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FAMILY FEATURES 

If you think Southern cooking is all about deep-fried food, you’re
missing out on some wonderful dining opportunities. Chef Rosemary
Rutland has created three mouthwatering recipes that showcase
Georgia-grown peaches, blueberries, watermelons, pecans and
Vidalia onions. 

Whether you’re looking for a refreshing ambrosia, a delightful tilapia
dish or a unique salad, these recipes give you a whole new way to think
about Southern cuisine.

Discover more recipes designed for Georgia grown produce at 
www.gfvga.org/georgia-grown/.

by Rosemary Rutland
Yield: 4 servings
Salsa:

1 cup chopped fresh peaches, 
cut into 1/4-inch dice

3/4 cup chopped watermelon, 
cut into 1/4-inch dice 

1/3 cup chopped Vidalia onion, 
cut into 1/8-inch dice

1/2 cup seeded, chopped English 
cucumber, cut into 1/4-inch dice

1 medium-size jalapeño pepper, 
sliced lengthwise, seeds removed, 
chopped fine

3 tablespoons fresh lime juice
1 1/2 tablespoons extra virgin olive oil

1 tablespoon chopped cilantro
Kosher salt and fresh-ground 

pepper, to taste
Tilapia:

4 6-ounce tilapia fillets
1/2 cup all-purpose flour

1 teaspoon paprika 
1/4 teaspoon cayenne pepper

2 eggs, lightly beaten
1 1/4 cups panko (Japanese) bread 

crumbs
Kosher salt and freshly ground 

black pepper
Vegetable or canola oil for pan 

frying

Panko-Crusted Tilapia with Georgia Watermelon, 
Peach and Vidalia Onion Salsa 

Baby Spinach Salad with
Pecan-Crusted Goat Cheese,
Blueberries and Peach–Vidalia
Onion Vinaigrette
by Rosemary Rutland
Yield: 4 servings
Salad:

1/2 cup finely chopped toasted 
pecans

1 1/2 teaspoons finely chopped 
fresh mint

1 8-ounce log goat cheese, chilled
1 bag (6 ounces) raw baby 

spinach, stems removed
3/4 cup fresh blueberries 

1 1/3 cup watermelon cubes, 
1/2- to 3/4-inch dice

Dressing (yield: 3/4 cup):
1 cup fresh peach slices
1 tablespoon fresh lemon juice
2 tablespoons cider vinegar
5 tablespoons canola or 

vegetable oil
1 teaspoon sugar, as needed
2 tablespoons finely chopped 

Vidalia onion
Salt and pepper to taste

Combine chopped pecans and mint.
Spread pecan mixture on a plate or
cutting board, and gently roll cheese 
to coat evenly. 

Place peaches, lemon juice and cider
vinegar in blender and puree until
smooth. Add 1/8 teaspoon salt and a
pinch of pepper. Add canola oil, and 
then puree until smooth and thickened. 

Remove from blender, stir in onion,
and adjust seasoning with salt and
pepper. Cover and refrigerate if not 
using right away. 

In large bowl, add spinach and add
enough dressing to coat all of the leaves
evenly. Divide dressed spinach on four
chilled plates and garnish with blue -
berries and watermelon. 

Slice goat cheese into eight equal
pieces using tautly held, unflavored
dental floss or a knife. Add two slices 
of goat cheese on top of each salad.
Serve immediately. 

Georgia Summer Ambrosia
by Rosemary Rutland
Yield: 8 servings; 1 cup per serving

2 ripe Georgia peaches, peeled, 
pit removed, cut into 
1/2-inch slices

3 cups watermelon cubes, 
about 3/4-inch dice

1 1/4 cups fresh blueberries, rinsed
2 ripe mangos, peeled, seed 

removed, chopped into 
1/2-inch dice

1 cup sweetened coconut 
(toasted if desired)

1/3 cup fresh-squeezed lime juice
1 1/2 tablespoons Grand Marnier 

or Triple Sec
4 teaspoons honey

Pinch kosher salt 
1 cup toasted pecans, roughly 

chopped 
In large bowl, combine peaches, water -
melon, blueberries, mango and coconut. 

In small bowl, whisk together the lime
juice, Grand Mariner, honey and salt.

Pour lime mixture over fruit and toss
to coat. Cover and refrigerate for no
more than 30 minutes. 

Just before serving, mix in pecans. 

Make salsa a few hours ahead of time
by combining all salsa ingredients in
bowl. Season to taste with salt and
pepper, and then cover and refrigerate
until use. 

