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Late summer is  
when produce hits  
its peak and the  
weather and light are 
at a perfect pitch. It’s 
the season of casual 
get-togethers, outdoor 
eating, and never 
turning on the oven. 
In other words, exactly 
the kind of dinner  
you want right now.

By Genevieve Ko
Photographs by Sang An

WATERMELON &  
HEIRLOOM  
TOMATO SALAD

GRILLED GREEN 
BEANS WITH  
MISO DRESSING  
& ALMONDS

No cook,
no stress,

pure joy 

make 
sides  
the star
Forget one big 
main course and 
focus on what 
really shines now: 
fresh veggies, 
sweet fruit, and 
bright herbs.

Drizzle cut-up 
vegetables with 
olive oil, salt, and 
pepper—or coat with 
mayonnaise mixed 
with mustard—and 
throw on the grill.

Spread thick 
yogurt on a plate, top 
with crudités, drizzle 
with olive oil, and 
sprinkle with salt and 
chile flakes.

Pickle some 
crunchy veggies 
by slicing them thinly 
and soaking them in 
a mixture of sugar, 
salt, and vinegar for at 
least 20 minutes.

Cut vegetables 
into matchsticks 
and toss with lime 
juice, fish sauce, and 
a touch of sugar. Then 
top with peanuts.

Combine avocado 
slices, tomatoes, 
and other veggies 
(like radishes) and 
toppings (such as nuts 
and cheese) in lettuce 
cups and splash them 
with hot sauce.

GRILLED SUMMER 
SQUASH WITH 

PARMESAN, PINE 
NUTS & BASIL
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SALTY AND CRUNCHY
Roasted and salted Marcona almonds are 

a fancy-feeling add, but you can also swap in 
almonds or walnuts. To jazz up plain olives, marinate 

them in olive oil, citrus zest, chile flakes, and garlic.

TOMATO TOAST
Tomatoes are at their peak 
right now, so seize the 
moment. Blend juicy ripe 
tomatoes, garlic, herbs, 
and olive oil into a topping 
for grilled vegetables, fish, 
and meat. Or spoon it over 
bread for a twist on a classic 
Spanish pan con tomate.

build a tapas board 
A cheese plate becomes dinner-worthy when you include seafood, 
meat, and vegetables. Giving it a theme, like this Spain-inspired 
spread, adds focus and makes it feel more festive. Put together 
your favorite components, then encourage mixing and matching.

A TASTE OF THE SEA
Buy jarred tuna packed  
in olive oil; add fresh 
herbs, lemon, and  
capers and you’ve got 
a flavorful salad. Tins of 
sardines, mussels, or 
octopus work well too.

A HIT OF SWEETNESS
Membrillo, a quince paste 

that’s dense enough to 
slice, layered with cheese 

and charcuterie creates 
a rich, addictive savory- 

sweet flavor. Guava paste 
or fig jam does the same. 
Wrap paper-thin strips of 
Serrano or Ibérico ham or 

prosciutto around juicy 
ripe cantaloupe. Take it  

to the next level with 
a drizzle of olive oil and 

some torn herbs, like  
tarragon or basil.

CHEESE, OF COURSE
Manchego or Idiazábal are two good choices that’ll 
play well with pretty much any other foods on your 

board. But there are no rules here—do your own thing.

CREATIVE 
CROSTINI
Toasted ciabatta  
or baguette makes 
a nice chewy base, 
or use grilled veg-
gies like sliced egg-
plant or peppers. 
Endive and butter 
lettuce are brighter, 
no-cook options. 

MEAT PLUS HEAT
If you love charcuterie, seek out lomo  

embuchado, a pork tenderloin cured with garlic  
and smoked paprika, for something new.

go BIG with a bowl 
Bean salads, ceviches, and rice bowls give you a bunch of varying flavors

and textures all in one place (read: easy prep and little cleanup)

1/Chop up 
fruit and 

vegetables 
and toss 
them into 
a big bowl.
Choose vegeta-
bles that taste 
great raw—
carrots, greens, 
celery, radishes, 
peppers, and 
fennel. Add 
herbs, fruit, 
avocados, and 
lemon or lime.

2/Top  
with 

some cooked 
protein.
A little ham, 
roast beef,  
or turkey goes 
a long way in 
adding savory 
flavor. Cooked 

shrimp, fish, or 
scallops make 
for a quick and 
simple ceviche, 
or toss them 
with your rice 
bowl if going 
meatless.

3/Season 
with salt 

and pepper. 
Then add 
a dressing. 
Drizzle on 
good-quality 
olive oil and 
vinegar or some 
citrus juice.  
You can add 
some pickles if 
you’d like.

4/Toss, 
taste,  

and season 
again.

5/Fold in 
cooked 

grains  
or beans.
Canned beans 
and microwav-
able grains  
both give some 
satisfying  
heft to your 
bowl.

