Montana Seasonal Guide

Seasonal Vegetable Prep and Menu Development

Zachary Smith
Philipsburg Montana | Summer 2026

A working guide to seasonal ingredients, preparation, pairings, holding, and thoughtful use of trim.
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How to Use This Guide

This guide is based on the growing conditions that affect produce around Philipsburg and The Ranch at Rock Creek.
It is not built around a general idea of summer. The Philipsburg Ranger Station sits at about 5,270 feet. Normal highs
move from roughly 64°F in May to 72°F in June and just over 80°F in July and August. Nights stay much colder. May
lows remain close to freezing, June averages around 39°F, and even the warmest months only reach the low 40s at
night. By September, nighttime temperatures are already falling into the middle 30s. That short season allows cool
weather vegetables to arrive early and return in the fall, while tomatoes, peppers, corn, eggplant, melons, and other
warm crops have a much smaller field grown window.

Use the dates in this guide as menu planning ranges, not as guaranteed harvest dates. They combine local climate
patterns with Montana State University Extension information on maturity and frost tolerance. A crop can move one to
three weeks in either direction depending on elevation, variety, irrigation, protected growing, smoke, hail, and the
frost pattern that year. Produce from a lower elevation Montana farm will usually arrive before the same crop grown
close to Philipsburg. Taste and inspect every delivery before deciding how it belongs on the menu.

The preparation sections are kitchen methods, not complete recipes. Cuts, temperatures, salt percentages,
sequencing, doneness cues, and holding limits are included when they change the result. Quick pickle salt is
calculated from the combined weight of vinegar and water. Fermentation salt is calculated from the combined weight
of the produce and water. Refrigerated quick pickles are not shelf stable canned products. Ferments must follow the
property's approved food safety plan, stay submerged, and be checked for sanitation, time, temperature, acidity,
aroma, and texture.

Seasonal Weather Framework

Month Normal High Normal Low Kitchen Meaning

May About 64°F About 32°F Hardy crops start moving, but frost remains a real risk. Protected
growing matters.

June About 72°F About 39°F The spring crop is strongest. Peas, radishes, lettuce, brassicas,
and greens overlap.

July About 82°F About 43°F Warm crops accelerate. Heat pushes lettuce, spinach, radish,
cilantro, and bok choy out of quality.

August About 81°F About 41°F Tomatoes, peppers, corn, beans, squash, and berries peak while
nights begin cooling.

Septemb  About 72°F About 36°F Frost risk returns. Fall brassicas, roots, leeks, potatoes, squash,
er and storage crops strengthen.
Contents

Cool Season and Transitional Vegetables

French Breakfast Radishes, Shelling Peas and Sugar Snap Peas, Lettuce: Butterhead, Romaine, and Leaf Varieties,
Spinach, Kale: Lacinato and Curly, Swiss Chard, Kohlrabi, Turnips, Beets: Red, Golden, and Chioggia, Carrots,
Broccoli, Cauliflower, Green and Red Cabbage, Brussels Sprouts, Bok Choy and Chinese Cabbage, Collard Greens,
Celery, Onions and Scallions, Garlic and Garlic Scapes, Leeks, Parsnips, Rutabagas, Potatoes: New and Mature

Warm-Season Vegetables

Snap Beans, Lima Beans, Sweet Corn, Cucumbers, Summer Squash and Zucchini, Tomatoes and Green Tomatoes,
Sweet and Hot Peppers, Eggplant, Okra, Winter Squash, Pumpkin, Muskmelon and Cantaloupe, Watermelon

Culinary Herbs
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Chives, Dill, Flat-Leaf Parsley, Cilantro, Basil, Mint, Tarragon, Thyme, Sage, Oregano, Rosemary
Supporting Montana Fruits and Berries

Strawberries, Raspberries, Currants, Gooseberries, Huckleberries, Dwarf Sour Cherries
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Cool-Season And Transitional V egetables

These vegetables handle cold soil or light frost and usually define the beginning and end of the Montana season.
Their quality can change fast once July heat arrives. The method should follow the condition of the harvest instead of
staying the same all summer.

French Breakfast Radishes

Seasonal Window

Most useful window: May 10 through early July, with the strongest quality usually from late May through June 20. A
second crop may appear from mid-August until the first hard frost.

Weather and Harvest Transition

Cold soil and cool nights slow the first crop, which normally keeps the roots dense, juicy, and mild. As daytime
temperatures begin holding around 70°F, radishes mature faster and may become hotter, hollow, dry, split, or fibrous.
The late-summer return can regain good density as nights cool, but the window is short and frost can end it quickly.

Quality Through the Season

At the start of the season, roots are best raw because their sweetness and crispness do not need much correction.
Peak roots have enough size for searing, roasting, or pickling while still holding a clean center. Late roots must be cut
open and tasted; firm but sharp radishes can be cooked or preserved, while hollow or cottony radishes should be
rejected.

Flavor Profile and Pairings

Radishes are watery, crisp, and peppery. Heat lowers the raw sulfurous bite and brings out a small amount of
sweetness. Pickling keeps the snap but shifts the focus toward acid, while fermentation creates a deeper sour and
savory flavor.

Cultured butter, creme fraiche, buttermilk, chévre, ricotta, bacon fat, and beef fat soften the heat. Lemon and
champagne vinegar fit the mild early crop; cider and sherry vinegar fit roasted or late radishes. Chives, dill, parsley,
tarragon, mint, mustard seed, coriander, caraway, black pepper, and horseradish all work depending on whether the
goal is fresh, creamy, roasted, or preserved. Peas, butter lettuce, cucumber, new potatoes, kohlrabi, young carrots,
beets, smoked trout, lamb, beef, pork, and roast chicken are strong partners.

Best Preparation Methods

Thinly shaved. Only use solid early or peak radishes. Slice 1 to 1.5 millimeters on a mandoline, crisp in ice water for
three to five minutes, then spin and towel-dry completely. Dress only a few minutes before service. The slice should
bend but still snap; thinner slices collapse as soon as salt reaches them.

Butter-basted. Halve radishes through the stem, dry well, and sear cut-side down in a wide pan with neutral oil. Once
deeply golden, lower the heat and add butter and thyme. Baste until the center gives slight resistance to a paring
knife. Add a shallow splash of stock only if the exterior is browned before the center is ready. Finish off heat with
lemon or vinegar.

High-heat roasted. Roast whole small radishes or halved larger ones on a preheated tray at 425°F convection. Leave
space between pieces and place cut sides down. Finish when browned outside and tender but structured inside.
Crowding, a cold tray, or covered holding turns them pale and watery.

Quick pickled or fermented. For refrigerated pickles, use 2% salt based on the total vinegar-and-water weight and
adjust sugar to the final use. Use cold brine for the crispest result. For fermentation, a 2.5% salt level based on the
combined radish-and-water weight is a practical working start. Keep the roots fully submerged and refrigerate when
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the flavor and acidity are where they need to be.

Holding and Service

Keep raw radishes cold, dry, and undressed. Finish roasted and butter-basted radishes in small batches because
steam destroys the browned surface. Pickled and fermented radishes should remain refrigerated and fully covered by
brine.

Trim and Secondary Use

Tender leaves can be used in salsa verde, pesto, mustard vinaigrette, or a quick wilted-green preparation. Tough,
damaged, or heavily hairy leaves are not worth forcing into a component.
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Shelling Peas And Sugar Snap Peas

Seasonal Window

Expected season: late May through July 25, with the sweetest crop usually from June 10 through early July. A smaller
fall planting may appear from late August into September.

Weather and Harvest Transition

Peas tolerate cold soil and can grow before warm crops are safe. Cool nights protect sweetness and crisp texture.
Once July afternoons stay hot, sugars convert more quickly to starch, pods toughen, and vines lose production. A fall
crop can recover sweetness, although shortening days slow yield.

Quality Through the Season

Early shelling peas can be served raw or barely blanched. Peak peas are best for glazing, purees, soups, and
composed vegetable preparations. Late peas should be tasted; if they are mealy, use them in a puree, soup, filling, or
sauce instead of pretending they are delicate.

Flavor Profile and Pairings

Fresh peas are sweet, green, and lightly starchy. Sugar snaps add a crisp pod and more plant-like flavor. Fast
cooking protects sweetness; long cooking makes both the color and flavor dull.

Cultured butter, créme fraiche, ricotta, chévre, parmesan, and buttermilk add richness without burying sweetness.
Lemon, preserved lemon, champagne vinegar, and verjus keep the flavor clean. Mint, chives, tarragon, dill, parsley,
and scallion are the strongest aromatics. Peas work with radish, asparagus, young carrots, new potatoes, butter
lettuce, trout, salmon, lamb, prosciutto, pancetta, and chicken.

Best Preparation Methods

Blanched and shocked.

Cook sorted peas in heavily salted boiling water only until the raw starchiness disappears and the color brightens,
normally seconds instead of minutes. Shock immediately, drain well, and spread on towels. Reheat once in butter or
stock; repeated heating turns them wrinkled and gray.

Butter-glazed.

Warm blanched peas in a wide pan with butter and a small amount of light stock. Reduce until the liquid coats instead
of pools. Add mint, chives, lemon zest, and acid at the end. The peas should remain round and juicy, not split or
mashed.

Pureed. Use mature peas for puree. Blend while warm with enough stock to move the blades, then add cultured
butter and acid. Pass through a fine strainer for plated service. Too much liquid creates pea soup; too much heat
destroys the bright color.

Charred sugar snaps. Remove strings, dry the pods, and blister quickly in cast iron or over direct fire. Look for the
outside to take color while the center remains crisp. Finish with lemon, chile, flaky salt, or cultured dairy instead of
cooking until the pod turns limp.

Holding and Service

Keep blanched peas cold and dry. Reheat in controlled batches. Pea puree is better held warm in small containers
than in one deep steam-table pan. Raw peas and sugar snaps should be cut or shelled as close to use as practical.
Trim and Secondary Use

Clean pea pods can make a short, light stock, but they become bitter and grassy if boiled hard or held too long. Pea
shoots can be used raw when tender and clean.
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L ettuce: Butterhead, Romaine, And L eaf
Varieties

Seasonal Window

Most useful window: May 20 through early July, then again from mid-August through September. Heat-tolerant leaf
varieties may bridge part of July when irrigated and shaded.

Weather and Harvest Transition

Lettuce grows best through cool spring weather. As days lengthen and July heat arrives, heads loosen, leaves
become bitter, and plants bolt. Cooler late-August nights improve sweetness and structure, which can create a
second strong salad window.

Quality Through the Season

At the start of the season, lettuce is tender and mild, with small heads and delicate ribs. Peak heads have enough
size for wedges, grilling, and larger composed salads. Heat-stressed lettuce becomes bitter and loose; use only
sound inner leaves or move away from lettuce-based menu items until quality returns.

Flavor Profile and Pairings

Butterhead is soft and sweet, romaine is crisp and mineral, and loose leaf varieties range from tender to slightly bitter.
The dressing has to match the structure: delicate leaves need light coating, while romaine can handle thicker
emulsions and direct heat.

Buttermilk, creme fraiche, blue cheese, parmesan, chévre, anchovy, bacon fat, and olive oil all work. Lemon,
champagne vinegar, sherry vinegar, and cider vinegar should be chosen by leaf strength. Chives, dill, tarragon,
parsley, basil, and mint fit fresh preparations. Lettuce pairs naturally with peas, radish, cucumber, tomatoes, grilled
corn, potatoes, trout, chicken, bacon, and steak.

Best Preparation Methods

Washed and dressed raw. Separate leaves by type and wash in multiple changes of cold water. Spin completely dry
and hold between towels. Dress in small batches immediately before service. A salad should be coated, not sitting in
vinaigrette at the bottom of the bowl.

Grilled romaine. Split tight romaine hearts lengthwise, keep the core attached, dry well, and lightly oil the cut face.
Grill over very high heat just long enough to char the surface while the center stays cool and crisp. Season after
grilling so the leaves do not release water before they hit the fire.

Butterhead cups or whole leaves. Use small, intact leaves with the natural cup shape preserved. Trim the core
without cutting through the base. Hold cold and dry. Fill or dress at pickup; early filling causes the leaf to collapse and
leak.

Holding and Service

Lettuce quality depends on cold, dry holding and minimal handling. Never compress washed leaves in deep
containers. Grilled lettuce must be served immediately. Dressed salads should be replenished instead of held.

Trim and Secondary Use

Outer leaves that are clean but too coarse for salad can be used in green soup, braised lettuce, or lettuce stock.
Yellow, slimy, bruised, or bitter leaves should be discarded.
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Spinach

Seasonal Window

Plan around May 10 through late June, with a second crop from mid-August through September.

Weather and Harvest Transition

Spinach thrives in cool soil and can handle frost, but long days and heat push it to bolt. Spring leaves become larger
and more mineral as June warms. The fall crop is often darker, thicker, and sweeter after cold nights.

Quality Through the Season

Young early spinach is best raw. Peak leaves can be wilted, creamed, folded into fillings, or used in soup. Bolting
spinach becomes tough and bitter and should not be used just because it remains technically edible.

Flavor Profile and Pairings

Spinach is tender, earthy, and mineral with a slight bitterness. Heat collapses its volume quickly and concentrates its
flavor, so seasoning must account for how much the leaves reduce.

Brown butter, cream, créme fraiche, ricotta, feta, parmesan, olive oil, and bacon fat all work. Lemon, cider vinegar,
and sherry vinegar cut the mineral character. Garlic, nutmeg, black pepper, dill, parsley, chives, and chile are reliable.
Spinach pairs with eggs, mushrooms, potatoes, peas, onions, trout, salmon, chicken, lamb, and bacon.

Best Preparation Methods

Raw. Only use young, unwilted leaves. Wash repeatedly because soil hides at the stem. Spin completely dry and
dress lightly. Heavy vinaigrette and early salting flatten the leaves.

Fast wilted. Heat a wide pan, add fat and aromatics, then add dry spinach in manageable batches. Toss only until
collapsed and immediately drain or reduce released liquid. Overcrowding makes it boil in its own water.

