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This week’s CSA 
share contains:  

 

• Assorted Summer 
Squash 

• Patty Pan Squash 
• Green Slicer or Salt 

and Pepper Cucumber 
• Seascape Strawberries 
• Lacinato Kale 
• Caraflex Cabbage 
• King Richard Leek 
• Colorado Rose Potato 
• Cherry Tomatoes and 

Skyway Tomato 
• Sweet Nardello Pepper 

 
 The Colorado Rose is a red skin potato that is easy to 
peel and an excellent masher. It works great in traditional red 
potato dishes. We ate some this week in an “au gratin” recipe 
and they were super delicious. 
 It is also worthwhile to mention that potatoes have been 
given a bad rap lately as far as their nutritional health. 
Potatoes are actually healthy; you just have to be mindful of 
how you prepare them. One medium potato (5.3 oz.) contains: 

• 45% of the daily value for vitamin C, 
• Has more potassium then even bananas, spinach, or 

broccoli 
• Has 10% of the daily value of B6 
•  110 calories 

“It’s difficult to think anything but pleasant 
thoughts while eating a homegrown 

tomato.”  
 

~Lewis Grizzard~ 
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Here is a recipe that incorporates patty pan squash, tomatoes, and kale from this week’s share!  

Stuffed Patty Pan Squash 
 

Total Time: 45 Mins.       Servings: 1-2 
 

 
 

Ingredients 
 2-3 patty pans   1 cup-cooked quinoa 
 1 cup chopped tomato  1 small onion, chopped 
 2-4 cloves garlic, chopped 1 cup pasta sauce  
 Salt and pepper to taste freshly chopped basil 
 2 tbsp. olive oil   sprinkle of Parmesan cheese and/or breadcrumbs 
 Half a bunch of kale, destemed and chopped 

     
 

Preparation 
1. Preheat oven to 400 degrees. Thinly chop off the bottom of the patty pans to make a flat 

surface for it to stand on. Cut the top off, and scoop out the inside (as if you were making a 
jack-o-lantern). Keep the inside for the filling. 

2. Put parchment paper on a baking tray, and place patty pans open side down. Thinly brush with 
olive oil. Bake for 10-20 minutes, until they are soft. 

3. Sauté the onion and garlic in a small pan until they turn golden. Add the chopped tomatoes and 
squash insides. Cook until soft.  

4. Add the cooked vegetables to the quinoa. Stir in the tomato sauce, kale and chopped basil and 
heat for a few minutes until it is thoroughly warm. Add more sauce if you want it saucier.  

5. Scoop filling into patty pans and squish it in. Pile as much filling as you possibly can on top. 
Sprinkle a few bits of breadcrumbs or Parmesan cheese on top. Put back in the oven for 10-15 
minutes at 350 degrees. 

6. Cool and eat.  You can eat the extra filling on the side too! 

 


