Seasonal Cooking Tips

Dear [Recipient's Name],

As the seasons change, so do our cooking inspirations! Here are some quick and easy tips to
enhance your seasonal meals:

Spring

e Incorporate fresh herbs like basil and parsley into your salads.
e Try grilling asparagus and peas for a quick side dish.

Summer

o Use ripe tomatoes in salads or sandwiches for freshness.
e Make refreshing smoothies with seasonal fruits like berries and melons.

Fall

« Roast root vegetables such as carrots and sweet potatoes for a cozy dish.
e Make soups with harvest ingredients like squash and apples.

Winter

o Use hearty greens like kale in warm salads or pasta dishes.
o Prepare slow-cooked stews for comfort during chilly evenings.

Happy Cooking!
Best,

[Your Name]



