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!    From the Dawes Garden of Eating
Cultivating the senses and teaching an ecological approach to food 

It’s harvest time in the Dawes Garden of Eatin”.  And what’s 
growing?  Cukes, eggplant, tomatoes, collards, beans, kohlrabi, 
beets and bushels of herbs.  We’re growing awareness, too, of 
where our food comes from, how it grows, and what constitutes good 
food.  In the fall, sensory education is at the heart of our program, 
particularly taste education.  After participating in the harvest, 
students gather at the picnic table and enjoy a tasting of a dish that 
incorporates some of our garden fresh produce.  And not to be 
forgotten is the time to appreciate the Earth which sustains us, our 
farmers, and those who each day prepare the food for our tables.  
Here is the recipe for the dish your child enjoyed in our garden 
recently.  Consider preparing this recipe at home with the help of 
your child and adding your own variations.  Buen Provecho!

      Green Beans and Cherry Tomato Salad

1# green beans, preferably Haricot Vert
1# cherry tomatoes
1 Tbsp. capers
2 Tbsp. red wine vinegar
salt and pepper
1/2 cup extra virgin olive oil
Basil or other herbs

Top and tail the beans and parboil them in salted 
water for 3 minutes.  Drain the beans and plunge 
them into a bowl of ice water.  Let sit until cool.  Cut 
into one inch pieces.

Finely mince the capers.  Wash and stem the 
cherry tomatoes and cut them in half or quarters.

Put the vinegar in a large bowl and whisk in the 
olive oil.  Add the capers.  Add salt and pepper to 
taste. Swish the dressing around in the bowl.  
Dress the bowl, not the salad.   Add the cherry 
tomatoes.  Add the green beans just before serving 
to prevent discoloring.  Garnish with parsley or 
basil or chervil.

     Adapted form Alice Water’s Chez Panisse Vegetables

   The Dawes Garden of Eatin’ is 
            A Slow Food Garden


