
As summer winds down, make the most of peak-season produce by preserving and repurposing it for your
fall menu. Fresh tomatoes, corn, peppers, herbs, and stone fruits can become soups, spreads, sauces,

relishes, and more! Helping reduce waste while adding fresh, house-made flavors your guests will love.

Ripe summer tomatoes can do more than
top a salad, they can become the
foundation for seasonal dishes all year
long. Roast, slow-cook, or blend them into
soups, sauces, jams, salsas, and toppings
that bring summer flavor into fall menus.

Peak-season corn adds sweetness and
versatility to both summer and fall menus.
Roast, blend, or preserve it for chowders,
salsas, relishes, compound butters, and
comforting dishes that carry its fresh
flavor into the cooler months.

Late-summer vegetables are perfect for
quick pickling, adding bright flavor, color,
and acidity to fall dishes. House-pickled
cucumbers, peppers, onions, carrots,
radishes, and more can elevate sandwiches,
burgers, charcuterie boards, grain bowls,
and seasonal cocktails.

Preserve the fresh flavors of summer herbs
before the season changes by turning them
into versatile menu additions. Pestos, herb
oils, chimichurri, compound butters, and
vinaigrettes can add depth and seasonal flair
to sandwiches, proteins, vegetables, and more.

Late-summer fruits like peaches, plums,
blueberries, and blackberries can bring
seasonal flavor to your fall menus.
Transform them into jams, compotes,
glazes, chutneys, and beverage syrups
that add a fresh twist to brunch, desserts,
proteins, charcuterie, and drinks.

House-made condiments can add bold flavor,
creativity, and value to any menu without a
major overhaul. From roasted tomato jam and
pepper jellies to herb aiolis, bacon onion jam,
and seasonal chutneys, these versatile additions
can elevate sandwiches, burgers, appetizers,
charcuterie boards, and entrées.
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