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Have you ever heard the saying "you are what you eat"? If it is true, then wouldn't we want to eat the very best food we can? The most delicious, most healthy food that you can eat is food that you grow and cook yourself.

Think about the recent tomato salmonella scare. In early June, the FDA issued a broad warning on eating certain kinds of tomatoes. To determine the safety of tomatoes, consumers needed to know the variety of their tomatoes and where they were grown. When you grow your own, you can be surer of the safety of your food.

Don't have any tomatoes in the ground yet? Worried that you missed the outdoor summer growing season? Tomatoes can be grown indoors as well as outdoors. Some small varieties of tomatoes like Pixie can be grown in small pots on windowsills. Larger varieties of tomatoes can be grown indoors with commercial growing kits, many of which do not require special growing lights. Learn how to grow tomatoes using this guide from the book Grow It, Cook It, which features simple gardening projects and delicious recipes.

Imagine the taste of fresh tomatoes all year round. Great tomato recipes like basic fresh Tomato Sauce.
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Tomato Sauce
1 tbsp olive oil

1 small onion, finely chopped

1 garlic clove, finely chopped

2 lb. whole ripe tomatoes

Warm the oil in a large pan over a moderate heat. Add the onion and garlic, cover, and cook for about four minutes until the mixture is soft but not browned. Add the tomatoes, reduce the heat, cover and cook for about 15 minutes until the tomatoes have collapsed. Remove from heat. Cool, then puree the mixture in a food processor or blender. Pass through a strainer. Use on pizzas or reheat before serving.
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Share tips and fun ideas for families at Parenting.gather.com.
