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” BIG
BEAUTIES

TEMDER AND BUTTERY

OR CRISP AND CRUNCHY—
HOMEGROWN HEAD
LETTUCES ARE PLEASING
TO THE EYE AS WELL AS
THE PALATE. ;
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 BUTTERHEAD LETTUCE

- WITH FRESH RASPEERRY
H[ﬂiﬁ'l' DRESSING
-This dd'-lﬁ!-nnmwmiw GARMISH: Slice the whale letluce head
e eer e S
iﬂmu-r . The pastel deeciing shd - : -
- raspbasry-and-mit garnish ,.,,.h ﬁf—‘UP foasted pecan : parsley aver lettuce. Drizzle
lhlul'd’u]'_pm!-ﬁﬂ.lj'mn : piaces dréssing over lettuce. Garnish
- e ey with whole raspberrias and
DHE‘E‘SINE- - : I & food processar of pacans. [Alternatively, tear
1 r.rg! eloee glrllc.-mm:-d bBlender, rake the dressing the lettuce into pieces, sdd
1 shallet, minced : by combining the garic, herbs, and toss with dressing )
-1 tsp. Dijon mustard ~shallot, mustard, honey, - Makos approsimately 7 cops ,r’f
1. Thep. honey vinegar, wine; salt, popper, J
7 Thep. good quality (not_ - -ofive oil, vegetabie oil, : !
160 bitter) raspbarry - - Taspberries and sour cream, .-"Il
- vinegar - Mix unpl bBlended. Taste and J
- cup Mertlot wine. add more hotay if desireg i
=t 5ot
1sp. freshly ground pepper
= pr'-q« alive oil
3 Thap-vegetable oil - -
Yo cups fresh raspbermies
"ot frozen, defrosted,
 and drainpd
& Thsp. Sour croam
1 large head Butterhead -
~ lettoce
-2 Thbsp. choppéd fresh :
thives ""



The term “head lettuce”
often brings to mind the pale,
water-hlled leaves of the salad-
bar stenldhj{, icch{:rg lettuce.

Supermarket varseties of rmwmaine have maore color, bat like
olher commercial vegelalles grown for -.|'|||:-'|:- ng koo distances,
thev cam be L||-..|;||,||-||:I||.|i;|1. towgh and Aavorless, ‘Take it from
sormeone who luas A ol @ Difetr e %0 I-|_|||I 12 ok I‘Ill_' sl
|.||-:Ij1'|||‘|‘.ll'| amd |||_ |I-\,,I||Ih. l.|_-~_|'|_-|;.I!'||1- varscties in the n.lllll,l Even il
vou only have space bor a pretty pod or fwo, you conld be CNEAINE
Irl.||:. laxurioass lelinee

| ||-c-n Arg |||||I'|_'J|-. ol |‘||_'|I|, (TRINES |||_'|I|| Wiy il ||||HE-q,'r|| |||_ .\,|:E||' ©
varieties for vour Lilchen garden, From the tight. semi-salid base
fommm of firmn. crunchy romaines bo the ul|||:- felded, mieltimgl

tender, and buttery rosettes of succulent butterheads, big head

g lettisees shine in cool wealler avd offer w mach from a small
:-,.. .I,. L PREE ey paicket of seeds. Some ane 2o beantifuil in ther forms and color
that they make glamoroans additions bo colariul Bow crjads anicl
beds, bub their real pleasure 15 in the ealing,
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ROMAINE SALAD
WITH CREAMY CAPER
DRESSING

fast 1o assemble because-the

and the salsd added on top. -
Toss right at the tabha fofa bt
of dining dramis :

DRESSING:
2 anchovies, drained
and mineed - <
1 shallat, minced
garlic clave, minced

beman juice

tsp. Dijon mustard
Thsp. chicken broth
'Fbj.p. mayonnalse
Thsp, olive oif .

