
 

 

Lemon Basil? 
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This week’s CSA 
share contains:  

 

• Assorted Summer 
Squash 

• Sunburst Patty Pan 
• Lettuce head 
• All Blue Potatoes 
• Turnip 
• Lemon Basil 
• Green Magic Broccoli 
• Green Cucumber 
• Music Garlic 
• Seascape Strawberries 
• Lacinato Kale 

 
 

 Lemon Basil looks a lot like Italian Sweet Basil, but the smell 
of it has a very distinct lemon scent. It is found in Indonesian and 
Thai cooking, along with Thai Basil. You can use it just like you 
would use Italian Sweet Basil, but it does have a little different taste. 
You can add it to a stir-fry, or make pesto out of it for a slightly 
lemony taste. Or, you can infuse some olive oil with it and use it to 
cook with. Here is a little information about how to infuse olive oil: 
 

Pour olive oil into a saucepan and add lemon basil. Cook on 
medium-low heat, until the oil reaches 180 degrees, then cool. 
Make sure to strain the oil after it has cooled to get rid of all 
of the basil. Make sure you use the oil within a month and if 
you happen to see any signs of spoilage, please discard! You 
can store it either in a canning jar, or a bottle that has a good 
seal.  

“When you are in a pickle, try to stay 
cool and calm like a cucumber.” 

 
~unknown~ 
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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 Garl ic Soup 
 

Total Time: 60 Mins.       Servings: 1 ½ quarts 
 

 
 

Ingredients 
4 tbsp. butter    3 spring onions, sliced 
8 cloves garlic, sliced thinly   1 ½ pounds squash, cubed 
4 cups chicken or vegetable broth ½ tsp. powdered ginger 
Salt and pepper to taste   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!* 
 


