CONTENTS
FOREWORD
INTRODUCTION

SOUPS
THE WINTER GARDEN

SALADS
THE SPRING GARDEN

SANDWICHES, PIZZAS &
THE SUMMER GARDEN

SWEETS
THE FALL GARDEN
BASICS
ACKNOWLEDGMENTS
RESOURCES
INDEX

FOREWORD

Over the years I’ve taken many of Maryjo’s classes. I think of each one as a wonderful mini-vacation. I rememb
the excitement of driving up the beautiful California coast to the little town of Bonny Doon, entering Maryjo
wooded driveway bordered by a charming white picket gate, and rounding the corner by her lush ﬂower an
vegetable garden to the barn where she has her studio.

Upon entering her studio, the ﬁrst thing you notice is the long painting table laden with the painting subjects
the day. Roses, shells, miniature forests in enamel containers—one for each student. e studio walls are line
with high shelves like a magniﬁcent natural history museum. Maryjo’s extensive library o f art and nature books
accompanied by boxes and bottles containing all kinds of specimens collected from nature—eggs, birds’ nest
shells, insects, rocks, and pressed botanicals.

I’ve enjoyed the Painting Lea fy Greens class, the Fruit and Flower classes, every class—and the lunches! Maryjo

table is set with lovely tapestry napkins and rustic tableware. Every meal I’ve had in class was memorable. H
soups and salads are extraordinary! ere is an attention to detail and ﬂavor that comes from Maryjo’s thre
passions: painting, cooking, and gardening. She has an artist’s eye for the perfect culinary balance in her menu
and on each plate. Her meals are what I consider to be the new deﬁnition of a tearoom lunch—with
contemporary California sensibility. Maryjo’s fare is satisfying and ﬂavorful yet at the same time delightfull
ethereal.

You are in for a real treat with this book. Visually, it’s both stunning and inspiring, but I think you’ll also ﬁnd i
to be a practical guide to cooking just the way we want to eat today. Enjoy!

—Gayle Ortiz, author of The Village Baker’s Wi

INTRODUCTION

Just like a meal stimulates our senses and nourishes our bodies, the garden nourishes our spirits. Our mind’s foc
on petty problems is pushed aside and is no match for the pondering of miracles found in a garden. 
fragrances, hues, shapes, textures, and sounds that emerge from tiny seeds are miraculous and mesmerizing. Wal
into a garden and all ﬁve senses are aroused: from the fragrance and color o f a ﬂower, to the sounds of birds an
wind, to the taste of freshly picked produce, to the feeling of moisture in the air or the soft leaves of lamb’s ears an
the prickly thorns of a rose. ink of how walking into your favorite restaurant appeals to your senses and elici
an appetite; so too can walking into a garden. Some gardens are like a gourmet meal, oﬀering the perfect balan
of color, scent, form, texture, sound, and taste.

Gardens have been an important part of my life since I was very young. I grew up watching and exploring t
gardens my parents created. In my 30s my parents gave me a parcel of their land to call my own, and I w
challenged to create my own garden. Because of that challenge I studied landscape design. As my garden grew,
became fascinated with the wildlife that visited and made homes there, especially birds. I became interested
ornithology and began studying and painting the birds’ nests that I found. It wasn’t long before friends and fami
discovered my fascination with nests and began sending me what they found in their own gardens.

I began selling my paintings and developed a line of birds’ nest note cards that I sold to gift stores such as Smit
and Hawken and e Nature Company. It was in Smith and Hawken that my ﬁrst book producer discovered m
work and came up with an idea for a book. Our ﬁrst book project, Bird Egg Feather Nest, was hatched, and w
went on to create three more books for a nature series. As my books became popular, I did a number of boo
signings for the California Academy of Sciences in San Francisco and I was eventually invited to teach paintin
at the Academy and at the Monterey Bay Aquarium. I found that I enjoyed teaching painting and decided to off
weekend classes in my home near Santa Cruz, California. I have since created a studio to accommodate my man
students, who come from all over the United States.
My experience with teaching over the past 15 years has helped me to develop a method in which to learn to pai

using subjects found in the garden. Beans, seeds, eggs, leaves, fruit, ﬂowers, and sand are excellent subjects to sta
with. ese are all prerequisites to my more advanced painting classes on subjects such as birds’ nests, eggs, insect
and shells. e garden provides the subjects of our paintings and at the same time nourishes the spirit. Many
my students have remarked that they feel rejuvenated after class, as if they have been to a spa!