Creamed or pureed. Wilt first, squeeze out excess moisture, then chop or blend. Build the dairy separately and fold
spinach in near the end. This prevents a watery sauce and protects the green color.

Blanched for fillings. Blanch briefly, shock, squeeze very dry, and chop. The squeezing step matters more than extra
cooking; trapped water destroys pasta, pastry, dumpling, and stuffed-vegetable fillings.
Holding and Service

Keep raw spinach cold and dry. Cooked spinach should be cooled quickly if made ahead and reheated only once.
Creamed spinach needs regular stirring and should not sit at a hard simmer.

Trim and Secondary Use

Tender stems can remain in young spinach. Mature stems should be removed and may be used in stock or finely
chopped into cooked preparations if they are not fibrous.
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Kale: Lacinato And Curly

Seasonal Window

Kitchen window: June through October, with the strongest texture from early summer and the sweetest flavor after
cool late-August and September nights.

Weather and Harvest Transition

Kale tolerates cold and continues producing when warm-season vegetables slow down. Summer heat can make
leaves thicker and more bitter, while frost and cold nights improve sweetness by shifting stored carbohydrates in the
plant.

Quality Through the Season

At the start of the season, leaves are tender enough for raw or lightly wilted use. Mid-summer leaves need more
aggressive massage, blanching, or braising. Fall kale is sweeter and works across raw, roasted, braised, and soup
preparations.

Flavor Profile and Pairings

Lacinato kale is darker, flatter, and more mineral. Curly kale has more ruffled surface, catches seasoning well, and
can become crisp. Both are sturdy enough to carry acid, smoke, chile, cured meat, and fermented flavors.

Olive ail, bacon fat, brown butter, parmesan, pecorino, chévre, and yogurt work well. Lemon, cider vinegar, sherry
vinegar, and fermented brine balance bitterness. Garlic, chile, rosemary, thyme, fennel seed, caraway, and black
pepper are strong. Kale pairs with white beans, potatoes, squash, onions, mushrooms, apples, sausage, pork, beef,
and trout.

Best Preparation Methods

Raw and massaged. Remove stems, stack and chiffonade the leaves, then season with salt, acid, and oil. Massage
only until the surface darkens and softens slightly. Overworking turns the kale wet and bruised.

Blanched and sautéed. Blanch until the leaf loses raw toughness, shock, squeeze dry, and chop. Reheat in a wide
pan with fat and aromatics. This gives more control than trying to cook a large raw volume directly in one pan.

Braised. Sweat onion and garlic, add kale and a small amount of stock, then cover until tender. Uncover and reduce
the liquid so the final preparation is glazed instead of soupy. Acid belongs at the end.

Crisped. Use dry leaves, remove thick stems, coat very lightly with oil, and bake in a single layer around 300-325°F
until crisp. High heat darkens the edges before the center dries.

Holding and Service

Raw kale holds better than lettuce once dressed, but it still releases water over time. Braised kale holds well for buffet
service if it is not left swimming in liquid. Crisp kale must stay dry and uncovered.

Trim and Secondary Use

Tender stems can be peeled, sliced, blanched, pickled, or added to braises. Thick woody stems belong in stock or
compost instead of a finished plate.
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Swiss Chard

Seasonal Window

Most useful window: late June through September, often continuing into early October under light frost protection.

Weather and Harvest Transition

Chard handles summer better than spinach, so it becomes more valuable as spinach bolts. Warm weather increases
leaf size and thickens the stems. Cooler fall nights improve sweetness while the plant remains productive.

Quality Through the Season

Young leaves and thin stems can be cooked together. Peak summer bunches should be separated because the ribs
need more time than the leaves. Late leaves may be large but still tender when harvested regularly.

Flavor Profile and Pairings

Chard has an earthy beet-like leaf and a juicy, lightly sweet stem. The two parts should be treated as separate
vegetables when the stems are thick.

Butter, olive oil, cream, chévre, feta, parmesan, and bacon fat all work. Lemon, cider vinegar, and red wine vinegar
balance the earthiness. Garlic, chile, nutmeg, dill, parsley, thyme, and coriander are strong. Chard pairs with lentils,
beans, potatoes, tomatoes, onions, mushrooms, eggs, lamb, pork, and chicken.

Best Preparation Methods

Separated sauté. Cut stems into even pieces and cook them first with fat and aromatics. Add torn or chiffonaded
leaves only when the stems are nearly tender. The final pan should be glossy and dry enough to plate, not full of
green liquid.

Blanched and rolled. Blanch large leaves until flexible, shock, and dry. Trim thick ribs without tearing the leaf. Use as
a wrapper or layered component. Moisture has to be removed before filling or the finished item will steam apart.

Braised stems. Peel fibrous outer strings when needed, then braise batons in stock, butter, and acid until tender.
Treat them more like celery or cardoon than like a leafy green.

Pureed green sauce. Blanch leaves, squeeze dry, and blend with parsley, garlic, lemon, oil, and cheese or nuts. The
chard should support the sauce without making it muddy or overly mineral.

Holding and Service

Keep leaves and stems separately before cooking. Sautéed chard holds moderately well in shallow pans, but
continued heat darkens the leaf. Rolled or stuffed leaves should be cooked and held according to the filling.

Trim and Secondary Use

Use the colored stems deliberately in braises, pickles, relishes, or stocks. Do not discard them just because the leaf is
the familiar part of the vegetable.
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Kohlrabi

Seasonal Window

Expected season: late May through mid-July, with a second crop from late August through September.

Weather and Harvest Transition

Cool weather keeps kohlrabi crisp and juicy. Once plants sit through sustained July heat, bulbs can become woody,
fibrous, and oversized. A fall crop normally returns to better density and mild sweetness.

Quality Through the Season

Small early bulbs are best raw. Peak bulbs can be grilled, roasted, pickled, or pureed. Large hot-weather bulbs need
aggressive peeling and should be tested for woodiness before use.

Flavor Profile and Pairings

Kohlrabi tastes like a cross between broccoli stem, cabbage heart, and a mild apple. Raw it is crisp and watery;
cooking makes it sweeter and more cabbage-like.

Buttermilk, creme fraiche, cultured butter, cheddar, chévre, and olive oil work well. Lemon, cider vinegar, rice vinegar,
and mustard give needed sharpness. Dill, parsley, chives, tarragon, caraway, mustard seed, celery seed, and black
pepper fit naturally. Apple, radish, cucumber, cabbage, potatoes, pork, smoked trout, roast chicken, and beef are
strong partners.

Best Preparation Methods

Raw matchsticks or shaved. Peel past the fibrous layer, not just the visible skin. Cut even matchsticks or thin sheets
and season close to service. The final texture should be crisp and juicy, never stringy.

Roasted or grilled. Cut into thick wedges or rounds. Blanch larger pieces before grilling so the outside can char before
the center dries. For roasting, use high heat and enough space for browning.

Pureed. Simmer or steam with potato or cauliflower, then blend with cultured butter and acid. Kohlrabi alone can
become thin and cabbage-heavy; a starchier vegetable gives the puree better body.

Pickled. Use a 2% salt level based on total vinegar-and-water weight for a refrigerated pickle. Thin slices stay crisp;
thicker batons need more time but carry better structure.

Holding and Service

Raw kohlrabi holds well for buffet work but should not sit heavily dressed. Roasted pieces soften under covered heat.
Puree holds better and is a good use for larger sound bulbs.

Trim and Secondary Use

Young leaves can be treated like kale. Tender stems can be sliced into braises or soup. Thick woody trim is better
used in stock or discarded.
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Turnips

Seasonal Window

Plan around late May through mid-July, with a stronger fall crop from late August through October.

Weather and Harvest Transition

Spring turnips develop quickly in cool soil and stay mild when harvested small. Summer heat increases bitterness and
woodiness. Fall turnips grow more slowly, build better sweetness, and often improve after light frost.

Quality Through the Season

Baby spring turnips are best raw, glazed, or roasted whole. Peak roots work in purees, braises, and grilling. Large
late-summer roots should be tasted; fall roots usually handle roasting and long cooking better than heat-stressed
midsummer roots.

Flavor Profile and Pairings

Turnips are peppery and lightly sweet with a cabbage-like finish. Cooking softens the sharpness and creates a
creamy texture. The greens are more bitter and should be treated separately.

Butter, cream, créme fraiche, bacon fat, olive oil, chévre, and parmesan work well. Lemon, cider vinegar, sherry
vinegar, and mustard provide balance. Thyme, rosemary, parsley, dill, caraway, black pepper, and nutmeg fit
naturally. Turnips pair with potatoes, carrots, cabbage, apples, mushrooms, pork, lamb, beef, chicken, and trout.

Best Preparation Methods

Raw or lightly cured. Only use small, dense roots. Peel if the skin is tough, then shave or cut thin wedges. Salt briefly
and dress close to service. Large roots become harsh when served raw.

Glazed. Cook small roots in a shallow layer of stock, butter, and salt. Reduce until the liquid coats the turnips, then
finish with acid. Do not drown them in liquid or cook until they break apart.

Roasted. Cut evenly, coat lightly with fat, and roast around 425°F convection until browned and tender. Turnips need
more color than carrots to develop sweetness.

Pureed. Simmer with potato, parsnip, or cauliflower, then blend with butter and cream. Pass for plated service. Acid
or mustard keeps the puree from tasting flat and sulfurous.

Holding and Service

Glazed and roasted turnips hold reasonably well in shallow pans but continue softening. Puree is more stable for
extended service. Raw turnips should remain cold and dry.

Trim and Secondary Use

Young greens can be sautéed or braised. Thick stems need a head start. Bitter, insect-damaged greens should not
be saved just for the sake of using trim.
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Beets: Red, Golden, And Chioggia

Seasonal Window

Kitchen window: late June through October, with small beets strongest in July and mature storage beets strongest
from August into fall.

Weather and Harvest Transition

Cool spring soil produces tender early roots. July warmth increases size and sweetness. Cooler late-summer nights
deepen flavor and help mature roots store well. Irregular moisture can cause splitting, while overgrown roots may
become fibrous.

Quality Through the Season

Small early beets can remain whole and keep more delicate flavor. Peak beets are the most versatile for roasting,
smoking, pickling, and salads. Large late beets are best for roasting, purees, soup, fermentation, or storage.
Flavor Profile and Pairings

Beets are earthy, sweet, and mineral. Golden beets are milder, red beets are deeper and more staining, and Chioggia
beets have a lighter flavor but lose their rings under aggressive heat.

Chevre, feta, blue cheese, yogurt, créme fraiche, brown butter, and olive oil work well. Orange, lemon, sherry
vinegar, red wine vinegar, and pickled mustard seed balance sweetness. Dill, chives, parsley, tarragon, horseradish,
caraway, coriander, juniper, and black pepper are strong. Beets pair with cabbage, carrots, apples, pears, fennel,
walnuts, beef, venison, duck, trout, and smoked fish.

Best Preparation Methods

Roasted whole. Leave one inch of stem and the root tip attached. Steam-roast covered with a small amount of water
or salt-roast for a drier, more concentrated result. Peel while warm. Cook colors separately to prevent bleeding.

Smoked. Roast first until nearly tender, then expose to clean smoke briefly. The smoke should support the beet
instead of cover its earthiness. Cool uncovered before storing so condensation does not wash the surface.

Pickled. Use a refrigerated brine with 2% salt based on total vinegar-and-water weight. Red wine or cider vinegar
handles mature red beets; champagne or white wine vinegar fits golden beets. Avoid excessive sugar because the
root is already sweet.

Pureed. Blend cooked beets with butter, olive oil, yogurt, or chévre. Add horseradish, citrus, or vinegar before final
seasoning. Pass through a fine strainer when a clean plated texture matters.
Holding and Service

Cooked beets hold well and can be prepared ahead. Keep colors separated until plating. Purees should be covered
directly to prevent a dark skin from forming. Dressed beets continue absorbing acid over time.

Trim and Secondary Use

Young beet greens can be sautéed like chard. Stems should be sliced and cooked before the leaves. Beet trim can
deepen vegetable stock, but red trim will color everything it touches.
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Carrots

Seasonal Window

Most useful window: late June through October. Baby carrots are strongest from early July into August; larger and
sweeter roots develop from late August through fall.

Weather and Harvest Transition

Early carrots grow slowly through cool nights and stay tender. July heat increases size, but uneven irrigation can
cause splitting and woody cores. As nights cool toward September, carrots often taste sweeter and become better for
roasting, purees, and storage.

Quality Through the Season

Young carrots should be scrubbed and kept visually intact. Peak roots work raw, glazed, grilled, or roasted. Large fall
carrots are best for soups, purees, braises, and long storage.

Flavor Profile and Pairings

Carrots are sweet, earthy, and aromatic. Raw carrots are crisp and floral; roasting concentrates sugar, while glazing
gives a cleaner, more controlled sweetness.

Brown butter, cultured butter, yogurt, tahini, olive oil, feta, chévre, and creme fraiche all work. Lemon, orange, cider
vinegar, and sherry vinegar prevent sweetness from becoming heavy. Parsley, mint, dill, chives, carrot tops, cumin,
coriander, fennel seed, caraway, Aleppo pepper, and harissa are strong. Carrots pair with beets, peas, parsnips,
potatoes, onions, lentils, lamb, duck, trout, roast chicken, and beef.

Best Preparation Methods

Hard roasted. Scrub young carrots and peel only when the skin is bitter or thick. Sort by size, coat lightly with fat, and
roast in one layer at 425°F convection. The exterior needs actual caramelization while the center stays moist.

Glazed. Cook in a shallow layer of stock, butter, salt, and a controlled sweetener. Reduce to a glaze, then add acid at
the end. The final carrot should be shiny and tender, not syrupy or mushy.

Grilled. Blanch or steam thick carrots until partially tender, dry them, then grill over high heat. This prevents a burned
exterior with a raw center. Finish with acid, yogurt, or a green sauce.

Raw shaved. Use young carrots and cut ribbons or fine julienne. Salt and dress shortly before service. Older carrots
need peeling and may be too dry for this method.

