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All About Tomatoes

Fruit or veggie? Tomatoes are technically
fruit - but the U.S. Supreme Court classified
them as vegetables in 1893 due to their
culinary use.

Counter vs. fridge: Keep tomatoes on the
counter for the best flavor. The fridge can
make them lose their taste and aroma.
Local history: Pennsylvania’s famous
Brandywine tomato has been around since
the 1880s!

Different growers: Some tomato plants

keep producing all summer (indeterminate).

Others grow all at once and then stop
(determinate).

What they need: Tomato plants love warm
weather, lots of sunshine, and fertile, well-

drained soil.

Tomato Caprese
Salad Recipe

INGREDIENTS

12 cherry tomatoes, halved or quartered. Use a mix of

varieties for color and flavor

12 “pearl” mozzarella balls (or any fresh mozzarella cut
into small pieces)

1 Tbsp Balsamic Vinegar

3-4 leaves of fresh Basil, cut or torn into pieces.

1 Tbsp good quality, cold-pressed extra-virgin olive oil

(EVOO)

Freshly ground black pepper

Sea salt or Kosher salt

INSTRUCTIONS

1.Combine tomatoes, mozzarella, and basil in a small
mixing bowl.

2.Drizzle with balsamic vinegar, EVOO, and salt & pepper
to taste.

3.Mix & enjoy!

Chef’s Tips

What'’s the best knife for cutting tomatoes?

A serrated knife is best because its teeth grip the skin,
slice through easily, and keep the delicate inside from
getting squished - so you get neat slices with less mess.

coming Up Next

In October, we’'ll learn all about apples!

We'll do a fun experiment to see why apples turn brown
after being cut — and of course, taste some locally grown
apples too!