My classes typically begin in the morning and last until the late afternoon, with a midday break for lunch. Whe
I ﬁrst started teaching, students would bring their own lunches. I noticed this caused the class to become divide
at lunchtime, as students would break off into several small groups to eat around the studio. To bring the focus o
the group back together, I began creating a casual lunch, serving it family style at a large table outdoors, weath
permitting. Over time, I developed a delicious repertoire of recipes using seasonal fruits, vegetables, and ﬂowe
freshly harvested from our garden. It was only a matter of time before I took our garden-inspired meals one st
further and began using the painting subject of the day in my lunch recipes. Learning to paint ﬂowers becam
Flower Petal Salad; painting figs became Fresh Fig and Black Forest Ham Sandwiches.
e social interaction and occasion to meet new people is a fun and important part o f my classes. Gathering
lunch makes for interesting and lively conversation. It also provides a much-needed break from the serious work
painting. e break provides rest for the eyes and mind as well as nourishment. My departure from class
prepare lunch is also well planned, as I have found that when I am absent, students tend to push themselves
paint on their own without my hands-on assistance.

roughout the year my classes are scheduled to coincide with what’s in season in our garden. Leaf painting cla
is usually in spring. One of my favorite painting subjects, birds’ eggs, also inspires my spring classes. I like to serv
Spring Asparagus Frittata with Peas and Peppers , using fresh farm eggs and asparagus and peas harvested th
day from the garden. Flower painting is scheduled for early summer when the garden is ablaze with color. W
pick our ﬂower subjects to paint, and for lunch I serve a lovely Flower Petal Salad. e Painting Fruits an
Berries classes are held in midsummer, while Painting Seeds and Pods is held in late summer when beans ar
harvested. For that class I like to serve Toasted Sourdough Crostini Topped with White Bean Purée and Sautée
Greens.

I use my garden to grow visually interesting vegetables, fruits, and ﬂowers, in varieties one may not ﬁnd i
grocery stores or even at a farmers market. I am also very fortunate to live near a Mecca of small farms. 
world-class restaurants of the San Francisco Bay Area demand excellent and unusual produce. I am able
purchase heirloom tomato seedlings from one of my favorite local farms, Love Apple Farm, which also provid
vegetables for the Michelin-starred restaurant Manresa in nearby Los Gatos. Anyone who has tasted home-grow
tomatoes would concur that their ﬂavor is far superior to store-bought tomatoes, but their beautiful color
irregular shapes, and vines also make more interesting painting subjects. The recipe for Silky Tomato Gazpacho
heavenly during the peak of our late-summer tomato season. Similarly, borage ﬂowers are so simple to grow b
are not something typically found at the ﬂorist or grocer. However, the ﬂower’s extraordinary form and color ar
perfect for learning to paint, and it’s also edible! I use the beautiful blue borage ﬂowers in my salads and also pre
them into rounds of goat cheese.

When I plan my meals, visual interest plays an important role, along with what is available and what is seasona
and of course the meal must also satisfy my hungry students. e meal must also be able to be partially prepare
in advance of class and ready for heating and plating at noon. I hope this collection of recipes inspired by paintin
from the garden will nourish your own creativity as it has mine, whether it’s in the kitchen, at the easel, or in th
garden!

—Maryjo Koch, Bonny Doon, Californ

Scenes from a spring flower painting class at my studio and garden; students arrive in the morning and go out to the garden to selec
their flower bouquets to paint.

Nothing is more completely the child of art than a garden.

S WALTER SCOTT

— IR

My studio shelves are lined with an array of treasures from nature—shells, nests, insects, pinecones, and dried botanical specimens.
When the weather is warm, we break for lunch and eat al fresco; at the end of the day we have a class critique and discuss our work

My garden provides a colorful selection of blossoms for my flower painting classes. Flowers such as borage, roses, calendula, and
nasturtiums also provide petals for our Flower Petal Salad, which I serve the class for lunch.

