
Tomatoes are in the solanaceae or nightshade family.
The species is native to South America.

Thousands of VarieTies
There are thousands of tomato types in every shape, size and color. To select 
one right for you, understanding a few things will help.  

DETERMINATE plants are bred to set all fruit at about the same time. 
INDETERMINATE plants set fruit all season long. 

Tomato flowers have both male and female parts so all tomato flowers 
can fertilize themselves. OPEN-POLLINATED tomatoes inbreed making the 
offspring duplicates of the parent. They grow true from seed because both 
parents have the same DNA. HEIRLOOMS are open-pollinated varieties that 
have been grown and chosen for desirable traits over generations.

HYBRIDS are plants that have different parents or even grandparents. 
This occurs by physically removing the male part and applying the pollen 
from another plant. Hybridizing allows disease resistance to be built into the 
DNA from many different cultivars.

season
The season is brief, lasting late summer through frost. 

GrowinG CulTure
Tomatoes, like all nightshade members, prefer warm air and warm soil. It is 
important to wait until the temperatures are above 55ºF during night to avoid 
blossom drop. 

PreserVinG TomaToes
CANNING is by far the most used method for tomato preservation. Canned 
tomatoes retain their aroma and flavor and can be used in salads. 
FREEZING tomatoes will rupture the water-logged cells so those are only 
useful for cooking. 
ROASTING THEN FREEZING is an ideal way to preserve the intense flavor. 
DRYING tomatoes can be accomplished in the sun, oven or by using a dehy-
drator. Dried tomatoes are intense and sweet and can be reconstituted in oil. 
Soak in oil overnight in the refrigerator or heat oil and add tomatoes.

Tomato



oil
tomatoes
garlic cloves
salt and pepper

Preheat oven to 350º.

Oil your stainless steel, glass or enamel pans for roasting. 
Slice the larger tomatoes in half and lay in pans skin-side up. 
Medium tomatoes can be roasted whole.  Sprinkle garlic 
around the tomatoes and add salt and pepper. 

Roast tomatoes for 3-4 hours and allow to cool.  Fruit and 
juice can be run through a food mill to remove the skin and 
seeds.  This sauce is good alone or use it as a base for chiles 
and soups.

roasTed TomaTo sauCe
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Virginia Winston

 

Recipes like this are 
perfect for freezing 
tomatoes in 
their summer glory. 
And they make winter 
suppers much easier. 

Tips



small french loaf
2 large tomatoes
2 cucumbers
1 red sweet pepper
1 yellow sweet pepper
1/2  purple onion 
20 basil leaves

3 T oil

clove of garlic
1/2  t Dijon mustard
3 T white wine vinegar
1/2  cup oil
salt and pepper

SALAD:  Cut bread, tomatoes, cucumber and peppers into 
one-inch cubes.  Thinly slice the onion.  Coarsely chop basil.

Heat oil in saute pan.  Add bread and salt.  Cook over low 
heat, tossing bread for 10 minutes. 

VINAIGRETTE:  Mince garlic and whisk into remaining 
ingredients.  In a large bowl toss all vegetables with bread 
and vinaigrette.  Season with salt and pepper.

Garden Panzanella
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Ann Lossman
roasTed TomaTo sauCe

 

The WEST VIRGINIA '63 
tomato is bred 
for tolerance and 
resistance of diseases 
common to our area. 

Tips



8-10 fresh tomatoes
6 jalapenos
1 purple onion
3 garlic cloves
1/2  bunch cilantro
juice of 1 lime
salt

Chop by hand or use a food processor on each ingredient to 
achieve desired size.  For less heat in the jalapenos, deseed 
and remove the rib membranes that support the seeds.  Add 
all ingredients to a large bowl.

Salt to taste and refrigerate for several hours and drain off 
excess juice.  

annie's fresh & fabulous salsa
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Ann Lossman



3 1/2  cups water
1/2  cup cider vinegar
6 T pickling salt

6 sprigs dill
3 t red pepper flakes
6 garlic cloves
1 1/2  t dill seed

3 quarts green tomatoes

Boil 6 pint jars for canning.  Cover 6 lids in hot water bath.

Add these to a saucepan and bring to a boil.

Into each pint jar pack 1 dill sprig, 1/2  t red pepper, 1 clove 
of garlic, ¼ t dill seed.

Slice tomatoes and pack into pint jars.  Cover with cooled 
liquid and seal with lid.  Finger-tighten rings and process for 
10 minutes in a water bath.  Rest 1 month before opening.

end of summer dilled 
Green TomaToes
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Maggie Keeler

 

To make fried green 
tomatoes start 
with unripe green 

tomatoes not 
ones that are green 
when ripe like GREEN 
ZEBRA or AUNT RUBY'S 
GERMAN GREEN. 