Pureed. Roast or steam, then blend with cultured butter and enough hot stock to move the blades. Add citrus or
vinegar before final seasoning. Pass when a refined texture is needed.

Holding and Service

Roasted and glazed carrots hold better than most green vegetables but continue softening in hot boxes. Cook slightly
firm and finish in small batches. Raw salads should not be salted far ahead.

Trim and Secondary Use

Tender carrot tops can be used in salsa verde, pesto, or herb oil when balanced with parsley, lemon, seeds, or
cheese. Thick stems and bitter tops belong in stock or compost.
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Broccoll

Seasonal Window

Most useful window: mid-June through July, with a second and often better crop from late August through October.

Weather and Harvest Transition

Broccoli prefers cool air. Spring transplants can head before midsummer heat, but hot weather loosens heads, opens
flowers, and increases bitterness. A fall crop develops more slowly and often has tighter florets and sweeter stems.
Quality Through the Season

At the start of the season, heads are tender and can be blanched or roasted whole. Peak heads work across roasting,
grilling, purees, and soups. Heat-stressed heads with yellow flowers or loose grain should be redirected into soup or
puree only if the flavor remains clean.

Flavor Profile and Pairings

Broccoli has green, cabbage-like flavor with sweet stems and slightly bitter florets. Browning adds nuttiness;
blanching keeps it fresh and mineral.

Brown butter, olive oil, parmesan, cheddar, yogurt, tahini, and bacon fat work well. Lemon, cider vinegar, sherry
vinegar, and fermented chile give balance. Garlic, chile, anchovy, mustard, black pepper, fennel seed, and toasted
sesame are strong. Broccoli pairs with cauliflower, potatoes, onions, beans, mushrooms, chicken, pork, beef, trout,
and sausage.

Best Preparation Methods

Blanched and refreshed. Cut florets to consistent size and peel thick stems. Cook in heavily salted boiling water until
bright and just tender, then shock and dry. Reheat quickly in fat; water left on the surface will make the pan steam.

High-heat roasted. Dry thoroughly, coat lightly with oil, and roast around 425°F convection. Place flat sides against
the tray. The edges should become dark and crisp while the stem stays tender.

Grilled. Blanch large spears first, then dry and grill over high heat. Direct grilling from raw often burns the florets
before the stem cooks.

Pureed or soup. Use stems and sound trim. Sweat aromatics, simmer only until tender, and blend quickly. Long
boiling creates dull color and sulfurous flavor. Add dairy after blending instead of boiling it with the vegetable.

Holding and Service

Blanched broccoli holds cold well for service but should be reheated once. Roasted broccoli loses crispness under
covers. Soup and puree are the best holding forms for larger batches.

Trim and Secondary Use

Peel and use stems as a separate vegetable in slaw, soup, pickle, or puree. Leaves can be roasted or sautéed. Only
the woody base needs to be discarded.
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Cauliflower

Seasonal Window

Expected season: late June through mid-July, then again from late August through October. Quality can change
quickly because cauliflower is highly sensitive to heat and cold stress.

Weather and Harvest Transition

Cool, steady weather produces dense white curds. Sudden heat can create loose, rice-like heads, while severe cold
can stunt growth. The fall crop is often more dependable because nights cool as the heads mature.

Quality Through the Season

Tight early heads work raw, shaved, roasted, or grilled. Peak heads are ideal for purees and whole-roasted
applications. Loose or cosmetically uneven heads can still be useful for soup, puree, or finely chopped preparations if
the flavor is clean.

Flavor Profile and Pairings

Cauliflower is mild, nutty, and cabbage-like. Browning gives it depth; boiling too long makes it watery and sulfurous.

Brown butter, cream, yogurt, tahini, parmesan, cheddar, chévre, and olive oil work well. Lemon, sherry vinegar, cider
vinegar, capers, and pickled chile add contrast. Garlic, curry spices, cumin, coriander, nutmeg, black pepper, and
parsley are strong. Cauliflower pairs with broccoli, potatoes, leeks, onions, apples, lentils, chicken, lamb, beef, and
trout.

Best Preparation Methods

High-heat roasted. Cut into large florets with flat surfaces, dry completely, and roast around 425°F convection in one
layer. Deep browning is the goal. Small crumbs burn before large florets cook, so separate them.

Whole roasted. Blanch or steam the head until partially tender, dry it, season thoroughly, and roast until a knife enters
the core with light resistance. Starting completely raw can dry the outside before the center cooks.

Pureed. Simmer in milk, light stock, or water only until tender. Drain well and blend with butter or olive oil. Too much
cooking liquid creates a loose puree; use hot liquid only as needed.

Shaved raw. Use very tight fresh heads. Shave thinly on a mandoline or slicer and dress shortly before service. Thick
raw pieces are chalky and hard to season.

Holding and Service

Roasted cauliflower should be refreshed in small batches. Puree holds well when covered directly. Raw shaved
cauliflower stays crisp but continues absorbing salt and acid.

Trim and Secondary Use

Leaves can be roasted, grilled, or braised. The core can be peeled and sliced. Use clean trim in soup or puree
instead of discarding most of the head.

Zachary Smith | Montana Seasonal Guide 16



Green And Red Cabbage

Seasonal Window

Plan around late June through October, with the firmest storage heads from late August into fall.

Weather and Harvest Transition

At the start of the season, heads are smaller, tender, and higher in water. Summer heads grow larger and can
become tougher during dry heat. Cooler nights improve sweetness and create denser heads that store better.
Quality Through the Season

Young cabbage is best raw, lightly grilled, or quickly wilted. Peak heads work for slaw, roasting, braising, and
fermentation. Dense fall heads are strongest for long braises, sauerkraut, storage, and repeated service use.
Flavor Profile and Pairings

Green cabbage is sweet and sulfurous with a clean crunch. Red cabbage is firmer, earthier, and more tannic. Long
cooking intensifies cabbage aroma unless enough fat, acid, and evaporation are used.

Butter, bacon fat, duck fat, créme fraiche, yogurt, cheddar, and olive oil work well. Cider vinegar, red wine vinegar,
mustard, and apple provide balance. Caraway, juniper, black pepper, thyme, dill, parsley, and chile fit naturally.
Cabbage pairs with apples, onions, potatoes, carrots, beets, pork, sausage, beef, duck, and smoked trout.

Best Preparation Methods

Slaw. Shave evenly and salt lightly only when needed. Dress in controlled batches. Thin cuts soften quickly; thicker
cuts hold longer but need more seasoning time. Red cabbage may bleed into pale dressings.

Charred wedges. Keep the core attached, cut consistent wedges, and sear or grill over high heat. Finish in the oven if
needed. Look for the outside to char while the interior becomes tender but not collapsed.

Braised. Sweat onions and spices, add cabbage and a controlled amount of stock, then cover until tender. Uncover
and reduce so the final preparation is glossy instead of watery. Add acid near the end.

Fermented. Use a validated process. A 2% salt level based on the cabbage weight is a common working standard for
shredded cabbage, but the final property SOP should control the exact process. Pack firmly, keep submerged, and
monitor temperature and acidity.

Holding and Service

Raw slaw holds better than lettuce but still loses crunch once salted. Braised cabbage is dependable for buffet
service. Charred wedges should be held uncovered and refreshed in small batches.

Trim and Secondary Use

Use outer sound leaves for braising or stock. The core can be shaved into slaw or pickled. Only damaged, dirty, or
woody material needs to be discarded.
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Brussels Sprouts

Seasonal Window

Kitchen window: September through late October, with the best sweetness after moderate freezes.

Weather and Harvest Transition

Brussels sprouts need a long season and become more useful as the rest of the garden slows down. Cool nights and
moderate freezes improve sweetness. Warm early harvests can taste more bitter and cabbage-heavy.

Quality Through the Season

Small early sprouts are tender but may be less sweet. Peak fall sprouts are dense and balanced. Oversized sprouts
should be halved or quartered and checked for loose leaves or internal discoloration.

Flavor Profile and Pairings

Brussels sprouts are nutty, bitter, and cabbage-like. Hard browning and enough salt, fat, and acid are needed to keep
the flavor from tasting boiled.

Brown butter, bacon fat, olive oil, parmesan, blue cheese, and créme fraiche work well. Cider vinegar, sherry vinegar,
lemon, mustard, and maple balance bitterness. Thyme, sage, rosemary, black pepper, caraway, chile, and toasted
nuts are strong. Sprouts pair with apples, squash, onions, potatoes, pork, bacon, duck, beef, and chicken.

Best Preparation Methods

Blanched and roasted. Sort by size, halve larger sprouts, blanch briefly, then dry completely. Roast cut-side down
around 425°F convection until deeply browned. Blanching gives the center a head start and prevents burned leaves
with raw cores.

Shaved. Use tight sprouts and shave thinly. Dress shortly before service or sauté fast over high heat. The shredded
vegetable should remain distinct instead of cooking into wet cabbage.

Pan-roasted. Sear cut sides in a wide pan, then finish with butter and a small amount of stock. Cover only briefly.
Uncover and reduce until glazed.

Fried leaves. Separate clean outer leaves, dry thoroughly, and fry quickly. Season immediately. Any water creates
dangerous splatter and prevents crisping.

Holding and Service

Roasted sprouts lose crisp edges under covers. Hold in shallow pans and replenish. Shaved raw preparations hold
moderately well but should be dressed in batches.

Trim and Secondary Use

Loose clean leaves can be fried or roasted separately. Trimmed cores and damaged yellow leaves are not worth
forcing into service.
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Bok Choy And Chinese Cabbage

Seasonal Window

Most useful window: late May through late June, with a stronger fall crop from late August through September.

Weather and Harvest Transition

These crops prefer cool weather and often bolt when early summer heat arrives. Fall planting avoids the first hot days
and usually produces tighter heads, crisper ribs, and cleaner flavor.

Quality Through the Season

Small spring bok choy can be cooked whole or halved. Peak heads need ribs and leaves timed separately.
Heat-stressed plants become loose, bitter, and seedy and should be removed from raw or delicate applications.
Flavor Profile and Pairings

Bok choy combines juicy, mild ribs with tender cabbage leaves. Chinese cabbage is sweeter and more delicate than
storage cabbage but breaks down faster under heat.

Sesame oil, pork fat, chicken fat, butter, tofu, and fermented bean flavors work well. Rice vinegar, lime, soy, and
fermented chile give balance. Ginger, garlic, scallion, cilantro, mustard seed, and sesame are natural. These
vegetables pair with mushrooms, carrots, radish, peas, noodles, pork, chicken, beef, and trout.

Best Preparation Methods

Hard seared. Halve small heads through the core, wash carefully between ribs, and dry completely. Sear cut-side
down over high heat, then add a small amount of stock and cover briefly. Finish uncovered so the glaze tightens.

Stir-fried. Separate thick ribs from leaves. Cook ribs first over high heat, then add leaves only at the end. Overloading
the wok drops the temperature and creates steamed cabbage.

Raw or lightly cured. Use tender fall or early spring heads. Shave finely and dress shortly before service. Salt quickly
softens the leaf and draws water from the ribs.

Fermented. Use a controlled fermentation process with weighed salt and complete submersion. Cut size,
temperature, and seasoning should match the intended use instead of copying a generic kimchi formula.

Holding and Service

Cooked bok choy should be served immediately because the ribs continue releasing water. Raw Chinese cabbage
holds better than lettuce but should still be dressed in small batches.

Trim and Secondary Use

Tender outer leaves and cores can be used in stir-fries, stock, or fermentation. Tough flowering stalks are only useful
when they remain crisp and not stringy.
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Collard Greens

Seasonal Window

Expected season: June through October, with better sweetness in late summer and fall.

Weather and Harvest Transition

Collards tolerate cold and remain productive after tender greens decline. Summer leaves become broad and sturdy,
while cool nights soften bitterness and improve sweetness.

Quality Through the Season

Young leaves can be sliced and cooked quickly. Mature summer leaves need stem removal and longer braising. Fall
collards are the best for deep, slow cooking because they hold texture while tasting less bitter.

Flavor Profile and Pairings

Collards are sturdy, earthy, and more cabbage-like than kale. They need enough cooking to lose raw toughness
without being reduced to a shapeless mass.

Bacon fat, smoked pork, olive oil, butter, and cultured dairy work well. Cider vinegar, hot sauce, mustard, and lemon
balance the leaf. Garlic, onion, chile, black pepper, thyme, and bay are strong. Collards pair with beans, corn,
potatoes, tomatoes, cabbage, pork, chicken, beef, and smoked fish.

Best Preparation Methods

Braised. Remove thick stems, stack and cut the leaves evenly, then sweat aromatics and fat before adding greens.
Add enough stock to create steam but not enough to make soup. Cook covered until tender, then uncover and
reduce. Finish with vinegar.

Blanched and sautéed. Blanch until flexible, shock, squeeze dry, and chop. Reheat over high heat with garlic, chile,
and fat. This method keeps a greener color and cleaner flavor than a long braise.

Rolled or wrapped. Blanch whole leaves, trim the central rib flat, and dry. Use for wrapped preparations. The leaf
needs to be flexible but not so soft that it tears.

Raw finely cut. Only use very young leaves. Remove stems and cut into very fine ribbons. Massage lightly with salt,
acid, and oil. Mature collards are too tough for this method.

Holding and Service

Braised collards are reliable for buffet service and often improve after resting. Keep enough pot liquor to prevent
drying but not so much that the plate becomes wet.

Trim and Secondary Use

Tender stems can be peeled, diced, pickled, or added early to braises. Thick woody stems should go to stock or
compost.
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Celery

Seasonal Window

Plan around August through September, with regional Montana supply sometimes appearing earlier from protected or
lower-elevation farms.

Weather and Harvest Transition

Celery needs a long season, steady moisture, and protection from both early cold and hard summer stress. Cold
nights early in growth can cause bolting, while heat and drought make stalks stringy, hollow, and bitter.

Quality Through the Season

Tender inner stalks are best raw. Peak outer stalks work in braises, soups, sauces, and roasting. Late or dry celery
should be peeled of strings and used in cooked preparations instead of as raw crudité.

Flavor Profile and Pairings

Celery is crisp, salty, green, and lightly bitter. Cooking brings sweetness but can also create a strong vegetal flavor if
it is overused.