A garden is a delight to the eye and a solace for the soul.

S

— AADI

A sign mounted on a rare Santa Cruz cypress tree guides students to the studio. Nature and gifts from the garden inspire my painting
as well as my cooking. Class lunches are often soups, salads, and sandwiches made with seasonal garden ingredients. I grow what w
love to paint and to eat.

SOUPS
FRESH PEA SOUP WITH MINT AND CRÈME FRAÎCHE
CARROT SUP WITH CHIVES
SILKY TOMATO GAZPACHO
CUCUMBER-AVOCADO SOUP
ZUCCHINI BLOSSOM SOUP
SUMMER SQUASH AND FRESH CORN CHOWDER
CHICKEN VEGETABLE SOUP WITH PASTA SHELLS
MINESTRONE WITH ROSEMARY-GARLIC OIL
BUTTERNUT SQUASH-APPLE SOUP
CREAMY MUSHROOM SOUP TOPPED WITH
SAUTÉED SHIITAKES

Peas are one of the first vegetables that we enjoy in spring. I love watching them grow, attaching their delicate
tendrils to my garden trellis as they climb. Painting botanicals of pea plants is fun; I use my liner brushes to
capture those thin, curling tendrils as they twist and turn. This soup is delicious served hot or cold. When the
weather is warm, I like to serve the soup chilled in little teacups as a savory aperitif. As an extra benefit, the solid
left after straining the soup make an excellent dip when mixed with plain yogurt and spices and served with pita
chips.
4 tablespoons unsalted butter
1 cup minced shallots (from 5 large shallots)
3 cups chicken stock
4½ cups shelled fresh peas or thawed frozen peas (if frozen, from 2 18-ounce bags of peas)
1 small head of butter lettuce, leaves separated
2 cups loosely packed fresh mint leaves, plus 8 small sprigs for garnish
1 cup crème fraîche
Fine sea salt
Freshly ground black pepper

Pea leaves and tendrils for garnish

1 Melt butter in a large saucepan over low heat until foaming. Add shallots, cover, and cook, stirring
occasionally, until tender and translucent, about 10 minutes. Meanwhile, bring chicken stock to a boil in a

medium saucepan. Reduce heat to medium-low and add the peas, lettuce, and cooked shallots to the
simmering broth. Cover and cook until peas are tender, about 5 minutes. Add mint, cover, and simmer for
5 minutes longer.

2 Working in batches, puree the soup in a blender until smooth. Strain the soup through a fine-mesh

strainer into a clean saucepan; discard or reserve the solids. Stir in the crème fraîche. Simmer briefly, about
minutes. Season to taste with salt and pepper and serve immediately, garnished with the reserved sprigs of
mint and the pea leaves and tendrils. If serving cold, let the soup cool and then transfer to a bowl and chill,
covered with plastic wrap, for at least 2 hours before serving.

Peas and bok choy are two of my favorite vegetables, and they do well in the cool winter climate of Bonny
Doon. I have a netted garden trellis for the peas and they climb as they grow until ready to harvest in early
spring.
As for the garden of mint, the very smell of it alone recovers and refreshes our spirits, as the taste stirs our appetite . . .

—

PLINY THE ELDER

I love mint and cook with it a lot. I grow several different varieties and enjoy the varied flavors they impart
I use fresh mint in soups and for herbal tea; sprinkle it on salads, pizzas, and tarts; and garnish desserts with
leaves and bright green sprigs. Its refreshing taste and aroma enliven every dish.

CARROT SOUP WITH CHIVES Serves 6

The changing colors of each season often inspire what I like to cook. This silky, sweet carrot soup is a dish I like t
make using fresh carrots from the garden in early autumn. The bright orange color resembles the changing leave
of our ripening persimmon trees and garden pumpkins.
2 tablespoons butter
1 medium yellow onion, chopped
⅓ cup dry white wine
1½ pounds carrots, peeled and thinly sliced
2 cups chicken broth
⅛ teaspoon ground white pepper
Pinch of ground nutmeg
1¼ cups whole milk
2 teaspoons minced fresh chives

1 Heat the butter in a large saucepan over medium heat. Add the onions and sauté 5 minutes until softened
Stir in the wine and carrots and cook until liquid evaporates, about 15 minutes.

