Recipes by Here & Now Resident Chef Kathy Gunst

Lime Ricky

Kathy’s Note: Lemonade is everyone’s favorite so why not mix it up by using fresh
lime juice?

Serves 1

Ingredients:

3 tablespoons fresh lime juice
1 cup seltzer

1to 1 1/2 tablespoons sugar
Ice cubes

1 lime cut into thin slices

Instructions:
In a large glass mix the lime, seltzer and sugar to taste. Add the ice cubes and place
alike slice on the edge of the glass.

Iced Mint Sun Tea

Kathy’s Note: You can make this refreshing sun tea using any type of fresh herb
(lemon balm, lemon thyme, lemongrass, basil, etc.) or add tea bags for a stronger or
caffeinated drink.

Makes about 2 cups

Ingredients/Instructions:

Place 2 cups fresh mint in a glass tea pot. Place in a glass tea pot (can also make in a
mason jar) and cover with cold water. Keep in hot sun for several hours until the
water turns to tea. Add lemon slices or honey if you like.

Blueberry-Blackberry-Banana Smoothie

Kathy’s Note: You can add raspberries and strawberries or substitute any berry or
fruit for the blue and blackberries.

Serves 1to2

Ingredients:



1 cup fresh blueberries

1 cup fresh blackberries

1 banana, chopped

1/2 cup plain or vanilla yogurt
1 tablespoon maple syrup

2 ice cubes

Fresh mint for garnish

Instructions:
Place all the ingredients in a blender and blend until thick and almost smooth. Serve
in a tall glass with a straw and the mint leaf on the side of the glass.

Strawberry-Mint Syrup

Kathy'’s Note: Make a batch of this syrup and freeze it in old-fashioned ice cube
trays and pop out a cube as needed. Serve with seltzer or add rum, vodka or tequila.
Use any type of fresh summer berries you have on hand.

Makes about 2 cups

Ingredients:

1/2 cup sugar

2 cups water

2 cups strawberries, stemmed, or fresh summer berries
1/2 cup fresh mint leaves

Instructions:

Mix the sugar and water in a small pot and bring to a boil over high heat. Reduce the
heat to low and simmer for 10 minutes, or until slightly thickened. Add the berries
and mint and cook over low heat for 5 minutes. Remove from the heat and let sit 10
minutes. Strain. Refrigerate or freeze.

Tomato Gazpacho with Tomato-Vegetable Topping

Kathy’s Note: Sure, gazpacho is really a soup but it’s essentially a vegetable drink.
And it’s refreshing and one of the best ways to show off and use up ripe garden
tomatoes. Here several varieties of tomatoes are blended with garlic, oil, bread and a
few other seasonings. The topping - a combination of raw chopped tomatoes,
cucumber and peppers—adds a delicious crunch. This recipe is adapted from one
given to me by my friend Washington Post food editor Joe Yonan.

Makes about 6 cups, to serve 4 as part of a larger meal



Ingredients:

3 pounds heirloom tomatoes, such as Brandywine, Purple Cherokee, or Black Krim,
chopped

3 garlic cloves, chopped

1 cup stale bread cubes

12 large basil leaves, plus a few more for garnish

1 teaspoon kosher salt, plus more to taste

Freshly ground black pepper

2 1/2 tablespoons apple cider vinegar, or more to taste

2 1/2 tablespoons extra virgin olive oil, plus more for drizzling

1 to 2 teaspoons honey, or more to taste

Garnishes:

2 medium cucumbers, peeled and cut into 1/2-inch dice

12 cherry tomatoes (preferably a mix of red and yellow), quartered

2 small Green Zebra tomatoes (or another variety of your choice), cut into 1/2-inch
pieces

1 green, red, yellow or purple sweet pepper, cut into 1/2-inch pieces

Instructions:

Combine the tomatoes, garlic, bread, basil, salt, pepper, vinegar, olive oil, and honey
in the jar of a blender or food processor and blend until smooth and frothy, working
in batches if necessary. Taste, and add more salt, pepper, vinegar, and honey if
needed.

Refrigerate the soup until thorough chilled, at least 2 hours. (To chill it faster, pour it
into a large, shallow, rimmed baking sheet and freeze for about 20 or 30 minutes,
then transfer it to the refrigerator or eat immediately.)

Lightly season the cucumbers, cherry tomatoes, Green Zebra tomatoes and pepper
with salt and pepper. Serve the soup with a handful of the garnishes and a few torn
basil leaves scattered on top, and drizzle with more olive oil. (Or, for more showy
service at a dinner party, mound the garnish in the middle of each bowl, and set the
bowls in place, then pour the cold gazpacho from a pitcher at the table.)

Cucumber-Mint Water
Kathy’s Note: Imagine you're at a spa. Inhale. Feel your senses. Aw, forgetaboutit.
This is a very subtle, but refreshing flavored water. Serve over ice cubes with a fresh
mint sprig; it will cool you down any hot summer day.

Makes about 4 cups

Ingredients:
1 medium cucumber, peeled and cut in half lengthwise and into 1/2-inch slices



1 cup fresh mint leaves

Instructions:
Place the cucumbers and mint in a glass tea pot or pitcher and cover with 4 cups
cold water. Let sit for about an hour. Serve over ice with a fresh mint sprig!

Lemongrass-Ginger Syrup

Kathy’s Note: A bright, soothing syrup that can be added to seltzer or used as the
basis of a cocktail—add rum or vodka.

Makes about 2 cups

Ingredients:

2 cup water

3/4 cup sugar

2 1/2 tablespoons lemon grass, chopped

2 tablespoons fresh ginger, cut into 1 inch pieces

Instructions:

Boil water and sugar for 5 minutes. Add lemongrass and ginger. Cook another 5
minutes. Remove from heat and let steep for 10 minutes. Strain. Keep the syrup in
the refrigerator in closed glass jars.

Blueberry-Ginger Shrub

Kathy’s Note: A shrub is an acidulated drink that dates back to the 17th century. The
key ingredient is vinegar, which creates a healthy and refreshing, and different-
tasting, drink.

Makes about 4-6 cups

Ingredients:

2 cup water

1/2 cup sugar

1 tablespoon minced fresh ginger

2 cup fresh blueberries

About 2 tablespoons apple cider vinegar or white wine vinegar

Instructions:
Combine the water and sugar in a saucepan and bring to a boil over high heat.



Reduce heat to low, simmer for about 5 minutes. Add ginger and blueberries.
Simmer another 5 minutes. Remove from the heat and strain.

To make a shrub, fill a glass with ice cubes, add about 2 tablespoons of the blueberry
syrup, and add the vinegar to taste. Add gin, vodka, or rum to taste, if desired.



