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Ninth Harvest:  7/30/13 & 8/2/13

Plums with Prosciutto, Goat Cheese,  
Baby Arugula, & Champagne Vinegar   Serves 6 

8 ounces soft fresh goat cheese

3/4 teaspoon ground black pepper

6 thin prosciutto slices

2 teaspoons Champagne vinegar or white wine vinegar

1 teaspoon minced shallot

1/2 teaspoon Dijon mustard

1/2 teaspoon honey

2 tablespoons extra-virgin olive oil

4 ounces baby arugula

Roll cheese into 1-inch-thick log about 10 inches long. 

equal pieces. Wrap each piece with prosciutto.

Add arugula; toss to coat. Divide plums and prosciutto-

wrapped goat cheese pieces among plates. Place dressed 

arugula alongside; garnish with mint.
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Plum Carpaccio                   Serves 6

Note: Plums can soak, covered and chilled up to 1 day. 
Special equipment: adjustable-blade slicer.
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Plum Kuchen
2-1/4 teaspoons or 1 (1/4-ounce) package active dry yeast

1/4 cup warm water (105–110°F)

2 cups (267 grams) plus 2 tablespoons (18 grams) 

1/2 teaspoon salt

1/2 cup plain whole-milk yogurt (124 grams) (preferably 

1-1/2 teaspoons grated lemon zest

1 teaspoon pure vanilla extract

Stir together yeast and warm water in mixer bowl and let 

and vanilla to yeast mixture and mix at medium-low speed 

kitchen towel or plastic wrap and let dough rise in a draft-

Spread remaining two tablespoons butter in bottom of an 

8- or 9-inch square baking pan and sprinkle with remaining 

kuchen is golden-brown and a wooden pick inserted 

in
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Tenth Harvest:  8/7/12 & 8/10/12
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Rosewater Plum Compote
1 tablespoon olive oil

2-1/2 pounds plums

2-1/2 tablespoons fresh lemon juice

1-1/2 tablespoons rose water

Have a big bowl ready. Pit and chop the plums into 

small 1/2-inch pieces. As you chop place the chopped 

plums in the bowl and toss with a drizzle of the lemon 

juice every once in a while. When all the plums have 

been chopped, gently toss with remaining lemon juice 

and the sugar. Stir in the rose water. Let the mixture sit 

for twenty minutes or so.

In your thickest-bottomed pot bring the plum mixture 

to a boil over medium heat. Stir regularly, scraping the 

bottom to make sure the fruit doesn’t burn. Adjust the 

heat if needed and cook at a lazy boil for about 20-25 

minutes, skimming off any foam that develops on top. 

Be mindful of the texture of the fruit, you don’t want to 

down and goes to mush.

Remove from heat and spoon the compote into half 

pint jars. Refrigerate until ready to use. It will keep 

for a week like this. Makes about four 1/2-pint jars of 
compote.
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