don't store ripe tomatoes in the fridge. Cold temperatures lessen the flavour in tomatoes.

(http://www.didyouknow.cd/tomatoes.htm)

