One tiny taste can save your salad—plus a fresh zucchini ribbon and farro recipe. / Forwarded
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Hi,
Has zucchini started tasting more bitter lately, or is it just me?
I remember my father growing enormous zucchini in his backyard garden.

For him and his brothers—my uncles—it seemed to be an unspoken competition
to see who could grow the largest one. Their gardens were carefully and
wholeheartedly tended, and those zucchini never tasted bitter, no matter how
large they became.

While developing my new Italian Zucchini Ribbon & Farro Salad, | started
wondering why this happens—and, more importantly, whether there is any way to
recognize or fix a bitter zucchini.

What | learned surprised me—and changed what | now do before preparing
zucchini. Read what llearned.
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Now, Let's Make the Salad

Once your zucchini passes a quick taste test, it is ready to become the star of this
fresh summer salad.

My Italian Zucchini Ribbon & Farro
Salad combines wide zucchini
ribbons with chewy farro, juicy grape
tomatoes, red onion, fresh basil and
ltalian parsley. Toasted pine nuts add
richness and crunch, while my
Creamyltalian Preserved Lemon
Tahini Dressing catches in the
ribbons and ties everything together.

Like so many ltalian dishes, nothing
about it is complicated.

Each ingredient simply makes the
others taste better.

Get the recipe + my best tips for
making this salad work.
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In the complete recipe post, you will also find:

How to choose fresh zucchini

Why zucchini sometimes tastes bitter

What to do if you purchase a bitter zucchini
Four ways to create zucchini ribbons

My tested 20-30-minute salting method
Rice-cooker and stovetop directions for farro
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Kitchen Tip: Don’t Let the Pine Nuts Linger
Pine nuts can go from pale to burned remarkably quickly.

Toastthemin a dry skillet over medium-low heat, stirring or shaking the pan
frequently. As soon as they become fragrant and lightly golden, transfer themto a
plate or shallow bowl.

Don't leave themin the skillet—even after turning off the heat. The residual heat
from the pan will continue to toast them and may take them from perfectly golden
to burned while you are working on something else.

Let the pine nuts cool completely before adding them to the salad. Toasting
deepens their buttery flavor, while cooling helps preserve the crunch that
finishes this dish so beautifully.

2. Stir or shake

1. Use a dry skillet
| | the pan frequently

“over medium-low heat

4. Transfer immediately
__toacool plate

3. Stop when fragrant
_and lightly golden

|
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The hot skillet ke(;ps toasting—even
after the heat is off.

Designad and reviewed for accuracy by PLANTU Fore, iustrated using Canvo and A,

I hope this recipe gives you a fresh hew way to enjoy late-summer zucchini—and
that one tiny taste saves you from sacrificing an entire salad to an unexpectedly
bitter vegetable.

Cook with plants. Nourish your life.

Donna
PLANT full Fare




P.S. If you enjoyed this newsletter, I'd love for you to pass this along to friends and family so they can
subscribe too! Feel free to direct them to my home page, joinpage, Instagram profile or any
individual blog post. Your support means the world to me!

P.P.S. Is this your first time receiving my newsletter? You canview pastissues here, and be sure to
subscribe so you don’t miss future ones!

Affiliate Disclosure: Some links in this email are affiliate links. If you make a purchase through these
links, I may earn a small commission at no extra cost to you. | only share products | genuinely use and
Jove.
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Ready for More?

My goalis to inspire you to embrace a plant-fueled lifestyle for a healthier,
more vibrant life.
Tell me which classes interest you, explore a few helpful freebies or add a
flavor boost with my favorite kitchen ingredient: California Balsamic vinegars.

Cooking Class Interest
Tell me what classes you'd like to see

Free Salad Dressing Recipes
Oil- & dairy-free inspiration

Shop My Favorite California Balsamics
Add rich, tangy flavor to salads, roasted veggies, and desserts
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PLANTIfull Fare, LLC
4002 Emory Peak Pass, Austin, Texas

You're receiving this email because you signed up for a cooking class, subscribed to the
newsletter, downloaded a freebie or made a purchase. You may opt out of receiving PLANTifull
Fare recipes, upcoming class information, newsletters and updates at any time.

Unsubscribe
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