
 

 

Too much squash…what to do??? 
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This week’s CSA 
share contains:  

 

• Yellow Onion 
• Skyway and Sungold 

tomatoes 
• Rainbow Cherry 

tomatoes 
• Assorted Summer 

squash 
• Banana Fingerling 

Potatoes 
• Lacinato Kale 
• Head lettuce 
• Rainbow Carrots 
• Provider green beans 
• Red Flame Peppers 
• Islander Sweet Pepper 

 

“Knowledge is knowing a tomato is a fruit. 
Wisdom is not putting it in a fruit salad.” 

 
~Miles Kington~ 

 

 
4944 Owens Creek Road          
Catheys Valley, CA 95306   www.rawrootsfarm.com 
(209) 742-6592    rawrootsfarm@gmail.com 

 Is it getting to that time of the season when you are feeling 
lost with what to do with the squash? If so, here is a great idea a 
fellow member shared with me last week. It even incorporates a red 
flame hot pepper! I’ve water-bathed canned a similar recipe in the 
past, and have enjoyed it in the middle of winter when I was craving 
squash! 

Summer Squash Relish 
Ingredients 
1 medium onion, chopped  1 bell pepper, chopped 
1 Tbsp. vegetable oil   1 tsp. dry mustard (or seeds) 
1 ½ tsp. turmeric    ¼ tsp. pepper 
2 tsp. cumin seeds   ¼ cup sugar 
2/3 cup distilled white vinegar  2 pounds squash, shredded 
1 tsp. salt    1 hot pepper, chopped 
 

Preparation 
1. Heat oil over medium heat in a wide pot. Add spices and cook, 

until toasted, about 3 minutes. Add onion and bell pepper, 
stirring to combine. Stir in sugar, vinegar, squash, hot pepper, 
salt, and ½ cup water and cook covered, until squash as 
softened, about 15 minutes. 

2. Fill 7 half pint jars with mixture. Put lids on and seal. They will last 
in the refrigerator for 2 weeks, or you can water-bath can them 
for at least 30 minutes. 
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Here is a recipe that incorporates onion, kale, tomatoes, summer squash, sweet pepper, and hot 
pepper from this weeks CSA share! 

Tomato, Squash, and Onion Frittata 
 

Total Time: 60 Mins.       Servings: 4 

 
 

Ingredients 
10 large eggs     1 large onion, thinly sliced 
½ bunch kale, destemed, chopped  1 medium tomato, thinly sliced 
1 Tbsp. olive oil    salt and pepper to taste 
1 summer squash, chopped   1 sweet pepper, chopped 
1 hot pepper, chopped, seeds removed (optional) 

 
 

Preparation 
1. Preheat oven to 350 degrees. 
2. Whisk eggs in a bowl, season with salt and pepper to taste (sometimes I add cumin and 

curry too). 
3. Heat the olive oil in an oven-proof skillet (like a cast iron). Cook onion, pepper and 

squash for 5 minutes. Add kale, and cook for another few minutes. 
4. Pour the egg mixture into the skillet. Cook until it hardens just a little and place tomatoes 

on top. 
5. Once the frittata is set around the edges, but still runny in the center, transfer the skillet 

to the oven and bake for 30 minutes. The frittata should get a nice golden brown color. 
6. Sprinkle cheese on top if you wish. 

 
 