Thsp. drairied capars
Thap chopped Italipn
parsliy

i

This appebizing ol If aspacially
dressing is msdi right fa e Do

Thap. freshly squeszed -

1 large head romaing, torn
into bite-size pieces
¥ small rod onion, very
Shinky sliced
2 medium tamaloes,
quartered
Ve cupjulienme strips of
uncoaked pelery root,
Craw fonnel; of jicama
¥y cup l:hitd:,r dliced radishes
W cup thinly shaved slices of
Parm-san or ALiago
-¢|'|:n5-¢
¥ - eup eroutans

To make the dressing in the
hattam of a salad bowl, mash
the anchovies, shallor, and
garlic together, then add the
it juice, mustard; brath,
rEyonnaise, oil, copers, and
parskey. Combing wirll
Afrangd the romaine,
eniong, tomatoes, celery
root, and radishes on fap of
the dressing. Sprinkle’the
chease angd troutons over
top. To servd, toss the salad
at the table, cofribiring the
vegetables and greens with

the savary dressing
Sovves d=4

Those recipes and axcarplid with
parmission from The Reee's
Garden Cookbook: Dekdius
Rocipes {or Everyday Coaking

with Growing Sdhice far Kitcher
Gardenars by Renee Shephord and
Fran Raboff. The book ls svailable ¥
ranEasgandsn.oom,



QUEEN OF CRUMCH
CRISPHEAD

BATAVIAN NEVADA, FREMCH
CARDIMALE, DUTCH REDINA

T

RED AND GREEN ROMAINES

LUSCIOUS LEAVES

Althaugh garden lattuce is avsilsble

in many varseties, it's all in the sames
spaches, Lactuca saths. CLOCKWISE,
FROM TOP LEFT Gueen of Crunch

Is & hoat-tokeramt, sturdy lettuce that
matures imlo attractive hoavy nosetbes.
Pick red and grasen romsenes ot baby
sipes of let them grow inte dendae,
haavy hadds. Ruly Gas i & dhart
romdineg Typd with deep rod lisaves
BbowiE & graan Baart. The lang poeanted
lnavid o Red Diar Torgus grow
autvwird a5l upwaid 1o harm locie
haady, Marviille de Quatre Saisons iz
& cantaris-old French heirloom bibb
lrttuce, Pick just the cuter beaves of
Flashy Trout Back as it grows, o

& head. Dwrich Redina, Batavian Mevwals,
#nd French Cardinale have good heat
talerance. Rhapsody Butterbead has a
satiny teaiuee and rich bistery tasie

FLASHY TROUT BACK

——

RED DEER TONGUE

MERVEILLE DE
QUATRE SAISONS

v
x . S




“You'll be pleased to
know you can plant
them again in late
summer or early fall.”

— Renee Shepherd

Many byvpes af head lettisce make the grade for ome
|,;,|r-:|-;-|n_ anal AMONg those tvpes ane several culivars bo
choose from. All can be planted from seed in earky spring,
cither started in small pots indoors or sown directly in the
garden. They are so fancy and Easty that vou'll be pleased
bo kawowy yooin can |:.1.||t| theern agzin in babe swmmer o carly
fall, when davtime temperatures are in the 60s or kew Tis
These are the types | enjoy most

ROMAINE: These heavy heads of tall, upright, broadly
oblong leaves clustered around thick, juicy. full-flavored
Tearts taste sweet and crunchy with lobs of substance
Romaine hobds up well to heanvy, oreamy dressings.
Commercial varieties available a1 swpermarkets ane bred for
size and weight and can have toogh, mther keathery leaves
When vou grow vour oan ot home from seed, vou'll select
From crisp, bender, and heat-toberant cultivars i green, ed,
or speckled varietics, Use romains for whole-meal salads
where vou want leaves with juicy erunch and substance o
pair with cubed o shiced cooked mets, cheeses, or ks,

BATAVIAN: My fvorite! A European type, especially
popular in Frange, this hascious class of lettuces isn't often
seen here in e Unibed States. Batavians are available from
seed in both red and green beaf vaneties. Mature heeads
are dense and heavy roselies of substanlial crispy leaes
with an apen, butierheadlike -.|1:|||c. Batavian lettuce is
remnadarkably resistant ko |'u'|||:|.|'|g in hot weather. Wanderful
for salads and sandwiches, it can also be shredded for lacas,
ar brv combining it with citras fruss, stranwbernes, sweel
oneons, hard-boiled epes, avog ados, or cooked '-|IIIIII|:I.

