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Message from Jeremy

Thank you to everyone who participated in

the CSA this year.  It was our biggest

season yet.  I hope you found it satisfying.  

Please return your boxes to your drop off

site or to me at the Farmer’s Market.

This was not a great year for us with

regards to fruit.  The apples were blown off

the trees during one of the storms.  At

least our melons were not water logged

this year.

If you have moved and wish to receive

information about next year’s CSA, please

make sure we have your current address. 

Expect to see something in the mail from

us some time after the New Year.

At the end of this newsletter, there is a

survey.  We value your opinion so that we

can continually improve our CSA.  Please

take the time to fill it out and return it to

us either by mail or e-mail.  Thanks.

Have a great winter.

Care and Storage

Remember, you can store winter squash in

a cool dark place for several months. 

Check it often to make sure soft spots are

not developing.

Featured Recipes

Mashed Winter Squash with Indian Spices

8 pounds butternut or buttercup squash,

halve lengthwise and seeded

1/3 cup plus 1 tbsp vegetable oil, plus more

for drizzling

salt and freshly ground pepper

2 tbsp black or yellow mustard seeds

2 garlic cloves, minced

1 medium onion, finely chopped

1 tsp ground coriander

1 tsp turmeric

1/4 tsp crushed red pepper

2-3 tbsp brown sugar

1/4 cup water

Preheat the oven to 400F.  On 2 large,

rimmed baking sheets, drizzle the cut sides

of the squash with oil and season with salt

and pepper.  Turn the squash halves cut

side down and roast for about 45 minutes,

or until tender.

Meanwhile, in a large pot, heat 1 tbsp of

the oil.  Ad the mustard seeds and cook

over moderately high heat, shaking the



pot, until they pop, about 1 minutes. 

Transfer the seeds to a small bowl.  Add

the remaining 1/3 cup of oil to the pot. 

Add the garlic and onion and cook over

moderate heat, stirring occasionally, until

softened, about 7 minutes.  Add the

coriander, turmeric and crushed red pepper

and cook, stirring, until fragrant, about 1

minute.  Remove from the heat.

Using a large spoon, scrape the squash flesh

from the skins into the pot.  Add the

water and cook over moderately high heat,

stirring and lightly mashing the squash,

until blended and heated through.  Season

the squash with salt and pepper.  Transfer

to a bowl, top with the toasted mustard

seeds and serve. 

Serves 8

Adapted from Food and Wine, November

2006

Herbed Potato and Onion Bake

3 cups chopped onions

3 cloves garlic, minced

1 tbsp olive oil

6 cups grated potatoes

1 tbsp flour

½ tsp salt

1/8 tsp freshly ground pepper

1 tsp minced fresh thyme

1/4 cup minced fresh parsley

1/4 cup minced fresh arugula

1 egg

½ cup milk

1/4 cup grated Jarlsberg cheese

Preheat oven to 400 F.  In a large skillet,

sauté the onions and garlic in the oil until

softened.  Remove from heat and cool. 

Add the potatoes, flour, salt, pepper,

thyme, parsley, and arugula and mix

together.  In a small bowl, lightly beat the

egg; stir in the mild and pour over the

potato mixture.  Pour into a greased 2 ½

quart casserole.  Sprinkle with the grated

cheese and bake for 45 minutes.

Serves 6 - 8.

Try experimenting with other herbs such as

dill and sorrel in place of the parsley and

arugula.

Adapted from The City Gardner’s
Cookbook

Butternut Squash - Leek Soup

1 whole garlic head

4 tsp olive oil

6 cups thinly slice leek (about 4 large)

4 cups (3/4") cubed peeled butternut

squash, about 1 medium

2 cups water

2 cups fat-free, less-sodium chicken broth

½ tsp salt

½ tsp freshly ground pepper

Preheat oven to 350F.  Remove the white

papery skin from garlic head (do not peel

or separate the cloves).  Wrap head in foil. 

Bake at 350F for 1 hour; cool 10 minutes. 

Separate cloves; squeeze to extract garlic

pulp.  Discard skins.

Heat oil in a large saucepan over medium-

high heat.  Add leek; sauté 5 minutes or

until tender.  Stir in garlic, squash, 2 cups

water, broth, salt, and black pepper; bring

to a boil.  Reduce heat, and simmer 10

minutes or until squash is tender.  Place



half of squash mixture in a blender. 

Remove center piece of blender lid (to

allow steam to escape); secure blender lid

on blender.  Place a clean towel over the

opening in the blender lid (to avoid

splatters).  Blend until smooth.  Pour

pureed soup into a bowl.  Repeat

procedure with remaining squash mixture.  

Serves 6

Cooking Light , 2006

Roasted Acorn Squash with Chile

Vinaigrette

2 (1 1/2 - to 1 3/4-lb) acorn squash

1/2 teaspoon black pepper

1 teaspoon salt

6 tablespoons olive oil

1 garlic clove

1 1/2 tablespoons fresh lime juice, or to

taste

1 to 2 teaspoons finely chopped fresh hot

red chile, including seeds

2 tablespoons chopped fresh cilantro

Put oven racks in upper and lower thirds of

oven and preheat oven to 450°F. Halve

squash lengthwise, then cut off and discard

stem ends. Scoop out seeds and cut squash

lengthwise into 3/4-inch-wide wedges.

Toss squash with black pepper, 3/4

teaspoon salt, and 2 tablespoons oil in a

bowl, then arrange, cut sides down, in 2

large shallow baking pans. Roast squash,

switching position of pans halfway through

roasting, until squash is tender and

undersides of wedges are golden brown, 25

to 35 minutes.

While squash roasts, mince garlic and mash

to a paste with remaining 1/4 teaspoon

salt. Transfer paste to a small bowl and

whisk in lime juice, chile (to taste),

cilantro, and remaining 1/4 cup oil until

combined. Transfer squash, browned sides

up, to a platter and drizzle with

vinaigrette.

Makes 4 servings.

Gourmet, October 2006

Making Contact

If you have any questions, concerns or

comments, please contact Shay or Jeremy

East at 801-525-2219. 


