
 

 

Swiss Chard Pesto…yum 
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This week’s CSA 
share contains:  

 

• Spinach 
• Green Onions 
• Fingerling Potatoes 
• Purple Top 

Turnips 
• Butternut Squash 
• Lettuce 
• Swiss Chard 
• Assorted Sweet 

Peppers 
 

 Here is another way to eat Swiss Chard, if you are tired 
of doing whatever you have been doing with it!!!!! 
 

Ingredients 
2 large garlic cloves  2 cups chopped Swiss Chard leaves 
½ cup chopped walnuts ¼ cup Parmesan cheese 
¼ cup parsley leaves  ¼ cup olive oil 
½ tsp. salt   ½ tsp. pepper 
 

Preparation 

1. Put all ingredients into a food processor or blender. 
Blend until smooth. Add more oil to make is smoother.  

2. Serve on pasta, or as a dip for crackers, etc. 
 
 
 

“I cry when I cut tomatoes because I don’t 
want onions to feel awkward.” 

 

~Anonymous ~ 
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Here is a recipe that incorporates turnips, green onions, and butternut squash from this weeks’ 
CSA share!  

Turnip, Apple, and Butternut Squash Soup 
Total Time: 1 hour and 30 mins.     Servings: 4 

 

 
 

Ingredients 
 1 medium butternut squash, peeled and chopped  4 Tbsp. olive oil 
 3 small apples, peeled, cored, and chopped   2 cups water or vegetable broth 
 3 medium turnips, peeled and chopped   ½ tsp. salt 
 I bunch green onions, chopped    1 tsp. pepper 
 

Preparation 
1. Heat olive oil in a large pot over medium heat. 
2. Add chopped butternut squash, turnips, apples, green onions, salt and pepper to the 

pot and continue to cook on medium for 5-10 minutes, then reduce heat to medium-low 
and continue to cook until ingredients are softened, about 45 minutes. 

3. Once ingredients are softened, add water/vegetable broth and continue to cook for 
another 5-10 minutes on medium heat. 

4. Remove from heat. Either use an immersion blender in the pot, or pour the ingredients 
into a food processor or blender. Blend until smooth.  

5. You could add some cream to make it a creamier soup. 
6. Done! 

 


