
 

 

Quick Salsa Verde Recipe 
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This week’s CSA 
share contains:  

 

• Cordoba Carrots 
• Patty Pan Squash 
• Assorted Summer 

Squash 
• Easter Egg Radish 
• Savoy Spinach 
• Yukon Potatoes 
• Cherry Tomatoes 
• Tomatillos 
• Hot Pepper 
• Cantaloupe 
• Onions 
• Okra 
• Sorrel 

 

Ingredients 
 * 5 medium tomatillos, husked and rinsed   
 * ½ - 1 hot pepper 
 * 5-6 sprigs of cilantro, roughly chopped   
 * salt 
 * ¼ cup finely chopped onion 
 

Directions 
1. Roast tomatillos and hot pepper on a baking sheet 

4 inches below a very hot broiler until darkly 
roasted, even blackened in spots – about 5 minutes. 
Flip and roast on other side. 

2. Put tomatillos, pepper, and juices from the pan in a 
food processor or blender. Add cilantro, onion, and 
¼ cup water, blend to a coarse puree. Season with 
salt. 

 
*You can skip the roasting and just put all the raw 

ingredients into the food processor. 
 

 

“I’m strong to the finish, cause I eat my spinach, I’m 
Popeye the sailor Man. Toot! Toot!” 

 

~Popeye~ 
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Here is a recipe that incorporates cherry tomatoes, onion, squash, and spinach from this 
weeks’ CSA share! 

Veggie Frittata 
 

Total Time: 50 mins.      Servings: 2-4 
 

 
 

Ingredients 
  3 Tbsp. butter     2 cups chopped summer squash 
  ½ cup coarsely chopped onion  8 eggs, lightly beaten 
  ½ cup sour cream    salt and pepper to taste 
  ¼ pound spinach, diced   1-cup cherry tomatoes, halved 
  5-6 okra, diced    ½ cup water 
 

Preparation 
1. Melt butter in a 10-inch oven-safe skillet (like a cast iron) over medium-high heat. 

Add squash, onion, and okra and sauté for 12 minutes. Add tomatoes and spinach 
and sauté for another few minutes. Remove from heat. 

2. Preheat oven to 350 degrees.  
3. Whisk eggs together. Add sour cream, salt and pepper to the mixture. Add a half 

-cup of water as well. Whisk together.  
4. Pour egg mixture over vegetables in skillet. Heat over medium heat, until the edge 

of the frittata starts to set. Then put it in the oven for 30ish minutes. Keep 
cooking until the eggs have cooked and are a little brown on top. 

 
*This is a great meal to make in advance. You can cook it and then turn the oven off and leave it 
in the oven all day. When you come home for dinner, just reheat it at 350 degrees for 15ish 
minutes! 
 


