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“Summer has a flavor like no other. Alwags fresh and

simmered in sunshine.”

”OPrah Wimcreg~
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and the Middle East too) ancl have been cul’civated there For ’clﬂousands oF
years. The SPanisl'l Moors brought the eggplan’c to EuroPe, where it took a
while to bccame very PoPular. Most oF the nigh’csl'laclc Plants incligenous to

EuroPe are cleadly anc] so it took EuroPeans some time to trust tl'lat the

eggplant fruit was not Poisonous. The exPlorcrs to the Americas then
brougl'\t the eggplant over in the 1500s where it also took a few hundred
years for Peoplc in the Americas to trust this nightshacle‘

The first documented cookbook to include eggplant in America was
in 1904. President Andrew Johnson also rea”y erjogecl stuffed eggplan’c!

Eggplant Plants can either have sPing stems or not at all. T]'iey have 5
Petals per flower and the flowers range in colors from Purple to white.
Flowers are !argelg selF—Po”inating, but sometimes bees do like to getinto the
mix of the cross-Po”ina’cion. Eggplant are ’croPical Plants and rea”y do erjoy
the hot and humid weather. We have to shade our eggplant here for Part of

the summer because the sun can be too intense and will burn the fruit.

Eggplants originatecl in China and India (and Possiblg North Africa j

This week’s CSA share
contains:
Heirloom Slicing Tomatoes
Bell PCPPer

Cucumber

Onion
Italian Basil
Summer Squaslﬂ

Kale

Celerg
Asian Pears

Arugula
Eggp]ant
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E‘.%Plan’c, Scluash, Tomato and Kale Bake

Time to Make: 35 minutes Servings: 2-3

lngredients

2 summer sc]uash, diced 1-2 eggP[ant, diced

1-2 tomatoes, diced 1 Tbs[:). olive oil

4 cloves omcgarlic, minced 1 onion, diced

%,tsp. salt %,tsp. pepper

2/ cup Parmesan cheese Y cup choPPecl fresh basil

1 bunch kale, cutin thin stripes

Directions

I.  Preheat oven to 350 degrees . Lightlg grease a deeP Ix9 baking dish.

2. Place the diced squash, eggplant, tomato and gar!ic in a bowl. Drizzle them with olive oil, salt and
pepper and 1/3 cup o1c the Parmesan cheese and basil. Toss gentlg to combine.

3. Add the kale and toss.

4. Transfer the vege’cables to the Preparecﬂ baking dish. Bake for 25 minutes, cover the pan with
aluminum foil, then continue baking for 10-20 additional minutes until the vegetables are tender.
SPrinHe with the remaining cheese.

5. You can serve this with a grain of choice! You can also mix in shredded chicken or ground beef to

this dish!




