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YOUR MISSION COMPLETED: BASIL vs. MIN'T
Last week Gastroposter Kat Tancock hosted a mission asking you to take sides in a battle of summery herbs: basil or mint. Many a sprig of fresh greenery was consumed — in an amazing variety of dishes
— asyou voted with your appetites. While basil was ultimately victorious, mint had its passionate defenders: Gastroposter Vanessa Le Page wrote a poetic ode to mint, and Lauren Simmons declared her
allegiance to the fresh herb by posting: “Sorry basil, 'mma let you finish, but mint is the most versatile summer herb of all time!” Visit gastropost.com for more passion, plus recipes and restaurant tips.
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Made these “Caprese Bombs™on the barbecue last night. Cored out tomatoes stuffed with
bocconcini cheese, BASIL and balsamic.
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Ontario field tomatoes are in season, and this week we celebrate the bounty.
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captured my imagination was this zucchini-mint gazpacho. Definitely a Our mission is presented by Gastroposter Jaime Verk-Pérez,
way to get creative with mint.

: Rebecca Lawton : Lindsay
: Babybasil, roasted : Zzer—Vogel :
: red pepper and corn : Vodkaand sodawith : N

who has an abiding passion for the fruit (or is it a vegetable?).

: salsa : basil simple syrup e <.
Alussa : : e Lexi Dogon F Tulius |  “Tomatoes and I have had alove affair since the beginning! They are succulent, sweet
Schwartz Mojito mint Argel { and complex. A tomato is a fruit by botanical classification. But it is most commonly
Summer cocktail Laura Rosen Cohen tea with fresh Beefnoodle . . . .. . . .
with watermelon, Bruschetta Jeaves soup with treated like a vegetable in the culinary world, and is incredibly versatile. I call myself
féi“(?}“d : b“‘{“ S'.“'i’“t“ The Tomato Snob online and have tried to grow my own tomato sanctuary,
O-Lrermain anamin v Y
| but truth be told, my thumbs are not the slightest bit green. Thanks to friends
: Chris Barrett Matt 1‘ and family who do garden, this hot, sunny summer has been filled with the
: LCWJSOGL szthu , S Mojitos : Den’iers : most stellar tomatoes I have ever tasted.”
. Pesto and mozzarella sliders on a ciabatta bun : : David’s Tea . . . .. .
E : -l ™~ North This week, your mission is to celebrate your love affair with one of the most
t - - oy . . .
== el . African Mint multitalented foods ever known. Show us a favourite way to eat tomatoes.
: ) - - i Jennifer Myers
i Mara Mint! ‘
: Zychowicz ™ £~
: Baked Jenn it
: eggplant, basil Dumaran ‘ :
1 & mozzarella Fresh green ' -
: rolls mint smoothie

e =T8I GASTROPOSTIT

Mary- Carole

RonniLyn i ey . Margaret  Nelson Meghan ¢ Mitchell Praw Perhaps you’ll seek out heirloom varieties at the farmer’s market in the hope of recapturing

Pustil E ] : =28 Terrence Clark N ZCk‘Ath Jones Telpner ’ ! Watermelon, feta and mint salad he flavourful s : sof vour v h. Mavbe vou've o -op in the backvard i

Vertical Roste Schwartz ! et Crostini with fresh Ontario Sabzi (mint, basil, : Raw chocolate eSS : | the flavourtu specimens oryoury outh. aybeyouve 'o()t acropin the bac Kyar JUSt

W caprese salad Panzanella salad ‘o I field tomatoes chives, green onions, : Fi D el s mint hemp waiting‘ to be harvested — and we know how much gardeners like to show Off,
__ : o ! i and afewradishes) : # ‘& "._{}} milkshake “ .
with fetain a pita ‘éica . so please do post photos of your burgeoning plants!
ennirer .

. Westeroth  Alger Morse Maybe any old tomato will do, as long as you get to have your pasta pomodoro,
. Amanda Laura fried green tomatoes, gazpacho or other favourite culinary showcase for tomatoes.
= Nunes Dolman

Even people who don’t like tomatoes per se often enjoy a tomato sauce — humble ketchup,
for example. No matter what sort of tomato treat you eat and how you upload
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salmon, cucum- what food lovers in Toronto and beyond have come up with.
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we discovered Justin Ralph Taylor-Graziano Watermelon, feta  Justine Laboni ~ Michelle Filippelli Kevin E. Taylor Monica Luzano Corina Chevalier DON’T HESITATETO GET IN TOUCH WITH US. WE’D LOVE TO HEAR FROM YOU.
Pesto and pepperoni mini-pizza Pesto penne and basil salad Pesto genovese Pesto pizza Basil smash Homemade pesto : Coconut mojito Email us at hello@gastropost.com. Or: M-twitter.com/gastropost EdLike us at facebook.com/gastropost
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