Tips



1 clove garlic
salt
1 T red wine vinegar
1/4  cup good oil

crusty bread

red tomato
yellow tomato
olives
1/4  cup basil leaves
1 T marjoram leaves

Mince garlic and mash with salt to make a paste.  Whisk 
together with vinegar and oil until blended. 

Cut up bread into cubes.

Dice tomatoes and toss with remaining ingredients.  Toss 
with bread and vinegar mixture.  Allow bread some time to 
soak up the dressing.

TomaTo bread salad
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Sandra Bernardi

 

Only cut or cooked 
tomatoes 
should be stored in 
the refrigerator. Fresh  

tomatoes have 
sensitive membranes 
that are damaged 
below 50º.

Tips



5 slices bacon

1 T mixed herbs
1 1/2  cups fresh breadcrumbs
6 large tomatoes
1 small onion
1 T butter
salt and pepper
2 cups swiss cheese

3 eggs
1/4  t nutmeg

Preheat oven to 325º.

Dice bacon and lightly cook to remove some fat. Drain.

Mix breadcrumbs with herbs.  Slice tomatoes and onions. 
Butter a pie dish and sprinkle half the breadcrumbs evenly 
in bottom of dish.  Arrange half the tomatoes, overlapping 
on crumbs.  Top with onion and season.  Grate cheese and 
top the vegetables with half the cheese. 

Repeat layers with remaining breadcrumbs, tomatoes, 
onion and cheese. Season with salt and pepper.

Lightly beat eggs.  Pour eggs over cheese.  Grate nutmeg 
and sprinkle over eggs. Top with bacon and bake for 45-50 
minutes until bacon is crisp.  Cool for 10 minutes and serve.

TomaTo Pie
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June McIlwain

  

tomatoes need 
some stress for best 
flavor. Over-watering 
will produce watery, 
bland fruit. 

BUT patio container 
plants need extra 
attention. 

Tips



1 onion
2 green peppers
1 clove garlic
2 T butter

1 1/2  lbs. tomatoes
3 t horseradish
1/2  t coriander seed

1 T flour
2 pints stock
1 T Tabasco sauce
1 T Worcestershire sauce
dash of vinegar
salt and pepper

fresh parsley or basil
croutons

Chop onion and green pepper.  Mince garlic.  Heat heavy 
skillet over low heat.  Melt butter and add vegetables.  Cook 
until soft.

Peel and chop tomatoes.  Grate horseradish.  Grind corian-
der seed.  Set aside. 

Add flour to vegetables and cook for 2-3 minutes while stir-
ring.  Add remaining ingredients, including tomatoes, 
horseradish and coriander.  Simmer gently for 1 1/2  hours.  
Taste and season.

Chop herbs.  Garnish with herbs and croutons.

sPiCy TomaTo souP
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June McIlwain



1 lb. tomatoes

1/2  T butter
2 cloves garlic
dash of cayenne
Salt and pepper

1/4  cup butter
1/2  t baking soda
1 cup milk

Bring a saucepan of water to a boil.  Score an X into the 
bottom of each tomato and drop into boiling water for 10 
seconds.  Remove from water and peel skins away and core. 

Peel and mince garlic.  Discard water and return pan to 
heat.  Add butter and sweat garlic.  Add tomatoes and mash 
to a pulp.  Add cayenne and season with salt and pepper.

Add the butter, soda and milk.  Stir and heat through until 
smooth and foam resides.

TomaTo bisque
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June McIlwain

  

tomatoes used 
for soups and sauces 
are usually paste 

types. AMISH PASTE, 

OPALKA and GIANT 

ITALIAN are heirloom  

tomatoes used 
for this purpose. 

Tips



3 large tomatoes
1/2  cup tomato juice
1 hot pepper
medium onion
garlic clove
1/2  cup cilantro 
4 limes 
Salt

Core and dice tomatoes and add to large bowl with tomato 
juice.  Mince hot pepper and garlic, dice onion and chop 
cilantro.  Add to bowl with juice of 4 limes.  Season to taste. 
Cover and refrigerate for at least 1 hour and up to 5 days.

ClassiC red salsa
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Jenny Hamrick

 

If you have limited 
room to grow your 

tomatoes try a 
new dwarf variety 
bred for containers. 
Also called patio 

tomatoes try 
out SOPHIE'S CHOICE, 
ROSELLA PURPLE or 
DWARF CHAMPION.  

