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Preheat the broiler. Line a broiler pan with foil and lightly brush with olive oil. Whisk
2 tablespoons olive oil, 1 teaspoon vinegar, the honey, red pepper flakes and 1 tea-
spoon salt in a small bowl. Put the salmon, skin-side down, on the prepared pan and
brush the tops and sides with the honey glaze. Broil until golden brown and just
cooked through, 4 to 6 minutes.

Meanwhile, put the garlic on a cutting board and sprinkle with a generous pinch of
salt, then mash into a paste with the flat side of a large knife. Heat the remaining 3
tablespoons olive oil and 1 tablespoon vinegar, the olives and garlic paste in a small
saucepan over medium-high heat until bubbling, about 3 minutes. Transfer the mix-
ture to a bowl and add the tomatoes, celery and mint. Season with salt and toss to com-
bine. Serve with the salmon.

Tomato Tortilla Soup
2 (6-inch) corn tortillas
1 tablespoon plus 1 teaspoon canola oil
1/4 teaspoon salt
1 small onion, chopped (about 1 cup)
3 cloves garlic, minced (about 1 tablespoon)
1 small jalapeno pepper, seeded and finely chopped
1 teaspoon ground cumin
3/4 teaspoon dried oregano
4 cups low-sodium organic chicken broth
2 (14.5-ounce) cans no salt added diced organic tomatoes. with juice
1/4 cup fresh lime juice
1/4 cup reduced-fat organic sour cream
2 tablespoons chopped fresh cilantro leaves
Preheat the oven to 375 degrees F.

Brush both sides of each tortilla with oil, using 1 tablespoon of the oil. Cut the tor-
tillas in half, then cut each half into 1/4-inch wide strips. Arrange the strips on a bak-
ing sheet, sprinkle with the salt, and bake until crisp and golden, about 12 minutes.
Remove from oven and set aside.

Heat the remaining 1 teaspoons of oil in a large heavy skillet over medium heat. Add
the onion and cook for 5 minutes, stirring occasionally, until onion is soft and translu-
cent. Add the garlic, jalapeno, cumin, and oregano and cook for 1 minute more. Add
the broth and tomatoes, bring to a boil, then reduce the heat to low and simmer for
about 10 minutes. Stir in lime juice.

Remove the pan from the heat and puree with an immersion blender or in 2 batches
in a regular blender until the soup lightens in color but chunks of tomato remain, about
30 seconds. Serve the soup topped with the tortilla strips, a dollop of sour cream, and
a sprinkle of cilantro.

Sourdough Strata with Tomatoes and Greens

This is a great dish for entertaining, you can prepare it the
night before and cook it before your guests arrive.
8 plum organic tomatoes, quartered lengthwise
1 tablespoon chopped fresh thyme
2 tablespoons extra-virgin olive oil
Kosher salt and freshly ground black pepper

3 cups organic whole milk
8 large organic eggs
10 ounces Italian fontina cheese, grated (about 3 cups)
1 cup grated parmesan cheese
1/4 teaspoon cayenne pepper
1 1-pound loaf organic sourdough bread, cut into 1-inch cubes (about 8 cups)
4 cups chopped greens, such as kale, spinach or arugula

Preheat the oven to 350 degrees F. Toss the tomatoes with the thyme, olive oil and 1/2
teaspoon each salt and black pepper in a bowl. Spread on a baking sheet and roast,
stirring once or twice, until the tomatoes are slightly dried and browned in spots, 1
hour to 1 hour, 15 minutes. Cool completely.

Whisk the milk, eggs, fontina, 3/4 cup parmesan, the cayenne, 1 teaspoon salt and 1/4
teaspoon black pepper in a large bowl. Add the bread cubes and greens and toss to
coat. Pour into a 3-quart baking dish, then top with the roasted tomatoes. Cover and
refrigerate overnight.

The next day, preheat the oven to 350 degrees F. Sprinkle the strata with the remain-
ing 1/4 cup parmesan and bake, uncovered, until golden brown and almost set, about
45 minutes. Turn off the oven, but keep the strata inside 10 minutes before serving.

Salmon with Warm Tomato-Olive Salad

5 tablespoons extra-virgin olive oil, plus more for brushing
1 tablespoon plus 1 teaspoon red wine vinegar
1 tablespoon honey
1/4 teaspoon red pepper flakes
Kosher salt

4 6-ounce salmon fillets (about 1 1/4 inches thick)
1 clove garlic, coarsely chopped
1/2 cup coarsely chopped pitted kalamata olives
2 medium beefsteak tomatoes, cut into 1-inch chunks
1 cup sliced celery (inner stalks with leaves)
1/4 cup roughly chopped fresh mint

green2go Showcase Recipes