Butter, cream, olive oil, blue cheese, yogurt, and chicken fat work well. Lemon, cider vinegar, white wine, and
mustard add balance. Parsley, dill, chives, tarragon, thyme, bay, celery seed, and black pepper are natural. Celery
pairs with apples, potatoes, onions, carrots, fennel, tomatoes, chicken, trout, beef, and pork.

Best Preparation Methods

Raw. Peel strings from large outer stalks, cut evenly, and hold in cold water only briefly. Dry before dressing. Inner
stalks can be used with leaves attached when they are tender.

Braised. Cut into consistent lengths, sear lightly, then braise in stock, butter, and aromatics until tender but still
shaped. Reduce the liquid to a glaze and finish with acid.

Roasted. Use thick stalks, coat lightly with fat, and roast with onions or carrots. Celery browns slowly and needs
enough heat to avoid becoming simply steamed.

Pureed or soup base. Sweat without heavy color, simmer until fully tender, and blend. Celery should support the
finished preparation instead of dominate it with bitterness.

Holding and Service

Raw celery should stay cold and crisp. Braised celery holds well in its glaze. Cut celery dries quickly and should be
covered without being submerged for long periods.

Trim and Secondary Use

Leaves are useful in stocks, salsa verde, salads, compound butter, and finishing herbs. Tough bases and strings are
useful in stock but not on the plate.
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Onions And Scallions

Seasonal Window

Kitchen window: scallions from June through September; fresh bulb onions from August into October; cured storage
onions from fall through winter.

Weather and Harvest Transition

Young onions develop during cool spring weather and are mild and juicy. As days lengthen, bulbs form and become
more concentrated. Dry late-summer weather helps necks cure, which is necessary for storage. Excess late irrigation
can reduce storage quality.

Quality Through the Season

Scallions and spring onions are best fresh, grilled, or lightly pickled. New bulb onions are juicy and suited to roasting
or braising. Cured onions are sharper raw but sweeter and more stable under long cooking.

Flavor Profile and Pairings

Onions range from fresh and grassy to sharp, sulfurous, sweet, and deeply savory. The method decides which side
becomes dominant.

Butter, olive oil, beef fat, bacon fat, cream, cheddar, and chévre work well. Sherry vinegar, cider vinegar, red wine,
and balsamic support caramelized flavor. Thyme, rosemary, sage, bay, black pepper, mustard, and chile are strong.
Onions pair with nearly every vegetable and with beef, lamb, pork, chicken, trout, eggs, and beans.

Best Preparation Methods

Sweated. Cook evenly cut onions over moderate heat with fat and salt until translucent without color. Use a wide pan
and control heat. Browning changes the flavor and should not happen by accident.

Caramelized. Use a wide heavy pan, moderate heat, and enough time for water to leave before sugars brown. Stir
more often near the end. Adding sugar is usually unnecessary; proper evaporation creates sweetness.

Grilled scallions or spring onions. Keep the root end attached, wash carefully, dry, oil lightly, and grill over high heat.
The green tops should char while the white base softens. Finish with acid and salt.

Pickled. For refrigerated onion pickles, 2% salt based on total vinegar-and-water weight is a dependable start. Thin
cuts take acid quickly; thicker wedges hold more bite.

Holding and Service

Sweated and caramelized onions hold well. Grilled scallions are best fresh. Cut raw onions should be covered and
kept separate from delicate produce because their aroma transfers easily.

Trim and Secondary Use

Scallion roots can flavor stock. Clean onion skins deepen color in stocks but can add bitterness if overused. Green
tops are useful as a finishing aromatic, oil, or charred garnish.
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Garlic And Garlic Scapes

Seasonal Window

Most useful window: green garlic in late spring, hardneck scapes from roughly late June through early July, and
mature bulbs from late July into August. Cured garlic then carries through the year.

Weather and Harvest Transition

Garlic overwinters and resumes growth as spring moisture and temperatures rise. Longer days drive bulb
development. Scapes appear before the bulb is ready and should be removed while tender. Bulbs mature when
roughly half the leaves brown and dry.

Quality Through the Season

Green garlic is mild and fresh. Scapes are tender, grassy, and less harsh than cloves. Freshly dug bulbs are juicy and
strong; cured garlic becomes drier, easier to store, and more concentrated.

Flavor Profile and Pairings

Garlic can be sharp and sulfurous raw, sweet and nutty when roasted, or bitter when burned. Scapes sit between
garlic, chive, and green bean in flavor and texture.

Butter, olive oil, cream, yogurt, parmesan, and animal fats all work. Lemon, sherry vinegar, cider vinegar, and
fermented brine control richness. Parsley, basil, thyme, rosemary, sage, dill, and chile are natural. Garlic works with
nearly every vegetable and protein but should not automatically dominate delicate early produce.

Best Preparation Methods

Scapes sautéed or grilled. Use scapes when 5 to 7 inches long and beginning to curl. Trim the flower tip if tough, cut
evenly, and cook quickly over high heat. They should blister and soften without becoming stringy.

Roasted bulbs. Trim the top, oil lightly, cover, and roast around 350-375°F until the cloves are fully soft and golden.
Higher heat can burn the exposed tips before the center softens.

Confit. Cook peeled cloves fully submerged in fat at low temperature until tender without frying. Follow the property
food-safety procedure for cooling and refrigerated storage; garlic-in-oil mixtures require strict control.

Raw minced or grated. Use the freshest cloves and add according to purpose. Fine grating creates the strongest heat
because it ruptures more cells. Add late for pungency or cook gently to soften the flavor.

Holding and Service

Fresh scapes should be cold and lightly humid. Cured bulbs need a dry, ventilated environment instead of
refrigeration. Cooked garlic products must be cooled and stored according to approved food-safety procedures.

Trim and Secondary Use

Scape tips and green garlic tops can flavor oil, stock, butter, or sauces when tender. Papery skins are useful in stock
in moderation.
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Leeks

Seasonal Window

Expected season: late August through October, with the best quality as nights cool.

Weather and Harvest Transition

Leeks need a long season and continue developing as other crops slow down. Cool weather keeps the white shank
dense and sweet. Early heat or irregular water can create coarse, fibrous leaves.

Quality Through the Season

Young leeks are tender enough for grilling and quick cooking. Mature fall leeks are strongest for braising, soups,
fondue-style preparations, and charred applications.

Flavor Profile and Pairings

Leeks are sweet, mild, onion-like, and slightly grassy. Their layered structure traps soil and needs careful cleaning.

Butter, cream, créme fraiche, olive oil, chévre, parmesan, and bacon fat work well. Lemon, white wine, champagne
vinegar, and mustard add balance. Thyme, tarragon, parsley, chives, dill, black pepper, and nutmeg are natural.
Leeks pair with potatoes, celery, carrots, mushrooms, cabbage, trout, chicken, pork, and beef.

Best Preparation Methods

Sweated. Split, wash between every layer, and cut evenly. Cook gently in butter with salt until completely tender
without browning. This is the base for soups, sauces, and fillings.

Braised. Cut into equal lengths, sear lightly, then braise with stock, butter, and aromatics. Finish by reducing the liquid
to a glaze. The center needs to be spoon-tender but still layered.

Grilled. Blanch thick leeks first, dry well, then grill over high heat. Raw grilling usually burns the exterior before the
center softens.

Crisped. Use finely cut, very dry leek whites or pale greens. Fry in controlled batches and drain immediately. Dark
green tops become tough instead of delicate when fried.

Holding and Service

Sweated and braised leeks hold well. Grilled leeks should be refreshed in small batches. Cut leeks oxidize and dry,
so prep should be covered and cold.

Trim and Secondary Use

Dark green tops are excellent in stock, sachets, and oils but too fibrous for many plated uses. Root ends can be
washed and charred for stock.
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Parsnips

Seasonal Window

Plan around September through late fall, with the best sweetness after cold weather. Parsnips may remain in the
ground into early winter where conditions allow.

Weather and Harvest Transition

Parsnips need a long season and improve as temperatures fall. Cold converts stored starches into sugars, which is
why early roots can taste flat or woody while post-frost roots become sweeter and more aromatic.

Quality Through the Season

Early fall roots should be smaller and carefully tasted. Peak cold-weather roots are best for roasting, purees, soups,
and glazes. Large old roots may need the woody center removed.

Flavor Profile and Pairings

Parsnips are sweet, earthy, floral, and lightly spicy. Browning develops a deep caramel flavor that can become
cloying without acid or bitterness.

Brown butter, cream, cultured butter, chévre, yogurt, and duck fat work well. Lemon, cider vinegar, sherry vinegar,
and mustard prevent excessive sweetness. Thyme, rosemary, sage, parsley, black pepper, coriander, nutmeg, and
caraway fit naturally. Parsnips pair with carrots, turnips, potatoes, apples, pears, cabbage, pork, lamb, beef, chicken,
and trout.

Best Preparation Methods

Roasted. Peel mature roots, cut evenly, and remove woody cores when necessary. Roast around 400—-425°F with
enough space for browning. Parsnips darken faster than carrots because of their sugar content.

Pureed. Simmer with potato or cauliflower, drain well, and blend with butter and warm dairy. Acid is necessary at the
end. Parsnip alone can become gluey and overly sweet.

Glazed. Cook in a shallow pan with stock, butter, and salt, then reduce until coated. Use little or no added sweetener.
Finish with vinegar, mustard, or citrus.

Fried. Cut thin and consistent, rinse excess surface starch if needed, dry completely, and fry in small batches. The
natural sugar causes fast browning, so control oil temperature closely.

Holding and Service

Roasted parsnips hold reasonably well but continue darkening and softening. Puree is stable under gentle heat. Fried
parsnips must stay dry and uncovered.

Trim and Secondary Use

Peels and cores can flavor stock when clean and not bitter. Woody centers should not appear in a finished puree or
roast.
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Rutabagas

Seasonal Window

Kitchen window: September through October, with the best flavor after cool nights and light frost.

Weather and Harvest Transition

Rutabagas need a long, cool finish. Summer heat can slow quality and create stronger cabbage notes. Cold weather
improves sweetness and density, making the fall crop better for storage and slow cooking.

Quality Through the Season

Early roots can be firm and slightly bitter. Peak fall rutabagas are sweeter and work well roasted, mashed, pureed, or
braised. Very large roots should be checked for woody centers.

Flavor Profile and Pairings

Rutabaga tastes like a sweeter, denser turnip with a cabbage finish. It needs enough heat to soften its structure and
enough acid to keep the sweetness clean.

Butter, cream, bacon fat, olive oil, cheddar, and créme fraiche work well. Cider vinegar, mustard, lemon, and sherry
vinegar give balance. Thyme, rosemary, sage, caraway, black pepper, and nutmeg fit naturally. Rutabaga pairs with
potatoes, carrots, turnips, cabbage, apples, pork, lamb, beef, chicken, and smoked fish.

Best Preparation Methods

Roasted. Peel the waxy outer layer and cut evenly. Roast around 425°F until deeply browned and tender. Rutabaga
takes longer than carrots, so do not mix cuts blindly on one tray.

Mashed or pureed. Simmer until completely tender, drain thoroughly, and blend or mash with butter. Potato can
soften the cabbage flavor and improve body. Finish with acid or mustard.

Braised. Sear thick pieces, add stock and aromatics, cover until tender, then reduce the liquid to a glaze. The final
root should hold shape and not crumble.

Shredded. Use smaller firm roots, cut into fine julienne, and cook quickly in butter or bacon fat. Raw use is possible
only when the root is mild and very fresh.

Holding and Service

Rutabaga holds well in puree, mash, and braised forms, making it useful for buffet service. Roasted pieces should be
kept shallow and uncovered when possible.

Trim and Secondary Use

Clean peels can strengthen stock, but the waxed outer layer and woody center should be discarded.
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Potatoes. New And Mature

Seasonal Window

Most useful window: new potatoes from late July through August; mature local potatoes from mid-August through
October; cured storage potatoes through winter.

Weather and Harvest Transition

New potatoes are harvested before the skin sets and have high moisture and low starch. As vines mature and
late-summer irrigation decreases, skins firm and the tubers become better for roasting, frying, mashing, and storage.
Quality Through the Season

New potatoes should be scrubbed and kept whole or nearly whole. Peak mature potatoes need to be matched to
variety and starch level. Storage potatoes become drier and stronger for puree, gratin, baking, and frying.

Flavor Profile and Pairings

Waxy potatoes stay intact and taste creamy; starchy potatoes become fluffy and absorb fat. The kitchen should
identify variety instead of treating every potato the same.

Cultured butter, cream, buttermilk, creme fraiche, cheddar, parmesan, beef fat, duck fat, and bacon fat all work. Cider
vinegar, sherry vinegar, lemon, and mustard balance richness. Dill, parsley, chives, thyme, rosemary, garlic, black
pepper, and smoked paprika are strong. Potatoes pair with nearly every Montana vegetable and with beef, lamb,
pork, chicken, trout, eggs, and beans.

Best Preparation Methods

Boiled new potatoes. Start in cold heavily salted water, bring up gently, and cook until a knife enters cleanly without
the skin splitting apart. Drain and steam-dry before adding butter or vinaigrette.

Crushed and roasted. Boil until tender, cool slightly, crush, coat with fat, and roast around 425°F until the edges are
deeply crisp. Do not cover during holding.

Pureed. Use a starchy variety, cook evenly, rice while hot, and fold in warm butter and dairy. Never use a high-speed
blender; overworking releases starch and creates glue.

Warm salad. Use waxy potatoes and dress while warm so they absorb mustard, vinegar, shallot, and herbs. Add
delicate herbs after the potatoes cool slightly.

Fried. Rinse or soak cut potatoes when the method needs surface starch removed, then dry completely. Fry in
controlled batches and use a two-stage cook for thick cuts.

Holding and Service

Roasted and fried potatoes lose crispness under covers. Puree needs gentle warm holding and minimal stirring.
Boiled or dressed waxy potatoes hold well for buffet service when temperature is controlled.

