
Grilled Tomatoes with Goat Cheese and Sage 

Ingredients: 

2 tablespoons olive oil 

4 tablespoons chopped fresh sage (about 1 ounce), divided 

1/2 cup soft fresh goat cheese 

2 teaspoons sliced green onions 

1 shallot, minced 

1/4 teaspoon salt 

4 medium tomatoes 

Directions: 

Heat oil in medium skillet over medium-high heat. Add 3 tablespoons fresh sage and fry 30 

seconds. Using slotted spoon, transfer fried sage to paper towel. 

Combine cheese, onions, shallot, salt, and remaining 1 tablespoon fresh sage in bowl. 

Season with pepper. Using small sharp knife, remove cone-shaped piece 2 inches wide and 1 

inch deep from top of each tomato. Divide cheese mixture among tomatoes; top with fried 

sage. 

Prepare barbecue (medium-high heat). Place tomatoes on grill rack; cover barbecue with lid. 

Cook until tomatoes are soft, about 5 minutes. 

+++ 

Ground Cherry Pie 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

2 9-inch pie crusts 

1/3 cup sugar 

1/3 cup flour 

3 1/2 cups ground cherries 

2/3 cup brown sugar 



1 tbsp. lemon juice 

2 tbsp. butter 

Directions: 

Put one crust in the pie plate. Combine sugar and flour and put in the crust. Fill with the 

ground cherries. Sprinkle with brown sugar and lemon juice. Dot with butter. Put the top 

crust on and seal the edges. Bake at 400° for 15 minutes then at 350° for 40 minutes or until 

done. 

Variation: To top with crumbs instead of a crust, combine 3 tbsp. flour, 3 tbsp. sugar and 2 

tbsp. butter. 

+++ 

Onion and Green Bean Casserole 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

3 cups sliced onions 

1/3 cup butter 

1/4 cup flour 

1 1/2 tsp. salt 

1/4 tsp. dry mustard 

1/4 tsp. pepper 

2 cups milk 

1 cup shredded cheddar cheese 

3 cups lightly cooked green beans 

2 tbsp. bread crumbs 

Directions: 

Sauté onion slices in butter until they are limp. Blend in flour, salt, mustard and pepper. 

Add milk, stirring constantly, until mixture thickens. Add cheese and green beans. Put into 

shallow 2-qt. casserole and sprinkle with bread crumbs. Bake at 350° for 30 minutes. 
 