6/Top with 
cheese, 

then sprinkle 
with nuts  
and herbs.
Pick cheeses 
that crumble 
easily so you 
don’t have to 
spend time 
grating. Use 
kitchen shears 
to snip fresh 
herbs right into 
your dish.

for a meal that’s light or hearty and hits every craving.

SUNCHOKE, 
SHRIMP & 

STONE FRUIT 
CEVICHE
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the “anything goes” 
tostada bar

For a fun riff on tacos, take a crisped-up tortilla and  
just pile it high with whatever ingredients you have  
around. Think beyond a Mexican theme—add-ons  
like goat cheese and kimchi will surprise you in the  

best way. We’ve got some great inspiration here.

MANGO, C
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SLIC
ED GRILLED PORK TENDERLOIN

1/Ace the base
Sprinkle corn torti-

llas with fine salt and 
grill, bake, or micro-
wave on paper towels in 
30-second increments 
until crunchy.

2/Stack up the  
produce

Greens: arugula, baby 
kale, spinach, chopped 
watercress, mizuna, 
thinly sliced bok choy, 
mâche

Crunch: shredded red, 
savoy, or napa cabbage; 
sliced radicchio; torn 
endive; sliced radishes; 
diced jicama; shaved 
beets; shredded carrots; 
sliced celery; chopped 
cucumbers; slivered bell 
peppers

Sweet: sliced mango, 
diced strawberries, 
chopped pineapple, 
sliced apple, stone fruit 
wedges, pitted cherries

3/Add some 
protein 

Eggs: scrambled, fried, 
boiled, poached

Beans: seasoned, 
mashed, or marinated

Tofu: marinated  
cubes

Seafood: grilled or 
poached shrimp,  
panfried whitefish

Meat: sliced grilled  
steak or pork tender-
loin, shredded rotisserie 
chicken, pulled brisket 
or pork

4/Top it off
Cheese: crum-

bled feta, goat cheese, 
or Cotija; shredded 
Monterey Jack, ched-
dar, Gruyère, or Gouda; 
shaved Parmesan or 
pecorino; cut-up fresh 
mozzarella or burrata

Creaminess: sour cream, 
Mexican crema, kefir, 
plain yogurt, or tahini

Crunch: roasted salted 
sunflower seeds; 
chopped pistachios, 
peanuts, or almonds; 
toasted sesame seeds

Spice: salsa verde, 
tomato-based salsa, 
pureed chiles, harissa, 
sriracha, red chile  
flakes, minced chipotles 
in adobo, kimchi
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dress for 
success
These spins on dressings, 
dips, and sauces turn any 
ingredients into a meal.  
Try them with dishes on  
the previous pages  
or create your own.  
The possibilities  
are endless.

CLASSIC 
VINAIGRETTE 
Whisk mayonnaise into 
your oil and vinegar to 
keep it emulsified, or add 
minced shallots or chives

HUMMUS 
There’s the classic chick-

pea version, but branch out 
and try one made with white 

or black beans or blended 
with vegetables, such as 

roasted peppers or beets.

HONEY MUSTARD
Elevate the old-school  
standard by using raw honey 
and whole-grain mustard.  
Add a dash of hot sauce for 
some extra kick.

TZATZIKI 
Season plain yogurt with 
salt, lemon juice, olive oil, 
and herbs like parsley and 
dill. Fold in diced cucum-
bers or tomatoes if you like. 

GINGER DRESSING
Blend fresh ginger with 

a grated carrot, soy sauce, 
rice vinegar, a touch of  
sugar, and sesame oil.

GREEN SAUCE
Blend summer herbs like basil, 

parsley, and mint with Parmesan, 
pine nuts, garlic, and olive oil for 

pesto; capers, garlic, olive oil, 
and vinegar for salsa verde; or 

chile flakes, garlic, olive oil, and 
lemon juice for chimichurri.

tomatoes
+ peppers
+ cucumbers
+ olive oil
+  sherry 

vinegar
+ bread

avocado
+ kefir
+ water
+ lime juice
+ cilantro

almonds
+ almond milk
+ garlic
+ green grapes 
+ bread
+ olive oil

cucumber
+ yogurt
+ dill
+ lemon juice
+ olive oil

watermelon
+ tomatoes
+ cucumbers
+ red chiles
+ olive oil

blend up  
a cold 
soup

Nothing could be easier— 
or speedier. Just add ingredi-

ents, whir, and refrigerate until 
cold. Done. If you want to get 

fancier, top each bowl with 
seafood, nuts, cheese, or crou-
tons. These refreshing combos 

scream “It’s still summer!”
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GET THE 
RECIPES 
Scan here 

for the easy 
instructions 
to make the 
dishes on 

these pages. 

COCONUT  
CORN SOUP
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