Trim and Secondary Use

Clean peels can be fried, roasted into stock, or dried for garnish. Green skins, sprouts, and heavily damaged potatoes
should be discarded.
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Warm-Season V egetables

Warm season crops depend on a short stretch of Montana heat. Around Philipsburg, many of them arrive later than
they would from lower elevation farms. When that difference affects menu planning, the guide separates regional
Montana supply from what is likely to be available close to the Ranch.

Snap Beans

Seasonal Window

Plan around mid-July through early September, with the most tender beans usually from late July through August.

Weather and Harvest Transition

Beans need warm soil and do not tolerate frost. Once July heat arrives, plants produce quickly. Hot dry spells and
delayed picking create larger seeds, thicker strings, and tougher pods. Cool late-August nights slow production
before frost ends the crop.

Quality Through the Season

At the start of the season, thin beans are best blanched, raw-cut, or quickly charred. Peak beans are ideal for salads,
sautéing, and pickling. Larger late beans should be braised or redirected instead of presented as crisp haricots verts.
Flavor Profile and Pairings

Snap beans are grassy, sweet, and crisp. Blanching protects freshness, charring adds bitterness and smoke, and
braising softens mature pods.

Brown butter, olive oil, bacon fat, almonds, parmesan, and créme fraiche work well. Lemon, sherry vinegar, red wine
vinegar, and mustard add balance. Dill, parsley, basil, tarragon, garlic, chile, black pepper, and coriander fit naturally.
Beans pair with potatoes, tomatoes, corn, peppers, onions, mushrooms, chicken, trout, beef, and bacon.

Best Preparation Methods

Blanched and shocked. Sort by thickness, trim stem ends, and cook in heavily salted boiling water until just tender.
Shock, drain, and dry completely. Reheat once in fat or serve cold.

Charred. Blanch first when beans are thick. Dry well and blister in cast iron or over fire. Finish with acid and salt. Look
for the outside to take color without the pod becoming leathery.

Braised. Use mature beans with tomato, onion, garlic, stock, and olive oil. Aim for intentionally tender, not crisp. Cook
until the pod loses stringiness and the liquid reduces around it.

Pickled. Use 2% salt based on total vinegar-and-water weight for refrigerated pickles. Keep whole beans fully
covered and cold. Blanching before pickling softens color and texture, so use only when the intended result needs it.

Holding and Service

Blanched beans hold cold well but must be dried. Charred beans should be served quickly. Braised beans are
dependable for buffet holding.

Trim and Secondary Use

Stem ends belong in stock or compost. Beans that are too mature for crisp service can still be braised if they are not
fibrous beyond repair.
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Lima Beans

Seasonal Window

Kitchen window: late August into September, mainly from warmer or lower-elevation Montana farms. Around
Philipsburg, the crop is less dependable because it needs a longer warm season.

Weather and Harvest Transition

Lima beans require sustained heat and mature later than snap beans. Cool nights slow pod filling, and early frost can
end the crop before full maturity. Regional sourcing matters more here than with hardy vegetables.

Quality Through the Season

Young fresh limas are tender and creamy. Fully filled beans are starchier and better for simmering, purees,
succotash-style combinations, or soups. Hard, underdeveloped beans should not be served as if they are mature.

Flavor Profile and Pairings

Fresh limas are buttery, green, and starchy. They carry smoke, chile, corn, and cured pork especially well.

Butter, cream, olive oil, bacon fat, chévre, and parmesan work well. Lemon, cider vinegar, and tomato provide
needed acidity. Basil, parsley, thyme, sage, garlic, chile, and black pepper fit naturally. Lima beans pair with corn,
tomatoes, peppers, onions, potatoes, summer squash, pork, chicken, trout, and beef.

Best Preparation Methods

Simmered fresh. Shell and sort carefully. Simmer gently in seasoned stock until creamy but intact. Hard boiling
breaks the skins and muddies the liquid.

Glazed. Cook until nearly tender, then finish in butter or olive oil with a small amount of reduced stock. Add herbs and
acid at the end.

Pureed. Blend fully tender beans with stock, butter or oil, and acid. Pass when a smooth plated texture is needed.
The puree thickens quickly as it cools.

Mixed with corn or tomato. Cook every vegetable separately to its correct doneness, then combine. Throwing raw
corn, peppers, tomatoes, and limas into one pan creates uneven texture.

Holding and Service

Cooked limas hold well in a small amount of liquid. Puree should be covered directly and adjusted with hot stock as it
thickens.

Trim and Secondary Use

Pods are generally too fibrous for kitchen use and should be composted.
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Sweet Corn

Seasonal Window

Most useful window: regional Montana corn from late July through September; immediate Philipsburg-area field corn
is more likely from early or mid-August through the first frost.

Weather and Harvest Transition

Corn needs sustained heat. July warmth fills the ears, while cooling August nights slow sugar development and
increase frost risk. Once harvested, sugars begin converting to starch, so distance from the farm and speed of
cooling matter almost as much as the calendar.

Quality Through the Season

The first very fresh ears can be shaved raw. Peak corn is best charred, grilled, creamed, pureed, or used in soup.
Older corn should be cooked and supported with stock, dairy, acid, or smoke instead of being presented as fresh
sweet kernels.

Flavor Profile and Pairings

Corn is sweet, milky, and starchy. Charring adds smoke and bitterness, while cob stock deepens flavor without
relying entirely on cream.

Cultured butter, cream, buttermilk, bacon fat, cotija, feta, chévre, and parmesan work well. Lime, cider vinegar,
champagne vinegar, and fermented chile balance sweetness. Basil, cilantro, chives, scallions, parsley, smoked
paprika, cumin, coriander, black pepper, and chile are strong. Corn pairs with tomatoes, green tomatoes, peppers,
zucchini, snap beans, potatoes, mushrooms, beef, chicken, trout, bacon, and crab.

Best Preparation Methods

Raw shaved. Only use just-picked ears with milky kernels. Cut from the cob over a tray to capture the corn milk.
Season shortly before service; old corn tastes chalky when used raw.

Charred or grilled. Grill whole ears or char kernels in a very hot pan. Build actual dark color without drying the kernels.
Cut kernels after grilling when whole-cob smoke is desired.

Pureed. Simmer kernels in corn-cob stock, blend with butter, and pass. Add acid at the end. Plain water weakens the
flavor, while too much cream hides it.

Creamed. Scrape the cobs to capture pulp and milk, then cook with kernels, butter, and only enough dairy or stock to
loosen. The vegetable should create the body, not a flour-thickened cream sauce.

Cob stock. Simmer clean cobs with light aromatics for 30 to 45 minutes. Hard boiling or long holding creates woody
flavor. Use for soup, puree, grits, risotto, or sauce.

Holding and Service

Cold corn salads hold well if herbs, tomatoes, and acid are added near service. Hot corn dries and becomes starchy
under prolonged heat. Puree and creamed corn should be adjusted with hot cob stock.

Trim and Secondary Use

Cobs are valuable for stock. Husks can be used for wrapping or smoking when clean and appropriate. Silk is
generally not useful in the finished guide.
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Cucumbers

Seasonal Window

Most useful window: mid-July through early September, with greenhouse or lower-elevation Montana cucumbers
appearing earlier.

Weather and Harvest Transition

Cucumbers need warm soil and grow fastest during July heat. High water demand means drought or irregular
irrigation can create bitterness and misshapen fruit. As the crop matures, skins thicken and seeds enlarge.
Quality Through the Season

Young thin-skinned cucumbers can be served whole-skinned and seeded only when needed. Peak cucumbers are
strongest for salads, chilled soup, pickles, and sauces. Large late cucumbers should be peeled, seeded, salted, and
drained.

Flavor Profile and Pairings

Cucumbers are cold, watery, clean, and lightly bitter. Salting concentrates flavor and removes water; fermentation
and pickling add depth while protecting crunch.

Yogurt, buttermilk, créme fraiche, feta, olive oil, and sesame oil work well. Lemon, lime, rice vinegar, white wine
vinegar, and fermented brine give balance. Dill, mint, parsley, cilantro, chives, garlic, coriander, mustard seed,
sumac, and chile are strong. Cucumbers pair with tomatoes, radish, melon, corn, scallions, smoked trout, salmon,
lamb, chicken, and crab.

Best Preparation Methods

Raw. Taste the skin and seed cavity first. Peel or seed only when bitterness or mature texture requires it. Cut close to
service and keep cold.

Salted and drained. Cut or grate, season with a measured amount of salt, and drain until excess water leaves.
Squeeze grated cucumber before folding into yogurt or creamy sauces.

Quick pickled. Use 2% salt based on total vinegar-and-water weight. Thin slices take flavor fast and soften sooner;
thick spears need more time and hold structure longer.

Fermented. Use small firm cucumbers, a controlled salt percentage, complete submersion, and a validated process.
Large watery cucumbers soften too easily.

Chilled soup or puree. Blend peeled and seeded cucumber with acid and a controlled dairy or vegetable base, then
strain if needed. Keep the mixture cold; warm blending increases grassy flavor and dull color.

Holding and Service

Cucumber releases water continuously after seasoning. Build salads and sauces in small batches. Pickles and
ferments must remain cold and submerged after completion.

Trim and Secondary Use

Peels and seed pulp can flavor chilled water, stock, or sauce only when clean and not bitter. Bitter trim should be
discarded.

Zachary Smith | Montana Seasonal Guide 31



Summer Sguash And Zucchini

Seasonal Window

Most useful window: early July through early September, with strongest field production from mid-July through
August.

Weather and Harvest Transition

Summer squash begins producing once soil and nights are warm. Yield can increase faster than the kitchen can use
it. Early fruits are small and dense; delayed picking creates large watery squash with developed seeds. Cool nights
and frost end production quickly.

Quality Through the Season

Small early squash is best raw, grilled, or quickly sautéed. Peak squash handles roasting, marinating, soup, purees,
and relishes. Oversized zucchini should be seeded and redirected into grated, pureed, stuffed, or cooked
preparations.

Flavor Profile and Pairings

Summer squash is mild, watery, lightly sweet, and capable of taking on smoke, acid, herbs, and dairy. Poor browning
makes it taste bland and wet.

Olive ail, brown butter, ricotta, parmesan, pecorino, feta, cheévre, and yogurt work well. Lemon, red wine vinegar,
white balsamic, and tomato provide acidity. Basil, mint, parsley, oregano, dill, garlic, chile, fennel seed, and black
pepper are strong. Squash pairs with tomatoes, corn, peppers, eggplant, onions, green beans, trout, chicken, lamb,
and pork.

Best Preparation Methods

Hard grilled. Cut thick enough to retain moisture, dry, oil lightly, and grill over very high heat. Build real char while the
center stays slightly firm. Thin slices overcook before they color.

High-heat roasted. Spread in one layer at 425°F convection. Salt immediately before roasting instead of far ahead.
Crowding traps steam and creates watery squash.

Shaved raw. Use young squash with undeveloped seeds. Shave lengthwise and dress immediately before service.
Salt and acid soften the ribbons fast.

Salted and drained. For grated or chopped preparations, salt and drain, then squeeze dry. This matters for fritters,
relishes, fillings, and sauces where extra water would break texture.

Marinated after cooking. Grill or roast first, then add vinegar, garlic, oil, and herbs while warm. Marinating before heat
blocks browning and encourages steaming.

Holding and Service

Do not stack hot grilled squash deeply. Spread to release steam and replenish service in small batches. Purees and
soups are the most stable uses for high-volume harvests.

Trim and Secondary Use

Blossoms can be stuffed, fried, or used as a garnish when fresh. Large seeded centers are useful in soup or stock
only when they taste clean.
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Tomatoes And Green Tomatoes

Seasonal Window

Most useful window: greenhouse and lower-elevation tomatoes from July; local field-ripe tomatoes mainly from early
August through mid-September. Mature green tomatoes become available from mid-July until frost.

Weather and Harvest Transition

Tomatoes need warm days, but Philipsburg nights remain cool. July heat builds size and sugar, while August cooling
slows ripening. As frost approaches, large mature fruit may remain green and should be treated as a separate
ingredient instead of waste.

Quality Through the Season

The first ripe tomatoes can be acidic and firm. Peak August tomatoes are aromatic, juicy, and best raw. Late
tomatoes may be softer and better roasted or sauced. Mature green tomatoes should be firm, fully sized, and pale
green instead of tiny and bitter.

Flavor Profile and Pairings

Ripe tomatoes balance sweetness, acidity, glutamate, and water. Green tomatoes are firmer, sharper, and more
vegetal. Slow roasting concentrates weak ripe tomatoes; frying and pickling control green tomato acidity.

Olive oil, mozzarella, burrata, chévre, feta, buttermilk, bacon fat, and butter work well. Sherry vinegar, red wine
vinegar, balsamic, lemon, and cider vinegar fit different stages. Basil, oregano, parsley, chives, dill, cilantro, garlic,
black pepper, fennel seed, and chile are strong. Tomatoes pair with corn, cucumber, zucchini, peppers, beans,
onions, mushrooms, beef, chicken, trout, pork, and crab.

Best Preparation Methods

Raw and marinated. Use aromatic tomatoes, cut with a sharp knife, and season with salt shortly before dressing.
Capture released juice and use it as part of the vinaigrette instead of draining it away.

Slow roasted. Use soft or less aromatic tomatoes. Roast at moderate heat until water reduces and flavor
concentrates without burning the sugars. Keep varieties and sizes consistent.

Grilled. Use firm tomatoes, cut thick, dry the surface, and grill quickly. Aim for smoke and blistering without complete
collapse.

Fried green tomatoes. Cut mature green tomatoes evenly, salt briefly, dry, bread, and fry close to service. Surface
moisture causes the coating to separate and holding makes the crust soggy.

Pickled green tomatoes. Use 2% salt based on total vinegar-and-water weight for a refrigerated pickle. Thick wedges
hold structure; thin slices take acid quickly and soften sooner.

Holding and Service

Raw tomato preparations should be built close to service. Fried green tomatoes do not hold. Roasted tomatoes,
sauces, pickles, and vinaigrettes are better for longer production windows.

