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“I would much rather devour a piece
of well-seasoned squash than a
slice of an animal’s rotting carcass.”
~Jane Velez-Mitchell~

This week’s CSA
Summer Squash
Research has found that summer squash is native to the Americas.
Remains have been found in Central America and Mexico dating back as
far as 7000 BC. It easily made its way up north into USA and Canada as
people traveled and traded. The name squash is derived from the
Algonquin word “askoot asquash,” meaning, “eating green.”

share contains:
•
•
•
•

Cordoba Carrot bunch
Strawberries

Purple Viking potatoes
Baby Spring Onion
bunch

•

Romaine Lettuce

There are a lot of different varieties of summer squash. We, at Raw

•

Roots Farm, are currently growing five different types that you may find in

Kohlrabi

•

Assorted Summer

your CSA share throughout the summer. We have Raven (green), Multipik
(yellow), Crookneck (yellow), Zephyr (yellow with green tip), and Patty
Pan (the spaceship looking one). It is a prolific grower in the summer
season, so it is constantly providing us with yummy, delicious food! I love
adding it to any dish I make throughout the summer.
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Squash
•

CA Early White Garlic
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Here is a recipe that incorporates summer squash, garlic, and onion from this week’s CSA
share! You can add some potatoes to the soup to make it thicker.

Zucchini Garlic Soup
Total Time: 1 hour

Servings: 1 ½ quarts

Ingredients
4 tbsp. butter

3 spring onions, sliced

4 cups chicken or vegetable broth

½ tsp. powdered ginger

8 cloves garlic, sliced thinly
Salt and pepper to taste

1 ½ pounds squash, cubed
1-2 green onion stalks

Preparation
1. Melt butter in a heavy pot over medium heat. When it foams, add the sliced garlic and

onions and cook on medium-low heat for about 10 minutes, or until the onion is soft and
translucent. Keep the heat low so the garlic doesn’t brown.

2. When the onions are soft, add the zucchini and cook until soft. Add the broth and bring
to a simmer. Simmer at a low heat for about 45 minutes.

3. Let cool slightly, and then blend with an immersion blender, or regular blender until
creamy.

4. Taste and season with ginger, salt and pepper. Like most soups, this is significantly
better after a night in the refrigerator to let the flavors meld.

5. Serve warm or cold! Garnish with chopped onion greens.

* You can add some potatoes to the soup to make it thicker. Just boil them and then add then
before blending!*

