
Summer Squash and 
Corn Chowder
6 slices bacon, cooked and 

crumbled and 1½ Tbsp. ren-
dered bacon fat, reserved

1½ lbs. yellow squash, 
chopped (about 3 medium)

2/3 cup thinly sliced celery
1 cup sliced green onions, 

divided
1 Tbsp. flour
2 cloves garlic, minced
2¾ cup milk
5 cups fresh cut corn (from 

about 6 ears corn), divided
½ cup heavy cream
1½ tsp. chopped fresh thyme 

(or ½ tsp. dried)
¾ tsp. salt, then more to taste
¼ tsp freshly ground black 

pepper, then more to taste if 
desired

¾ cup shredded cheddar 
cheese, for serving

Heat 4 tsp. reserved bacon 
fat in a large pot over me-
dium-high heat. Add celery 
and saute two minutes, then 
add the squash and ¾ cup of  
the green onions.

Saute until tender, about 
six minutes, adding in garlic 
and flour during last two 
minutes of  sauteing. Reduce 
heat slightly. Add 1½ cups 
milk, 2 cups of  the corn, 
thyme, salt and pepper to the 
sauteed veggies.

To a blender add remain-
ing 3 cups of  corn, remain-
ing 1¼ cups milk and the 
cream. Process in blender 
until nearly smooth (about 
30 seconds). Add pureed mix-
ture to pot and stir to blend. 
Cook until mixture reaches 
a light boil.

Serve warm with shred-
ded cheese, crumbled bacon 
and remaining sliced green 
onions. 

Yellow Squash Tots
3 small yellow squash or zuc-

chini
1 egg
½ cup grated cheddar cheese 

or other meltable cheese
¾ cup breadcrumbs
½ medium onion, finely 

chopped
½ tsp. garlic powder
½ tsp. salt
Ground black pepper to taste
Optional: 2 Tbsp. — ¼ cup 

finely minced parsley leaves
YOGURT DIP:
1/3 cup unsweetened Greek 

yogurt
2 tsp. lemon juice, or to taste
1 tsp. finely minced parsley (or 

dill, or ½ tsp. dried parsley 
or dill)

¼ tsp. garlic powder (or use 1 
small clove garlic, minced)

¼ tsp. salt or to taste
¼ tsp. pepper or to taste

Preheat oven to 400 de-
grees F. Line a large baking 
sheet with parchment paper 
or grease the baking sheet 
with olive oil.

Grate the squash on a fine 
grater or use a food proces-
sor. Add ½ tsp. salt and mix 
it together. Put the grated 
squash in a colander. Let sit 
while you prepare the rest 
of  the ingredients. Use your 
hands to squeeze all the 
extra liquid from the grated 
squash in the colander. You 
should have about 1 cup of  
liquid for every pound of  
squash you use. Discard the 
liquid.

Combine all the tot 
ingredients in a large bowl 
and mix well. The mixture 
should be sticky and wet, 
like a thick paste. If  it is too 
wet, add extra breadcrumbs. 
Form small tots with your 
hands (about 1½-2 Tbsp. 
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I love summer. Have I said that be-
fore? Maybe just a few times. 

I love that it’s still light out after 
9 p.m. I love walking outside in the 
morning without having to throw on a 
coat because it’s warm enough already 
to do so. 

I love spending my days outdoors 
doing things around the yard and in 
my gardens. Speaking of  gardens, the 
first thing I’ll have ready will be sum-
mer squash. They’re getting ever so 
close to being ready. And when they are, I’m afraid we’ll be 
eating it daily for the next couple of  months. Nope, I’m not 
complaining. I’m just excited to try a few new recipes and 
enjoy this summer treat from my garden.

squash mixture per tot). 
Tip: Dip your hands into 

a bowl of  cold water in 
between every few tots - this 
will help keep the squash 
mixture from sticking to 
your hands.

Arrange the tots on the 
parchment-lined baking 
sheet. Bake for 25 minutes 
or until golden on top and 
lightly browned on the bot-
tom. Allow to rest five min-
utes before removing them 
from the baking sheet — this 
will help prevent them from 
sticking.

Make the dip: In a small 
bowl combine all the ingre-
dients for the yogurt sauce 
while the tots are baking. 
Serve as a dip for the warm 
tots!

Parmesan Baked Squash 
And Zucchini Spears
2 zucchini, quartered length-

wise
2 yellow squash, quartered 

lengthwise
1/3 cup Parmesan, grated
½ tsp. dried thyme
½ tsp. dried oregano
¼ tsp. garlic powder
½ tsp. kosher salt (or sea salt)
¼ tsp. ground black pepper
1 Tbsp. olive oil

Preheat the oven to 350 
degrees F.

Line a rimmed baking 
sheet with parchment paper 
and then lay an oven-safe 
cooling rack over the parch-
ment paper. Rub the cooling 
rack with ½ the olive oil to 
coat and then set aside.

In a small bowl, com-
bine the Parmesan, thyme, 
oregano, garlic powder, 
kosher salt and pepper. 
Place the sliced zucchini and 
squash in a medium mixing 
bowl and drizzle the remain-
ing ½ Tbsp. olive oil over. 
Toss to coat evenly. Add the 
Parmesan-spice mixture and 
toss to coat.

Place the zucchini and 
squash spears onto the 
prepared cooling rack on the 
baking sheet. Sprinkle any 
remaining Parmesan-spice 
mixture from the bowl over 
the squash and zucchini.

Place into the oven and 
bake until tender, about 15-18 
minutes.