Trim and Secondary Use

Split or overripe tomatoes can become sauce, soup, vinaigrette, jam, or tomato water. Green tomato trim can be
pickled or cooked when fully mature and clean.

Zachary Smith | Montana Seasonal Guide 33



Sweet And Hot Peppers

Seasonal Window

Most useful window: late July through September, with strongest field supply from August until frost. Lower-elevation
and protected farms may supply earlier peppers.

Weather and Harvest Transition

Peppers need warm days and are very sensitive to frost. Early green fruit develops first; longer warm exposure allows
red, orange, and yellow ripening with more sweetness. Cool nights slow color change, so late peppers may remain
green.

Quality Through the Season

At the start of the season, green peppers are crisp, grassy, and slightly bitter. Peak colored peppers are sweeter and
better for roasting and sauces. Late small hot peppers may become concentrated and should be handled according
to heat level instead of size alone.

Flavor Profile and Pairings

Sweet peppers range from grassy to fruity and sweet. Hot peppers carry both fresh chile flavor and capsaicin heat.
Roasting removes skin and deepens sweetness; pickling keeps crunch and bright heat.

Olive all, butter, chévre, feta, yogurt, parmesan, and pork fat work well. Sherry vinegar, red wine vinegar, cider
vinegar, and lime balance sweetness. Basil, cilantro, parsley, oregano, garlic, cumin, coriander, smoked paprika,
black pepper, and fennel seed are strong. Peppers pair with tomatoes, corn, onions, zucchini, eggplant, potatoes,
beans, beef, chicken, pork, lamb, and trout.

Best Preparation Methods

Blistered and peeled. Char over direct flame, grill, or under high broiler heat until the skin blackens evenly. Cover
briefly to loosen, then peel without rinsing away flavor. Remove seeds and membranes according to the final use.

Raw. Use firm, thin-walled or sweet ripe peppers. Remove white pith when bitterness is noticeable. Cut close to
service and keep cold.

Pickled. Use 2% salt based on total vinegar-and-water weight. Keep chile varieties separate so heat level stays
controlled. Warm brine softens faster; cold brine protects crunch.

Sauce or puree. Roast or sauté first, blend with acid and fat, and pass when needed. Control seeds and skin because
both affect bitterness and texture.

Fermented hot peppers. Use a controlled salt percentage, complete submersion, and validated process. Record
variety and heat level because the finished batch can vary dramatically even with the same weight.

Holding and Service

Raw peppers hold well cold and dry. Roasted peppers should be stored in shallow containers with controlled oil and
acid. Pickled and fermented peppers must remain covered and cold after completion.

Trim and Secondary Use

Stems and seeds are not automatically waste-free ingredients. Clean pepper trim can support stock or sauce, but
bitter pith and uncontrolled hot seeds should be discarded or handled separately.
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Eggplant

Seasonal Window

Most useful window: early August through mid-September, mainly from warmer Montana farms or protected
production. Local field harvest around Philipsburg is short and weather-dependent.

Weather and Harvest Transition

Eggplant needs sustained heat and has no frost tolerance. Cool nights slow fruit development, while frost ends the
crop immediately. Large fruit left too long becomes seedy, bitter, and spongy.

Quality Through the Season

Small early eggplant is dense and can be grilled or roasted with skin intact. Peak fruit is strongest for charring,
braising, purees, and layered preparations. Overmature eggplant with brown seeds or cottony flesh should be
rejected.

Flavor Profile and Pairings

Eggplant is mild, absorbent, and slightly bitter. Proper high heat creates creamy flesh and browned exterior. Low heat
often makes it oily and spongy.

Olive ail, yogurt, tahini, feta, chévre, parmesan, and browned butter work well. Lemon, red wine vinegar, sherry
vinegar, tomato, and pomegranate molasses add balance. Basil, parsley, mint, oregano, garlic, cumin, coriander,
smoked paprika, and chile are strong. Eggplant pairs with tomatoes, peppers, zucchini, onions, chickpeas, lamb,
beef, chicken, and trout.

Best Preparation Methods

Hard grilled. Cut thick, salt only when needed for moisture control, dry, and grill over high heat. Use enough oil to coat
but not saturate. The flesh should become creamy while the surface chars.

Roasted whole. Pierce and roast until completely collapsed. Drain bitter liquid if present, then scrape the flesh.
Under-roasted eggplant stays fibrous and unpleasant.

Pan-seared. Cut evenly and cook in batches over high heat. Eggplant absorbs oil quickly, so add controlled amounts
instead of flooding the pan.

Braised. Brown first, then simmer in tomato, stock, or sauce until tender. Browning before braising prevents the final
texture from feeling boiled.

Holding and Service

Grilled eggplant should be spread instead of stacked hot. Braised eggplant holds well. Pureed eggplant needs
surface protection from oxidation and should be adjusted for acid before service.

Trim and Secondary Use

Clean skins can remain when tender. Stems and overmature seed cavities are not useful.
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Okra

Seasonal Window

Expected season: mid-August through early September, mostly from lower-elevation, protected, or exceptionally
warm Montana production. It is a marginal crop around Philipsburg.

Weather and Harvest Transition

Okra needs very warm soil and sustained heat. Cool nights slow pod growth and early frost ends production. Pods
become fibrous quickly if they are not picked small and often.

Quality Through the Season

Young pods under roughly four inches are best for frying, grilling, quick sautéing, or pickling. Larger pods become
woody and should be rejected unless the seeds are being intentionally harvested.

Flavor Profile and Pairings

Okra is grassy, lightly sweet, and mucilaginous. High dry heat limits slime, while wet simmering uses that mucilage to
thicken soups and stews.

Cornmeal, buttermilk, bacon fat, olive oil, yogurt, and butter work well. Cider vinegar, tomato, lemon, and fermented
chile give balance. Garlic, black pepper, smoked paprika, cumin, coriander, thyme, and chile are strong. Okra pairs
with corn, tomatoes, peppers, onions, eggplant, beans, chicken, pork, beef, and shellfish.

Best Preparation Methods

Fried. Use small dry pods, cut consistently, bread immediately before frying, and cook in small batches. Moisture and
early breading create gummy coating.

Grilled or charred. Leave small pods whole, oil lightly, and cook over high heat until blistered but still tender. Low heat
makes them soft before they color.

Pickled. Use small whole pods and 2% salt based on total vinegar-and-water weight. Pack upright and keep covered.
Large pods remain fibrous even after pickling.

Stewed. Slice and simmer with tomato, stock, or broth when the goal is to use the natural thickening. Do not treat the
mucilage as a mistake in this method.

Holding and Service

Fried okra does not hold. Grilled okra should be replenished in small batches. Pickled okra holds well refrigerated.

Trim and Secondary Use

Stems are generally too tough. Mature seeds may be dried or roasted only when intentionally harvested and properly
developed.
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Winter Sguash

Seasonal Window

Plan around late August through October, with cured storage extending through winter. Delicata may arrive first;
butternut and acorn often follow; larger storage types mature later.

Weather and Harvest Transition

Winter squash needs a long warm period to mature its flesh and harden its rind. Cooling nights signal the end of

growth. Fruit harvested before full maturity has weaker sweetness and poor storage; hard frost can damage both rind

and flesh.

Quality Through the Season

At the start of the season, mature delicata is tender-skinned and suited to roasting. Peak acorn and butternut have
developed sweetness and firm flesh. Cured late squash is strongest for purees, soup, roasting, and storage.
Flavor Profile and Pairings

Winter squash is sweet, starchy, nutty, and dense. Browning develops caramel flavor, while steaming gives cleaner
flesh for purees.

Brown butter, cream, yogurt, chévre, parmesan, olive oil, and bacon fat work well. Cider vinegar, lemon, sherry
vinegar, and fermented chile prevent heaviness. Sage, thyme, rosematry, parsley, nutmeg, cinnamon, cumin,
coriander, and chile are strong. Squash pairs with apples, pears, onions, leeks, kale, potatoes, mushrooms, pork,
duck, chicken, beef, and trout.

Best Preparation Methods

Roasted wedges or cubes. Cut evenly and roast around 400-425°F with enough space for browning. Delicata skin
can remain when tender; butternut and many acorn skins should be removed according to use.

Pureed. Steam or roast until completely tender, drain excess moisture, and blend with butter and controlled liquid.
Add acid before final seasoning. Roasting gives deeper flavor; steaming gives cleaner color.

Whole baked. Halve or bake whole when appropriate, then scoop the flesh. A whole squash needs venting and
enough time for the center to fully soften.

Glazed. Partially cook, then finish in butter, stock, and acid. Added sugar should be restrained because mature
squash already carries significant sweetness.

Holding and Service

Roasted squash holds well but softens under prolonged heat. Puree is reliable for buffet and plated service. Store
whole cured squash dry and ventilated, not refrigerated unless cut.

Trim and Secondary Use

Seeds can be washed, dried, seasoned, and roasted. Clean skins and trim can support stock or puree when tender.

Hard woody rind belongs in compost.
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Pumpkin

Seasonal Window

Kitchen window: September through October. Culinary varieties should be separated from decorative field pumpkins.

Weather and Harvest Transition

Pumpkins need a long season and continue hardening as days shorten. Light frost may not ruin mature fruit, but
heavy freeze damages the rind and flesh. Underripe pumpkins store poorly and taste watery.

Quality Through the Season

Small pie pumpkins and kabocha-type culinary pumpkins are usually sweeter and denser than large carving
pumpkins. Peak mature fruit should feel heavy, have a hard rind, and show a dry stem.

Flavor Profile and Pairings

Pumpkin is earthy, sweet, and starchy. It carries warm spice well but also works in savory preparations with chile,
fermented dairy, smoke, and herbs.

Brown butter, cream, yogurt, chévre, parmesan, bacon fat, and olive oil work well. Cider vinegar, sherry vinegar,
lemon, and fermented chile give balance. Sage, thyme, rosemary, nutmeg, coriander, cumin, black pepper, and chile
are strong. Pumpkin pairs with apples, onions, leeks, kale, potatoes, mushrooms, pork, duck, chicken, beef, and
trout.

Best Preparation Methods

Roasted. Use culinary pumpkins, cut into even wedges, and roast until the flesh is fully tender and browned. Large
carving pumpkins often stay watery and fibrous.

Pureed. Roast or steam, then drain well before blending. Pumpkin puree needs acid and salt before any sweetener is
considered.

Soup base. Sweat aromatics, add cooked pumpkin and stock, then blend. Build depth with browned butter, chile,
smoke, or fermented dairy instead of excessive cream.

Pickled. Use firm mature flesh and a refrigerated sweet-sour brine with 2% salt based on total vinegar-and-water
weight. Pieces should remain structured, not cooked into mush.

Holding and Service

Whole mature pumpkins store dry and cool. Cut pumpkin must be refrigerated. Puree holds well under gentle heat but
forms a skin if uncovered.

Trim and Secondary Use

Seeds are valuable roasted. Clean flesh around the seed cavity can be used in puree or stock. Tough rind and stringy
cavity fibers are generally compost.
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Muskmelon And Cantal oupe

Seasonal Window

Most useful window: late August through September, mainly from warmer valleys, protected plantings, or
short-season varieties. Immediate Philipsburg-area production is possible but not dependable every year.
Weather and Harvest Transition

Muskmelon needs sustained warm soil and many frost-free days. Cool nights slow sugar development, and an early
frost can stop ripening before aroma and sweetness fully develop. Protected soil, transplanting, and lower elevation
can move the crop earlier.

Quality Through the Season

Early fruit may look full-sized while remaining firm, pale, and low in aroma. Peak fruit develops fragrance at the
blossom end and begins separating from the stem. Underripe melon should not be forced into a raw plate; overripe
fruit becomes watery and soft.

Flavor Profile and Pairings

Muskmelon is floral, honeyed, musky, and watery. Its sweetness needs acid, salt, herbs, chile, or cultured dairy when
used in a savory direction.

Yogurt, buttermilk, créme fraiche, chévre, feta, lime, lemon, champagne vinegar, mint, basil, tarragon, cilantro, black
pepper, chile, cucumber, tomatoes, cured pork, trout, crab, and duck all work.

Best Preparation Methods

Raw. Use fully aromatic cold fruit. Remove the seed cavity cleanly and cut close to service. Salt lightly only when the
savory application needs it.

Compressed or lightly cured. Use firm ripe melon and a restrained vacuum or short cure. Too much compression
destroys the open juicy texture.

Chilled puree. Blend cold with acid and strain only when needed. Warm blending and long holding flatten the aroma.

Grilled. Use firm wedges, dry the surface, and sear quickly over high heat. Aim for light caramelization without turning
the interior mushy.
Holding and Service

Keep whole ripe melons cool and cut fruit refrigerated. Cut surfaces release water quickly, so plated or buffet fruit
should be replenished in small amounts.

Trim and Secondary Use

Rinds and seed cavities can support infused water, vinegar, or stock only when clean and flavorful. Bitter rind and
overripe seed pulp should be discarded.
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Watermelon

Seasonal Window

Expected season: late August through September from warmer Montana sites and short-season varieties. Around
Philipsburg, field production is marginal and highly weather-dependent.

Weather and Harvest Transition

Watermelon needs a concentrated stretch of warm days. Cool nights and short seasons slow sugar accumulation,
while frost ends the crop. A fruit can reach size without reaching full sweetness, so supplier communication and
tasting matter more than appearance.

Quality Through the Season

Early fruit may be crisp but pale and lightly sweet. Peak fruit should have deep color, a clean hollow sound, and
dense juicy flesh. Overripe fruit develops grainy texture and water separation.

Flavor Profile and Pairings

Watermelon is clean, watery, sweet, and lightly vegetal. Salt, acid, chile, herbs, smoke, and salty cheese give it
enough structure for savory use.

Feta, chevre, yogurt, lime, sherry vinegar, mint, basil, cilantro, chile, black pepper, cucumber, tomatoes, radish, cured
pork, trout, crab, and beef all work.

Best Preparation Methods

Raw. Use cold fully ripe flesh, remove pale rind tissue, and cut with a sharp knife. Season immediately before service.

Compressed. Use firm ripe pieces and a short controlled vacuum. Excess pressure makes the fruit dense and wet
instead of clean and crisp.