BUTTERHEAD: Variously called butterhead, bibb,
Raoston, or limestone betiuce (names vary in different
areas), these softh folded, smooth-deafed, light green
rosctbes are becoming increasingly popular, Some
butterheads form loose, open roscttes, and others devebop
tighter, semi-solid heads with undulating leaves prized
for their rich texture and Aavor. Don't overwhelm their

homemade vinaigrette blended from olive oil and mild
fice vinegar works best. Butterheads pair perfectly with soft

chesses and toasted muats
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WARM SHRIMP SALAD : : R

WITH GINGER AND X . s o T o
TARRAGON DRESSING A, : N
An inmusaal ang entravagant- 2 heads of lettuce, Manmate the shomp in e o
tasting firsi-course saladl Stir- 1 green-leal and 3 Thsp. of dressing for I R -
fried shrimp conteasts with erispy red-leaf, torn into 30 rrinuted, reserving the - T
?;:;ﬂ; ::: :n::::;f:?m* bite-size piaces remaining deessing. Dvan
gingerinfused dressing 1. bunch of arugula shrimp and discard marinade. : : S
= ina skilbat, Heat ) Theprof .- i
DRESSING: GARNISH: the resonied dressing, Add R
2 cloves garlic ¥ mach, red and yellow the shirimip and stirfoy quickhy = . o
2 shallots or 3 scallions, bell peppers, sliced 1.2 Mindies ornfibthe i i R
ehapped inte thifnstrips shiirng is pink throughodl: R
2, Thsp. fresh tarragon Arrange thie lattuces ang - g
2 Thsp. chopped fresh In a blender or food acugulain 3 large salad bow! o
ginger procedsod make the drassing - and scattes the hot sheas
Y cup freshly squeezed by combining the garlic, on-top: Garndsh with the
lime juice scallions, tarragon, ginger, bell pepper strips, Pour the
3 Thap. white wine vinegar '@ juice, vinegar, soy remaining dressing over the
1 Thap. soy sauce sauce, olive oil, sesame oil, salad: Toss well and serve,
W cup olive oil and pepper. Mix ontil well Sarvesd-4
1 Thip. toasted sasame oil - Dlended.
Wi tep.freshly ground

e per, or to Thete

12 oz medium raw

shrimg, peeled and
devained



HAWAIIAN VACATION SUMMER
SALAD WITH PEANUT SESAME
DRESSING

A creamy and delicious dressing for crisp romaine
lattuce, bright mango or papaya, and crunchy icama

DRESSING:
1 small clove garlic, minced
1 quarter-size shice fresh ginger
2 Thsp. rice vinggar
1 Thap. soy sauce
2 Thap. sour cream
2 tsp. honey
Y tsp. Asian chili paste
1 tsp. toasted sesama oil
¥ cup peanut ol
Calt

2 medium-size heads of romaine lattuce,
washod and torn into bite-size pisces
cup finely chopped fresh basil

cup finely chopped fresh mint leaves
Tesp chopped chives, regular or garlic
cup finely diced jicama

mange of papaya, peeled,

cut into 1-inch cubes

- i B3 BB

GARMISH:
1 Tbsp toasted sesame seeds
¥ cup coarsely 1;|'||;|-|:|p|=|:l. toasted peanuts

Combine the garlic, ginger, vinegar, soy sauce,
sour cream, honey, chili paste, and the sesame

and peanut oils in a blander or food processor,

Blend thoroughly. Add salt to taste.

Arrange the romaine, basil, mint, chives,
jicarma, and mango of papaya in a large salad
bowl. Pour dressing cver salad and toss lightly
until coated. Sprinkle with sesame seeds and

peanuts before serving.
Serves =4 [EE
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SOW AND
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GROW HEAD
LETTU_CES

grosam from teed sown directly
| HITHAT
fram graw
spadlings in emall petd autdeari
niing k-
froat has pus w batt
swds ¥ Ench apart, oovar ghtly
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