Tips



1 cup couscous
1 cup water
1 T oil

2 tomatoes
zucchini
1 cup carrots
1/2  green pepper
4 green onions
1/4  cup olives

1/3  cup oil
3 T vinegar
1 T dijon mustard
2 T basil
salt and pepper

Bring water and oil to a boil.  Remove from heat and stir i 
couscous.  Cover pan and let it steam for 10 minutes. 

Chop the tomato.  Julienne the zucchini.  Shred the carrots.  
Dice the pepper.  Slice green onions.  Quarter the olives.

Mix the remaining ingredients together and toss well with 
vegetables and couscous.  Chill before serving.

CousCous salad
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Sandra Bernardi



2 onions
2 T butter
2 T oil

4 tomatoes
3 T tomato paste
1 cup basil
2 T thyme
3 cups broth

In stock pot, combine butter and oil over low heat.  Chop 
onions and saute until soft. 

Peel, seed and quarter the tomatoes.  Add to stock pot with 
tomato paste.  Coarsely chop basil and thyme and add to 
stock pot along with broth and bring to a boil.

Reduce heat and simmer for 40 minutes.  Puree or press 
through food mill for smooth soup.

TomaTo basil souP
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Eleanor Finn

 

This is a tomato 
soup that is good hot, 
warm or cold. Involve 
the kids. They love to 
work the food mill. 

Tips



6 large tomatoes
1 large cucumber
1 green pepper
1 red pepper
1 red onion
4 garlic cloves

1/3  cup red wine vinegar
2/3  cup oil
salt and pepper

In a food processor, pulverize the tomatoes until they are the 
minced.  Set aside in bowl. Individually process each of the 
next vegetables to achieve desired size. 

Mix the red wine vinegar and oil.  Season with salt and pep-
per and combine thoroughly.  Chill and serve with garlic 
toast. 

Garden GazPaCho
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Angie Faulkner

  

Classic gazpacho is 
usually made with red 

tomatoes but 
try making a green or 

yellow tomato 
gazpacho.  

Some yellow tomato 
varieties are AMISH 
YELLOW, GARDEN 
PEACH and LILLIAN'S 
YELLOW HEIRLOOM.

Tips



3 cucumbers
onion
3 medium tomatoes

1/2  cup vinegar
1/4  cup sugar 
1 cup water
1/4  cup oil
2 t salt 
1 t freshly ground pepper

Peel and slice cucumbers into 1/4" slices.  
Thinly slice onion and separate into rings. 
Cut tomatoes into wedges. 

In the bottom of a large bowl add vinegar, sugar, water, 
oil, salt and pepper.  Whisk well. Add vegetables to the 
bowl coating them in the dressing. 

Chill for 2 hours before serving. 

marinaTed TomaTo salad
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Roger Campbell



2 cups dried tomatoes
1/2  cup pumpkin seeds
3-4 cloves garlic
1/2  cup parmesan 
1 t salt 
2 T lemon juice 

1 cup olive oil 

Heat a skillet over medium-high heat.  Add the pumpkin 
seeds and toss until they are toasted.  In a food processor, 
mince the dried tomatoes, pumpkin seeds and garlic.  Add 
the cheese, salt and lemon juice and continue to pulse until 
finely integrated. 

Leave the food processor on low and add the olive oil slowly 
while running.  Final consistency should be spreadable. Add 
more olive oil if pesto is thick.  Taste and season.

sun-dried TomaTo PesTo
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Angie Faulkner

  

When sun drying or 
dehydrating fresh 

tomatoes the 
fruit should still be 
flexible, not brittle. 

Tips



1/4  cup red onion
juice of half a lemon 

2 T tomato pesto 
1 t mustard 
salt and pepper

1/2  cup apple cider vinegar 
1 T honey
1 cup olive oil 

In a food processor, chop the onions. 
Add lemon juice and pulse to mix. 

Add the pesto, mustard and salt and pepper. Pulse again to 
mix well. 

Add vinegar and honey and pulse again. Then with the food 
processor on low and running, add the olive oil slowly. Store 
in a mason jar and shake before using. 

TomaTo PesTo VinaiGreTTe

1

2

3

Angie Faulkner

 

There are several 

tomato varieties 
specifically used for 

drying. PRINCIPE 

BORGHESE is the 
Italian classic. 

Tips



3/4  cup water
1/2  stick butter
1 t salt
3 T tomato pesto

3/4  flour 
3 eggs

3/4  cup parmesan

Preheat oven to 375º.

In a saucepan, bring these to a boil. 

Add flour all at once. Remove from heat and beat in flour. 
Cool the mixture only slightly and add eggs, one at a time, 
beating each until the mixture no longer is shiny. 

Blend in the cheese. Place this dough into a gallon-sized 
freezer bag and clip off a corner. Pipe golf ball-sized dough 
onto a greased baking sheet. Bake for 25 minutes.  