Grilled. Cut thick, dry well, oil lightly, and sear over very high heat. Grill only long enough to mark and warm the
surface.

Pickled rind. Remove the green skin and all remaining pink flesh. Use a refrigerated brine with 2% salt based on total
vinegar-and-water weight. Cook only enough to tenderize while keeping structure.
Holding and Service

Keep cut watermelon cold and drain accumulated juice before service. Raw and grilled pieces should be replenished
in small batches.

Trim and Secondary Use

The white rind is valuable for refrigerated pickling. Green skin and soft overripe flesh should be discarded or
redirected only when quality remains sound.
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Culinary Herbs

The herbs are listed one at a time because they do not share the same season, strength, or holding needs. Basil, dill,
cilantro, chives, mint, tarragon, thyme, sage, oregano, and rosemary all behave differently in the kitchen, so they are
treated as individual supporting ingredients.

Chives

Seasonal Window

Most useful window: May through September, often one of the first perennial herbs to return in spring.

Weather and Harvest Transition

Chives tolerate Montana cold and emerge early. The leaves are most tender before and during flowering. Repeated
cutting encourages fresh growth, while late summer leaves can become coarser.

Quality Through the Season

At the start of the season, chives are delicate and sweet. Flowering chives carry stronger onion flavor and edible
blossoms. Late leaves should be checked for toughness.

Flavor Profile and Pairings
Chives give a clean, mild onion flavor without the harsh sulfur of raw bulb onion.

Cultured butter, creme fraiche, buttermilk, chévre, eggs, potatoes, peas, radishes, lettuce, cucumber, trout, salmon,
chicken, and beef all work. Lemon, champagne vinegar, dill, parsley, and tarragon support the flavor.

Best Preparation Methods
Fresh cut. Use a sharp knife and cut just before service. Bruised chives darken and leak aroma.

Chive oil. Blanch briefly, shock, dry completely, and blend with neutral oil. Strain and chill quickly. Water left in the
herb shortens quality and clouds the ail.

Chive butter. Fold dry finely cut chives into softened cultured butter. Season after the herb is incorporated so the salt
level stays controlled.

Holding and Service

Keep wrapped lightly in damp towel, cold but not waterlogged. Add to hot food at the end because prolonged heat
destroys the fresh onion aroma.

Trim and Secondary Use

Blossoms can be separated into florets for garnish, vinegar, or butter. Tough flower stems should be discarded.
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Dill

Seasonal Window

Plan around June through September, with leaves early and flower heads or seed later in summer.

Weather and Harvest Transition

Dill grows well through cool spring weather but bolts as days lengthen and heat increases. Bolting is not automatically
a loss because flowers and green seed heads are valuable for pickling and fermentation.

Quality Through the Season

At the start of the season, fronds are soft and clean. Peak dill carries stronger aroma. Late flower heads and seeds
shift from fresh herb to spice and preservation use.

Flavor Profile and Pairings
Dill is grassy, citrusy, and lightly anise-like. It is strongest when used fresh and loses character under long cooking.

Buttermilk, yogurt, creme fraiche, butter, mustard, lemon, cucumber, potatoes, carrots, beets, radishes, peas, green
beans, trout, salmon, chicken, and eggs all work. Coriander seed and black pepper support pickling applications.

Best Preparation Methods
Fresh finishing. Pick tender fronds, wash gently, dry completely, and cut only when needed. Add after cooking.
Dill oil. Blanch, shock, dry, blend with neutral oil, strain, and chill. Do not overheat while blending.

Pickling heads. Use clean flower heads or green seed heads in refrigerated pickles or controlled ferments. Match
guantity to batch size so dill supports instead of dominates.

Holding and Service

Dill wilts quickly and should be kept cold with light humidity. Do not crush under heavier herbs.

Trim and Secondary Use

Stems and flower heads are valuable in stock, pickle brine, fermentation, and sauces even when too coarse for
garnish.
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Flat-Leaf Pardey

Seasonal Window

Most useful window: June through September, often extending into October under light frost.

Weather and Harvest Transition

Parsley handles cool weather and can remain productive when basil and cilantro decline. Repeated harvesting keeps
leaves tender. Late plants become coarser but hold strong flavor.

Quality Through the Season

At the start of the season, leaves are tender enough for whole-leaf use. Peak parsley is strongest for chopped
finishing, salsa verde, oils, and sauces. Late stems should be separated more carefully.

Flavor Profile and Pairings
Parsley is green, peppery, and clean. It supports other flavors without becoming as dominant as basil, dill, or cilantro.

Olive oll, butter, creme fraiche, parmesan, lemon, sherry vinegar, garlic, capers, anchovy, mustard, potatoes, carrots,
beets, mushrooms, tomatoes, beef, lamb, chicken, trout, and pork all work.

Best Preparation Methods

Fresh chopped. Wash, spin, and towel-dry. Use a sharp knife and avoid repeatedly rocking until the herb turns wet
and dark.

Salsa verde. Chop instead of puree when texture matters. Add acid and oil gradually. Parsley should remain visible
and fresh, not become an oxidized green paste.

Parsley oil. Blanch, shock, dry thoroughly, blend with neutral oil, strain, and chill quickly.

Holding and Service

Keep cold and dry with light humidity. Chopped parsley should be produced in small batches because oxidation starts
immediately.

Trim and Secondary Use

Tender stems can be finely chopped into sauces or used in stock and sachets. Thick bases belong in stock.

Zachary Smith | Montana Seasonal Guide 43



Cilantro

Seasonal Window

Plan around late May through early July, then again from late August through September. Mid-summer heat causes
fast bolting.

Weather and Harvest Transition

Cilantro prefers cool weather. Long days, crowding, and low soil moisture push plants toward flowers and seed. The
fall crop is often more dependable for leaf quality.

Quality Through the Season

At the start of the season, leaves are tender and bright. Bolting plants develop finer leaves and stronger stems. Green
coriander seed and roots remain useful even after leaf quality declines.

Flavor Profile and Pairings
Cilantro is citrusy, floral, and pungent. The stems carry strong flavor and should not automatically be discarded.

Lime, rice vinegar, yogurt, olive oil, sesame oil, chile, cumin, coriander seed, garlic, scallion, tomatoes, cucumbers,
corn, peppers, radishes, beans, beef, lamb, chicken, trout, and pork all work.

Best Preparation Methods

Fresh leaves and stems. Wash carefully, dry completely, and cut close to service. Use tender stems in sauces and
salsas because they carry as much flavor as the leaves.

Green sauce. Blend quickly with oil, lime, chile, and supporting herbs. Keep cold and limit air exposure to slow
darkening.

Green coriander seed. Harvest before the seed dries when a floral citrus flavor is desired. Use in pickles, sauces, and
ferments.

Holding and Service

Keep cold with light humidity. Chopped cilantro deteriorates quickly and should be replenished, not held all day.

Trim and Secondary Use

Roots, stems, flowers, and green seeds are all useful. Tough dry stems and fully brown plant material are not.
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Seasonal Window

Most useful window: July through the first frost, with strongest field quality during August. Greenhouse basil may
arrive earlier.

Weather and Harvest Transition

Basil needs warm soil and is damaged by cold. Cool nights slow growth and blacken leaves; frost ends the crop.
Flowering reduces leaf size and can strengthen bitterness unless plants are pinched regularly.

Quality Through the Season

At the start of the season, basil is tender and lightly aromatic. Peak August basil carries the strongest oil and best leaf
size. Late cold-damaged basil darkens quickly and should be used immediately in sauces instead of whole garnish.
Flavor Profile and Pairings

Basil is sweet, peppery, floral, and clove-like. Heat drives off aroma, so it belongs late in cooking unless the goal is a
fully integrated sauce.

Olive oil, butter, ricotta, mozzarella, parmesan, chévre, lemon, white balsamic, garlic, tomatoes, corn, zucchini,
peppers, eggplant, green beans, chicken, trout, beef, and pork all work.
Best Preparation Methods

Fresh torn or cut. Use dry leaves and a sharp knife. Tear large leaves when bruising from a knife would be obvious.
Add at the last possible moment.

Pesto or green sauce. Keep ingredients cold, blend only until combined, and protect the surface from air. Excess heat
and long blending darken basil and flatten the aroma.

Basil oil. Blanch briefly only when a stable green color is needed. Dry completely before blending with oil, then strain
and chill.

Holding and Service

Do not refrigerate very cold basil directly against an evaporator or ice. Hold around cool room temperature or in a
protected refrigerated area depending on the operation. Avoid wet leaves.

Trim and Secondary Use

Tender flowers are edible and stronger than the leaves. Stems can flavor tomato sauce or stock when not woody.
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Mint

Seasonal Window

Plan around May through September, often returning strongly after cutting and cool weather.

Weather and Harvest Transition

Mint is cold-hardy and grows early. Heat can make leaves tougher and more intensely mentholated, while fresh
regrowth after cutting is softer and sweeter.

Quality Through the Season

Early leaves and fresh regrowth are best for raw use. Peak summer mint works in sauces, tea, marinades, and
cooked preparations. Flowering stems are stronger and less delicate.

Flavor Profile and Pairings
Mint is cooling, sweet, and mentholated. It can freshen rich food but easily overpower delicate produce.

Yogurt, buttermilk, chévre, butter, lemon, lime, peas, carrots, cucumbers, tomatoes, melons, berries, lamb, trout,
chicken, and pork all work. Parsley, basil, cilantro, cumin, coriander, chile, and black pepper support different
directions.

Best Preparation Methods
Fresh torn. Use small dry leaves and tear or cut immediately before service. Bruised mint turns black quickly.
Mint oil. Blanch, shock, dry, blend with neutral oil, strain, and chill. Keep the flavor restrained.

Sauce or yogurt. Chop and fold in at the end. Blending mint for too long can make a sauce bitter and medicinal.

Holding and Service

Keep cold with light humidity and no standing water. Add to hot preparations at the end.

Trim and Secondary Use

Tender stems can infuse syrup, tea, stock, or sauce. Flowering tops can be used sparingly.

Zachary Smith | Montana Seasonal Guide

46



Tarragon

Seasonal Window

Most useful window: June through September, with tender growth strongest in early summer and after cutting.

Weather and Harvest Transition

Tarragon returns in cool weather and becomes more fibrous as stems mature. Repeated cutting encourages tender
leaves. Excess heat can reduce leaf quality.

Quality Through the Season

At the start of the season, tips are delicate and suited to whole-leaf use. Peak leaves carry strong anise aroma. Late
woody stems should be used for infusion instead of chopped garnish.

Flavor Profile and Pairings

Tarragon is sweet, anise-like, and slightly peppery. It works best in controlled amounts with dairy, mustard, eggs, and
delicate proteins.

Butter, créme fraiche, cream, mayonnaise, mustard, lemon, champagne vinegar, peas, carrots, potatoes,
mushrooms, chicken, trout, salmon, eggs, and pork all work. Chives, parsley, dill, black pepper, and shallot support it.

Best Preparation Methods
Fresh finishing. Strip tender leaves and cut close to service. Add after heat.

Infusion. Use stems and leaves in warm cream, stock, vinegar, or butter, then strain. Boiling hard can create a bitter
medicinal flavor.

Tarragon vinegar. Use clean dry sprigs in vinegar under a controlled refrigerated or approved process. The herb
should perfume the acid without filling the bottle with degraded leaves.

Holding and Service

Keep cold and lightly humid. Chopped tarragon loses aroma quickly.

Trim and Secondary Use

Stems are useful for infusion and stocks. Woody stems should not be chopped into a finished sauce.
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Thyme

Seasonal Window

Plan around June through September, with perennial plants available earlier and later depending on protection.

Weather and Harvest Transition

Thyme tolerates cool conditions and dry soil better than tender herbs. Young spring tips are soft; summer growth
becomes woodier and more concentrated.

Quality Through the Season

Early tips can be used whole. Peak leaves are strongest for roasting, braising, stock, and butter. Woody late stems
should be used only for infusion.

Flavor Profile and Pairings
Thyme is earthy, resinous, floral, and lightly minty. It handles long cooking better than basil, cilantro, or chives.

Butter, olive oil, cream, chévre, lemon, sherry vinegar, garlic, onions, mushrooms, potatoes, carrots, tomatoes,
squash, chicken, beef, lamb, pork, and trout all work.

Best Preparation Methods
Whole sprig infusion. Add during braising, roasting, or stock production and remove before service.

Picked leaves. Strip tender stems and add to marinades, butter, vegetables, or finishing sauces. Avoid large woody
pieces.

Crisped. Fry dry sprigs briefly or roast with vegetables. Drain and season immediately. Wet thyme splatters and will
not crisp.

Holding and Service

Keep dry and cold. Thyme tolerates storage better than tender herbs but loses aroma after cutting.

Trim and Secondary Use

Woody stems belong in sachets, stock, smoke, or infusion, not on the plate.
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Sage

Seasonal Window

Most useful window: June through September, often extending into fall on established plants.

Weather and Harvest Transition

Sage handles cool weather but can become coarse and intensely camphorous in hot dry periods. Young regrowth
after cutting is softer and more useful.

Quality Through the Season

Small early leaves work whole. Peak leaves handle frying, brown butter, roasting, and braising. Large late leaves
should be used in infusion or removed before service.

Flavor Profile and Pairings
Sage is resinous, savory, peppery, and slightly bitter. It needs fat and should be used with restraint.

Brown butter, cream, olive oil, parmesan, chévre, cider vinegar, lemon, squash, pumpkin, potatoes, onions, apples,
mushrooms, pork, chicken, duck, beef, and trout all work. Thyme, rosemary, black pepper, and nutmeg support it.

Best Preparation Methods

Brown-butter infusion. Add dry leaves as butter foams and browns. Remove or fry until crisp. Burned sage becomes
harsh.

Fried leaves. Use dry whole leaves and moderate hot fat. Fry only until crisp and drain immediately.

Roasting and braising. Use whole sprigs or leaves and remove large pieces before service. Sage should support the
dish, not dominate every bite.

Holding and Service

Keep dry and cold. Fried sage must stay dry and uncovered.