For the fish, prepare three shallow
bowls such as pie pans. In the first,
place flour, paprika and cayenne, stir -
ring to combine. In the second, place
beaten eggs. In the third, place panko. 

Pour almost 1/4 inch of oil into a
large sauté pan. Heat over medium heat
until shimmering and hot.

Season fillets liberally on one side
with salt and pepper. Dredge each fillet,
one at a time, first in seasoned flour,
then egg, and finally panko, gently
shaking off any excess after each step. 

Gently put one or two fillets in sauté
pan without crowding. The oil should
come almost halfway up the thickness 
of the fish. Pan fry until golden brown,
turning once, about 2 minutes each side. 

Place fish on a paper-towel lined
plate. Repeat process with remaining
fillets. 

Place fish on serving plates and top 
with desired amount of salsa. Enjoy
immediately.

Did You Know?
� There are more than 40 different varieties of peaches grown in

Georgia. A versatile fruit, peaches can be used in sweet dishes 
as well as a complement to savory meals. Learn more at
www.gapeaches.org. 

� Warm days, a few cold nights, and just the right growing condi -
tions make Georgia blueberries plumper and sweeter than other
varieties. They’re high in fiber, have no fat and have just 80
calories per cup. Find out more at www.georgiablueberries.org.

� Georgia pecans have the highest amount of antioxidants of any
tree nut. Enjoy them as a healthy snack, in sweet treats, and in
main dishes. For more information, visit www.antioxiNUT.org. 

� Sweet Vidalia onions are only available during spring and
summer. Hand planted and hand harvested in south Georgia,
these uniquely mild favorites are so sweet you can even eat them
raw. Get more serving ideas at www.VidaliaOnion.org.

� Watermelons from Georgia are fun to carve and easy to serve 
as slices. Rich in vitamins A and C and full of lycopene, water -
melon can also be used in drinks, snacks and desserts. Learn
more at www.georgiawatermelonassociation.org. 

Last Saturday was a
beautiful opening day for
the Boyle County Farmers’
Market. It was only 34 de-
grees when we began to set
up but as the sun came up
and warmed everything, it
turned into a perfect
Spring day. 

e tables were full of
bright green lettuces,
greens, onions, fresh herbs
and asparagus. Lots of
baked goods including a
variety of breads, cakes
and pies. ere were even
homemade Easter eggs
and Easter cupcakes.

e Boyle County FFA is

back again this year selling
plants from their green-
house. ey had great
deals on vegetable, flower
and herb plants.

It was so nice to see
everyone again. We appre-
ciate the support and
friendship of our commu-
nity. ank you!!

Look for these on Satur-
day:

Vegetables: asparagus;
fresh herbs — rosemary,
oregano, mint; kale; lettuce
— leaf, butterhead, ro-
maine; green onions;
radishes; rhubarb;
spinach; and Florida toma-
toes.

Baked Goods: friend-
ship breads; granola;
homemade grapenuts;
sourdough breads; squash
bars; wheat, honey wheat
and dill breads.

Canned goods: jams
and jellies — strawberry,
peach, blackberry, rasp-
berry jalapeño and
jalapeño; pickled beets;

and relish.
Meats: chicken; pork

sausage — extra sage and
hot available.

Other goodies: fresh
eggs; homemade dog
treats; and Farmers Market
cookbooks.

Garden plants: toma-
toes, peppers, cabbage;
broccoli; herbs; and flow-
ers.

At Bush Farms

Nighttime temperatures
hovering near freezing
have kept us from putting
out cold sensitive plants

this week. It is easy to for-
get that we are experienc-
ing a very early Spring.
Having so many consecu-
tive warm days has made
us think it’s time for every-
thing to be in the gardens.
However, it is best not to
jump into planting too
soon or we will be replant-
ing in a few more weeks.

Herbs, such as basil, do
not like cold. I forgot to
bring in my trays of herb
seedlings at night resulting
in “burned” leaves. is
will set them back but did
not kill them. 

So far, we don’t have any

damage to the fruit trees.
Lots of little plums, apri-
cots, peaches and cherries
are on the branches. Our
apple trees just finished
blooming so, hopefully, we
will have a good crop of
those this year. We even
have clusters of little paw-
paws that have set.

Some booths at the
farmers’ market now have
beautiful bright green,
mild spring onions, scal-
lions and chives. Here is a
very light and delicate
soup recipe using this first

Opening day for farmers market was beautiful

Donna Bush
Columnist

See FARM, page A7