2 Add the chicken broth, white pepper, and nutmeg to the saucepan. Bring to a boil; reduce heat, cover,
and simmer until carrots are tender, about 20 minutes.

3 Puree the carrot mixture in a food processor. Add the milk and blend until very smooth. Rinse and dry

the saucepan. Return the soup to the pan and cook over low heat until warmed through. Serve immediately

garnishing with minced fresh chives.

An artist cannot talk about his art any more than a plant can discuss horticulture.

J

— EAN

COCTEAU

SILKY TOMATO GAZPACHO Serves 4 to 6
Most gazpacho recipes are chunky, but this version is silky and elegant, garnished with minced cucumber and a
drizzle of fine extra-virgin olive oil. For a colorful variation, use ripe, flavorful yellow tomatoes and yellow bell
peppers.
3 pounds ripe red tomatoes, cored, peeled, and coarsely chopped (click here)
2 large slices of day-old French or Italian bread, crusts removed, cut into 1-inch cubes
2 red bell peppers, peeled, seeded, deribbed, and diced (click here)
1 cucumber (about ½ pound), peeled, seeded, and finely diced, 4 tablespoons reserved for garnish
1 large clove garlic, minced
½ small red onion, diced
¼ cup extra-virgin olive oil, plus more for drizzling
¼ cup sherry wine vinegar or champagne vinegar
½ teaspoon sweet Hungarian paprika
2½ teaspoons fine sea salt
Freshly ground black pepper for garnish

1 In a large bowl combine all of the ingredients except for the cucumber garnish and toss well to combine.

Let stand at room temperature for 1 hour to draw the juices out of the vegetables.

2 Transfer the mixture in batches to a blender or food processor and process until very smooth. Strain in a

large, fine-mesh sieve set over another large bowl or a glass 2-quart measuring cup, pressing on the solids
with the back of a spoon or ladle. Discard the solids and repeat with the remaining mixture until complete.
Add more salt to taste.

3 Cover the bowl with plastic wrap and chill in the refrigerator for at least 2 hours. To serve, ladle the soup
into chilled bowls. Garnish with the reserved diced cucumber, a sprinkle of freshly ground pepper, and
drizzle each serving with additional extra-virgin olive oil.

CUCUMBER-AVOCADO SOUP Serves 6

This is a refreshing, cool soup to serve on hot summer days. Although it tastes rich and creamy, it is low-calorie
and gets its silken texture from fat-free yogurt and nutritious avocados. It’s a lovely pale green, one of the pretties
colors on our palette. Fresh chives and chive flowers from the garden make a pretty and flavorful garnish.
2 tablespoons butter
1 cup diced yellow onion
2 cups peeled, seeded, and diced cucumber
2 cups fat-free chicken broth
2 cups plain fat-free yogurt
1 ripe Hass avocado, peeled, pit removed, and diced
Fine sea salt
6 tablespoons low-fat sour cream, optional
4 tablespoons minced chives for garnish
3 chive flowers

1 In a large saucepan over medium heat, melt the butter and sauté the onions until softened, about 10
minutes. Add the cucumber and chicken broth and simmer for 30 minutes until the cucumber is very soft.
Remove pan from heat and let cool for 15 to 30 minutes.

2 Puree the soup in a food processor until very smooth. Add the yogurt and avocado and process until well
blended. Add sea salt to taste. Transfer to a large pitcher and cover the top with plastic wrap. Chill in the
refrigerator for at least 2 hours or overnight.

3 Pour into chilled cups. Drop a tablespoon of sour cream onto the soup in each cup and garnish with
chives and chive florets that have been plucked from the chive flowers.

Let us be grateful to people who make us happy; they are the charming gardeners who make our souls blossom.
PROUST

MARCEL

—
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