Trim and Secondary Use

Woody stems can infuse stock, butter, or roasting fat. Large tough leaves are better infused than chopped.
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Oregano

Seasonal Window

Plan around June through September, with strongest flavor around flowering.

Weather and Harvest Transition

Oregano grows well in dry summer conditions and becomes more concentrated as the plant matures. Young leaves
are softer; flowering stems carry stronger oil and can become woody.

Quality Through the Season

Early leaves fit fresh finishing. Peak leaves work in tomato, grilled vegetables, marinades, and roasting. Late stems
are better dried or infused.

Flavor Profile and Pairings

Oregano is peppery, floral, bitter, and resinous. It stands up to tomatoes, smoke, and red meat better than delicate
herbs.

Olive all, feta, chevre, parmesan, lemon, red wine vinegar, tomatoes, peppers, eggplant, zucchini, potatoes, beans,
lamb, beef, chicken, pork, and trout all work. Garlic, basil, parsley, chile, fennel seed, and black pepper support it.

Best Preparation Methods
Fresh chopped. Use tender leaves and add late. Large amounts of raw oregano become bitter.

Roasting or grilling. Add whole sprigs or chopped leaves with oil to vegetables and meats. Protect from direct flame
when possible.

Dried. Harvest near flowering, dry in a shaded ventilated area, and strip leaves after drying. High heat drives off
aroma.

Holding and Service

Keep dry and cold. Fresh oregano stores better than basil but becomes dark when crushed.

Trim and Secondary Use

Flowering tops and tender stems are usable in marinades and infusions. Woody stems belong in stock or smoke.
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Rosemary

Seasonal Window

Most useful window: July through September in outdoor pots or protected plantings; available longer when plants are
brought indoors. Rosemary is not reliably winter-hardy across much of Montana.

Weather and Harvest Transition

Rosemary needs warmth and drainage. Outdoor growth strengthens in summer, but cold fall nights require protected
harvest or moving containers indoors.

Quality Through the Season

Young tips are softer and less resinous. Mature summer stems are stronger and best for roasting, smoke, and
infusion. Old woody leaves can taste harsh.

Flavor Profile and Pairings
Rosemary is piney, resinous, and strongly savory. It should be treated as a seasoning, not a leafy garnish.

Olive oil, butter, cream, lemon, sherry vinegar, garlic, potatoes, carrots, parsnips, squash, mushrooms, beef, lamb,
pork, chicken, and trout all work. Thyme, sage, black pepper, and juniper support it.

Best Preparation Methods

Whole sprig roasting. Use sprigs under or around vegetables and proteins, then remove before service.
Finely chopped. Use tender leaves and chop very fine. Large sharp pieces are unpleasant to chew.

Infused oil or butter. Warm gently with rosemary, then strain. High heat creates bitter resinous flavor.

Smoke or fire. Use dry woody stems in controlled amounts over coals. Too much creates a medicinal smoke.

Holding and Service

Keep dry and cold. Rosemary tolerates storage well but loses fresh citrus notes over time.

Trim and Secondary Use

Woody stems can be used for smoke, skewers, stock, or infusion after leaves are removed.
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Montana Fruits And Berries

These Montana fruits and berries support vegetable forward menus with acid, sweetness, color, and preservation.
Each one has its own harvest pattern, texture, and savory use, so they are handled separately instead of being
grouped under one general fruit section.

Strawberries

Seasonal Window

Kitchen window: late June through July for the main crop, with everbearing varieties continuing in smaller amounts
into September.

Weather and Harvest Transition

Cool nights help strawberries hold acidity, while warm days build sugar and aroma. Rain near harvest increases
water content and mold risk. Heat shortens shelf life quickly.

Quality Through the Season

At the start of the season, berries are firm and tart. Peak berries are aromatic and sweet but delicate. Late or
rain-softened berries are better for puree, compote, vinegar, or jam than whole presentation.

Flavor Profile and Pairings

Strawberries are sweet, acidic, floral, and highly aromatic. Cooking reduces fresh aroma but concentrates sugar and
color.

Cream, yogurt, creme fraiche, buttermilk, chévre, basil, mint, tarragon, black pepper, balsamic, lemon, rhubarb,
cucumbers, tomatoes, pork, duck, and trout can all work depending on direction.

Best Preparation Methods

Raw. Do not wash until close to use. Hull after washing so the berry does not absorb water. Cut and season near
service.

Macerated. Use sugar and acid in controlled amounts and allow only enough time for juice to form without the fruit
collapsing.

Roasted or cooked. Use soft berries and moderate heat to concentrate flavor. Do not cook peak berries unless the
menu needs that texture.

Vinegar or shrub. Use sound ripe fruit and an approved refrigerated process. Acid captures aroma from berries that
are too soft for plating.

Holding and Service

Keep cold in shallow layers and avoid washing ahead. Remove moldy berries immediately because decay spreads
fast.

Trim and Secondary Use

Hulls can infuse vinegar, syrup, water, or stock when clean and fresh. Moldy trim should be discarded.
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Raspberries

Seasonal Window

Most useful window: July and August, with exact timing depending on cultivar and elevation.

Weather and Harvest Transition

Warm days ripen berries quickly, while heat and humidity shorten shelf life to hours. Cool morning harvest and
immediate chilling protect structure and aroma.

Quality Through the Season

At the start of the season, berries are tart and firm. Peak berries release easily from the cane and have full aroma.
Overripe fruit collapses and should be redirected immediately.

Flavor Profile and Pairings

Raspberries are floral, tart, sweet, and delicate. Their seeds and fragile structure affect whether they should remain
whole, be strained, or be cooked.

Cream, yogurt, buttermilk, chévre, mint, basil, tarragon, black pepper, lemon, champagne vinegar, beets, tomatoes,
duck, pork, trout, and game can work.

Best Preparation Methods
Raw. Handle as little as possible, do not wash until use, and hold in shallow containers. Add to plates at the end.

Pureed and strained. Blend briefly and pass to remove seeds. Excess blending crushes seeds and introduces
bitterness.

Quick cooked. Use soft berries and short heat to preserve aroma. Long boiling creates a generic jam flavor.

Vinaigrette. Use puree with champagne or sherry vinegar, oil, and controlled sweetness. Keep the berry tart enough
to work with savory food.

Holding and Service

Cool immediately and never stack deeply. Raspberries should not be held washed. Remove damaged fruit before it
affects the rest.

Trim and Secondary Use

Soft sound berries are valuable for puree, sauce, vinegar, or sorbet. Moldy berries are not salvageable.

Zachary Smith | Montana Seasonal Guide

53



Currants

Seasonal Window

Expected season: July through mid-August, with red, white, and black currants ripening at slightly different times.

Weather and Harvest Transition

Currants prefer cool summers and can grow across Montana. Hot dry weather can reduce berry size, while cool
conditions protect acidity. Clusters should be harvested when color and flavor are developed, not only when the first
berry changes.

Quality Through the Season

At the start of the season, currants are sharply acidic. Peak fruit balances acidity with more aroma. Late fruit becomes
softer and better for sauces, preserves, or vinegar.

Flavor Profile and Pairings
Red currants are bright and tart, white currants are milder, and black currants are deeply aromatic and tannic.

Cream, yogurt, chévre, butter, honey, lemon, red wine vinegar, thyme, tarragon, mint, apples, beets, cabbage, duck,
pork, venison, beef, and trout work well.

Best Preparation Methods

Raw clusters or berries. Use fully colored firm fruit and strip gently. Raw use needs enough fat or sweetness to
balance acidity.

Sauce. Cook briefly with limited sugar and strain when a smooth texture matters. Black currants need more control
because their flavor is intense.

Pickled or vinegared. Use a refrigerated process and keep the sugar restrained. Currant acidity works naturally with
rich meats.

Preserved. Cook to the required concentration without destroying all fresh aroma. Use underripe fruit when more
natural pectin is needed.

Holding and Service

Keep cold and dry on the cluster when possible. Remove damaged berries before storage.

Trim and Secondary Use

Stems and leaves are generally not part of the finished kitchen use. Sound soft fruit can become sauce or vinegar.
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Gooseberries

Seasonal Window

Plan around July through August. Firm green fruit may be harvested earlier for cooking; ripe fruit may turn pink, red,
or purple depending on variety.

Weather and Harvest Transition

Gooseberries favor cool summers. Strong sun can burn fruit, while heat softens it quickly after harvest. Early fruit is
firm and sharply tart; later fruit becomes sweeter and more aromatic.

Quality Through the Season

Firm green berries are best for preserves, pickles, sauces, and cooked preparations. Fully ripe berries can be used
raw when their flavor is balanced. Overripe fruit is delicate and should be processed quickly.

Flavor Profile and Pairings

Gooseberries are tart, floral, and grape-like with a firm skin and seedy center. Cooking softens the skin and releases
natural pectin.

Cream, yogurt, chévre, butter, honey, lemon, elderflower, mint, tarragon, black pepper, apples, cucumbers, pork,
duck, trout, and game work well.

Best Preparation Methods

Raw. Use fully ripe fruit and trim the stem and blossom ends. Early green fruit is normally too tart for unbalanced raw
use.

Poached or stewed. Cook gently with controlled sugar and acid until the skin softens but the fruit still has shape.

Pickled. Use firm green berries in a refrigerated brine. Their acidity means the final balance should not be excessively
sharp.

Pureed or strained. Cook first when necessary, then blend and strain for a smooth sauce. The seeds and skins can
make raw puree coarse.

Holding and Service

Keep in shallow containers in the cooler and protect from crushing. Fully ripe fruit needs faster use than green fruit.

Trim and Secondary Use

Stem and blossom ends should be removed. Soft sound berries can become sauce, preserve, or vinegar.
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Huckleberries

Seasonal Window

Kitchen window: roughly mid-July through September depending on species, elevation, slope, and yearly weather.
Wild harvest can vary dramatically.

Weather and Harvest Transition

Lower elevations ripen first, while higher mountain patches can continue later. Heat, drought, wildfire smoke, and
rainfall all change berry size and availability. A calendar date cannot replace checking the actual patch or supplier.

Quality Through the Season

At the start of the season, berries are tart and firm. Peak berries are dark, aromatic, and balanced. Late fruit softens
quickly and may show more variation in sweetness.

Flavor Profile and Pairings

Huckleberries are dark, floral, tart, and more concentrated than many cultivated blueberries. Their wild character
works in both sweet and savory directions.

Cream, buttermilk, chévre, butter, lemon, champagne vinegar, juniper, thyme, mint, black pepper, beets, apples,
duck, venison, beef, pork, and trout work well.

Best Preparation Methods

Raw. Sort carefully for stems, leaves, insects, and damaged fruit. Wash only when needed and dry gently.
Sauce. Cook briefly to protect aroma. Use restrained sugar when the sauce is intended for meat or vegetables.
Vinaigrette. Crush or puree with acid, mustard, and oil. Strain only when a smooth plate requires it.

Preserved or frozen. Freeze in a single layer before bagging to reduce clumping. Preserves should keep enough
acidity to taste like huckleberry instead of generic sweetness.

Holding and Service

Keep cold and shallow. Wild berries require careful sorting. Use soft sound fruit quickly.

Trim and Secondary Use

Stems, leaves, and field debris should be removed. Damaged but sound berries can become sauce; moldy fruit
should be discarded.
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Dwarf Sour Cherries

Seasonal Window

Most useful window: August through early September, depending on cultivar and elevation.

Weather and Harvest Transition

Cold-hardy dwarf sour cherries are well suited to the Intermountain West. Warm days build color and sugar, while
cool nights protect acidity. Rain near ripening can cause splitting.

Quality Through the Season

At the start of the season, fruit is very tart and firm. Peak fruit is dark red, aromatic, and releases more easily from the
stem. Late split fruit should be processed immediately if still sound.

Flavor Profile and Pairings
Sour cherries are bright, tannic, floral, and sharply acidic. They carry rich meat and dairy better than sweet cherries.

Butter, cream, chevre, yogurt, red wine, balsamic, lemon, thyme, tarragon, black pepper, cinnamon, beets, duck,
pork, venison, beef, and trout work well.

Best Preparation Methods

Raw or lightly cured. Use fully ripe fruit, pit carefully, and season close to service. Very tart fruit needs fat or controlled
sweetness.

Sauce. Cook briefly with wine, stock, or vinegar. Reduce enough to develop body without losing all fresh cherry
aroma.

Pickled. Use firm fruit in a refrigerated sweet-sour brine. Keep salt and sugar controlled so the cherry remains
identifiable.

Preserved. Use sound fruit and cook to the needed concentration. Sour cherries naturally support savory preserves
and mostarda-style applications.

Holding and Service

Keep cold and dry. Pit only the volume needed because cut fruit loses juice quickly.

Trim and Secondary Use

Pits and stems should not enter service. Soft sound fruit can become sauce, preserve, vinegar, or frozen puree.
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Project Method Standards

The methods in this guide are meant to help the kitchen follow the season, not turn every ingredient into a fixed
recipe. A method is included when it changes how the product should be used. Early harvests usually need less
handling. Peak harvest gives the kitchen the most options. Late, oversized, heat stressed, or frost threatened
produce can be redirected into roasting, braising, puree, soup, pickles, fermentation, or preservation, but only when
the flavor and structure still meet the kitchen standard.

Percentage-Based Brines

For refrigerated quick pickles, calculate salt from the combined weight of the vinegar and water. The working starting
point in this guide is 2 percent. For example, 1,000 grams of total vinegar and water requires 20 grams of salt. Use
vinegar labeled at 5 percent acidity and keep the finished product refrigerated. Sugar is adjusted to the ingredient and
the final use instead of being fixed for every batch.

For fermentation, calculate salt from the combined weight of the produce and water unless the property's approved
SOP uses a different formula. A 2.5 percent total salt level is the starting point used for many whole or cut vegetables
in this guide. If 700 grams of vegetables are combined with 300 grams of water, the total weight is 1,000 grams and
requires 25 grams of salt. The full process still has to control sanitation, submersion, oxygen exposure, temperature,
time, acidity, and refrigerated storage.
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