
 

 

What is a Delicata Squash? 
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This week’s CSA 
share contains:  

 

• Lacinato Kale 
• Thai Basil 
• Assorted Italian 

Eggplants 
• Seascape Strawberries 
• Delicata 
• Rainbow Cherry 

Tomatoes 
• Skyway tomatoes 
• Carrot bunch 
• Assorted cucumbers 
• Red Flame Hot Peppers 
• Assorted Summer 

Squash 
 

 

 
 

Delicata squash is a winter squash also referred to as the 
peanut squash and the Bohemian squash. Delicata squash 
hold their shape well when cooked, making them a good choice 
for stuffing with whole grains, lean meats or cheese, fruits and 
vegetables or baking with your favorite seasonings. You can 
cook them with their skins on. They have a nutty flavor like a 
butternut squash, but are a bit creamier and sweeter.  
 
You can store Delicata squash in a cool dry place for up to 3 
months! Delicata squash are also an excellent source of 
vitamin A and a good source of vitamin C. 
 

 

“Pollen: When flowers can’t keep 
it in their plants.” 

-Anonymous- 
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Here is a recipe that incorporates eggplant, Thai basil, tomatoes and kale from this weeks CSA 
share! 

Thai Spicy Eggplant with Basil   
 

Total Time: 30 mins.      Servings: 2 
 

 
 

Ingredients 
 1 cup Jasmine rice    2 Tbsp. peanut or vegetable oil 
 ½ - 1 red flame pepper, diced  1 eggplant, cubed into bite-sized pieces 
 1 medium onion, diced   4 cloves garlic, finely chopped 
 2 Tbsp. white vinegar   3 Tbsp. soy sauce 
 2 Tbsp. brown sugar   20 leaves fresh Thai Basil, torn 
 6 leaves kale, torn    ½ pint cherry tomatoes, halved 
 
Preparation 

1. Cook jasmine rice according to package. 
2. Heat deep skillet over high heat. Add oil and crushed red pepper and let sizzle 

for 15 seconds. Add eggplant, and fry for 3 minutes. Add onion, garlic, and cherry 
tomatoes and fry for 3 minutes. Add vinegar and soy sauce.  

3. Sprinkle with sugar and toss for 2 minutes.  
4. Remove pan from heat, add basil and kale leaves and toss to combine with 

eggplant. 
5. Serve over cooked rice. 

 
* Feel free to add squash to this recipe as well!!!! 

 
 


