
cooking with

the seasons

AUTUMN HARVEST
WHAT’S IN SEASON

FFRRUUIITTSS
SSeepptteemmbbeerr-- Apples, blueberries, crabapples, grapes,
muskmelon, nectarines, peaches, pears, plums, water-
melon.

OOccttoobbeerr-- Apples, crabapples, cranberries, grapes,
pears, plums.

NNoovveemmbbeerr-- Apples, crabapples, pears.

VVEEGGEETTAABBLLEESS
SSeepptteemmbbeerr aanndd OOccttoobbeerr-- Asian vegetables,* green
beans and wax beans, beets, broccoli. Brussels sprouts,
cabbage (red, green and Savoy), carrots, cauliflower,
celery, sweet corn, cucumber (field and greenhouse),
eggplant, endives, garlic, leeks, lettuce (field and
greenhouse), mushrooms, green onions, onions,
parsnips, snow peas, green, yellow and red sweet pep-
pers and hot peppers (field), red, yellow and orange
sweet peppers (greenhouse), potatoes, radishes, rapini,
rutabaga, spinach, bean and alfalfa sprouts, winter
squash (acorn, pepper, spaghetti, buttercup, butter-
nut, hubbard), sweet potatoes, tomatoes (field and
greenhouse), zucchini.

NNoovveemmbbeerr-- Asian vegetables, beets, Brussels
sprouts, cabbage (red, green and Savoy), carrots, cau-
liflower, cucumber (greenhouse), garlic, leeks, lettuce
(greenhouse), mushrooms, green onions, onions,
parsnips, red, yellow and orange sweet peppers
(greenhouse), potatoes, radishes, rutabaga, bean and
alfalfa sprouts, winter squash (acorn, pepper,
spaghetti, buttercup, butternut, hubbard), sweet po-
tatoes, tomatoes (greenhouse).

*Asian vegetables include choy sum, yow choy, mus-
tard greens, snow pea shoots, Chinese broccoli,
chrysanthemum greens, nappa cabbage, lo bok
(daikon), bitter melon, fuzzy squash, bok choy, ama-
ranth, water spinach.
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FRESH HERBS

For those of you who have been wondering what to do with the abundant herbs growing in your
gardens, here are some perfect solutions, courtesy of John Bishop, owner of the critically ac-
claimed Bishop’s Restaurant in Vancouver. He is well known for his commitment to bringing the
best of local, sustainable foods from farm to table. This recipe appears in his new book, Fresh:
Seasonal Recipes Made with Local Foods.

PRESERVING HERBS
From John Bishop

3 packed cups low-moisture fresh herbs (such as sage or rosemary)
OORR
6 packed cups high-moisture fresh herbs (such as basil, mint, oregano, parsley)

Long after the summer’s flourish has passed and the winter season sets in, I am able to conjure
up those long sunny days by cooking with some of the herbs I’ve picked and hung to dry in our
south-facing basement window. I like to dry the herbs I use most frequently, such as oregano,
thyme, sage and parsley.

The softer herbs such as basil I usually make into pesto and freeze in ice cube trays. These blocks
can then be popped into soups and stews at the last minute. Herbs such as chives or tarragon can
be bundled together in small amounts and frozen in reusable freezer bags.

DDrryyiinngg HHeerrbbss
Locate a brown paper bag (I recycle the long, narrow ones from the local wine store). Keeping
the stems or branches as long as possible, cut the herbs to about the length of the paper bag.
Place the herbs in the paper bag, leaving a few ends exposed. Tightly tie the open end of the bag
around the exposed herbs with a piece of twine. The twine will secure the herbs and the bag pro-
tects them from dust.

Use thumbtacks to hang a string from one side of a little-used window to the other. Attach the
bag to the string using clothes pegs. I usually leave them to hang
and dry for a good month.

Once the herbs are dry, simply rub the bag between your hands.
This not only removes the leaves from the stems, but it also
crushes the dry leaves into small usable pieces. Untie the bag, re-
move and discard the branches or stems, then scoop the dried
herbs into individual jars (leftover herb jars or resealable plastic
bags work well for this purpose).

From the book Fresh: Seasonal Recipes Made with Local Foods
by John Bishop, Dennis Green & Dawne Gourley. © 2007. 
Published by Douglas & McIntyre Ltd. Reprinted with 
permission of the publisher. 