TomaTo PesTo Puffs
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Angie Faulkner

  

Both cherry and plum 

tomatoes are 
ideal candidates for 
drying. Simply slice 
them in half and dry or 
dehydrate, skin-side 
down. 

Tips



1/4  stick of butter
2 T tomato pesto 
3 T flour
salt and pepper

1/4  cup cream 
3 T parmesan
 

In a saute pan over low heat, melt the butter and pesto. Stir 
to mix them and increase heat to medium and add the flour. 
Cook the flour stirring for about a minute. Season with salt 
and pepper. 

Add the cream and whisk to bring up the clinging bits on 
the bottom of the pan. Once the sauce bubbles and thickens 
add the parmesan and stir until mixed. Season after tasting 
and serve immediately. 

TomaTo Cream sauCe
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Angie Faulkner

 

This sauce is versatile. 
Use as creamy pasta 
sauce, white pizza 
sauce, an au gratin 
sauce or as a base for 
baked macaroni and 
cheese dish. 

Tips



2  1/2  cups flour 
1 t baking powder
1/2  t cinnamon
1  3/4 cups light brown sugar
3 T cocoa 
1 t baking soda

1 cup green tomatoes 
3/4 cup butter
2 eggs
1 cup buttermilk
2 t vanilla 

1 cup nuts

Preheat oven to 350º.

Mix all the dry ingredients together in a bowl. 

Puree the tomatoes and melt the butter. Add the tomatoes, 
butter, eggs, buttermilk and vanilla to the dry mixture and 
mix well.

Chop up the nuts and add them to the batter. This is enough 
batter to make 2 - 9" round cakes. Bake for 30-45 minutes or 
until a toothpick comes out clean when inserted.

Green TomaTo Cake
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Maggie Keeler

  

Almost all recipes 
that call for green 

tomatoes are 
meaning unripe fruit, 
NOT green-when-ripe 
tomatoes.

Tips



4 cups green tomatoes

1 cup brown sugar
2 T fresh lemon juice

1 t lemon extract

3/4  cup butter 
1 cup brown sugar

1 1/2  cups all-purpose flour
1/2  teaspoon baking soda
1/2  teaspoon salt
2 cups old fashioned oats
1/2  cup walnuts

Preheat oven to 375º.

Finely chop tomatoes.  Drain on paper towels for 10 minutes.

In a saucepan, add drained tomatoes, brown sugar, and the 
fresh lemon juice; simmer, uncovered, for 20-25 minutes or 
until thickened, stirring occasionally.

Remove from the heat and stir in the lemon extract.  Set aside.

Let butter come to room temperature. In a large bowl, cream 
the butter and remaining 1 cup brown sugar.

Add flour, baking soda, and salt and mix well.
Chop the walnuts.  Stir oats and nuts into flour mixture.

Measure out 2 1/2  cups of this dry mixture and press it into the 
bottom of a greased 9" X 13" baking pan.  Spread the slightly 
cooled tomato mixture on top.  Crumble the remaining dry mix-
ture over the top, like a crumb topping.

Bake at 375º F for 30-35 minutes, or until golden brown.  
Let cool completely, then cut into 24 bars to serve.

Green TomaTo bars
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Sandra Bernardi



2 tomatoes 
1/4  cup flour

2 eggs 
2 T parmesan 
1 t oregano 
salt and pepper

1/4  cup oil

Thickly slice the tomatoes.  Pour the flour into a bowl. 

Mix eggs, cheese and oregano together with a fork.  Season 
with salt and pepper. Dredge the tomato slices in the flour so 
both sides are floured.  Then coat each slice in egg batter. 

Heat oil and saute each slice on both sides until brown.  
Remove to a plate while the rest are frying. Serve immediately. 

sauTeed red TomaToes
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Carolyn Rodis



4 cups yellow tomatoes 
4 T rosemary 
2 T mint 
2 T lemon juice 
2 t salt

1 box fruit pectin 
4 cups sugar

Make a flavorful tomato juice on a large pot by coring and 
cooking the tomatoes with the herbs, juice and salt. Simmer 
until slightly thickened and pass through a food mill to 
strain the skins and herbs. 

Return to large pot over high heat and add pectin. Once it's 
dissolved add sugar and bring to a rolling boil that cannot be 
stirred down. Continue to boil for 15 minutes. 

Ladle into sterilized jars and seal. 

yellow TomaTo Jelly
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Angela Faulkner

 

Most of the yellow 
tomatoes have 
a higher sugar content 
than the red ones. This 
accounts for those who 
say yellow tomatoes 
are less acidic. 

Tips


