
 

 

Butternut Squash 
 

CSA Newsletter September 29, 2016 Vol. 4 Issue 27 

This week’s CSA 
share contains:  

 

• Black Summer Bok 
Choy 

• Lacinato Kale 
• Rainbow Cherry 

Tomatoes 
• Skyway Tomatoes 
• Butternut Squash 
• Red Flame Hot Peppers 
• Green and Purple 

peppers 
• Assorted Summer 

Squash 
• Seascape Strawberries 
• Music Garlic 
• Assorted Italian 

Eggplant 
 

 
The butternut squash is a member of the gourd 
family in the Curcurbita moschata species and 
related to the pumpkin. Squashes are derived from 
wild squashes that grew in Mexico and Guatemala 
over 10,000 years ago. 
 Native Americans use to believe that squash 
was so nutritious that they would burry their dead 
with squash for them to eat in the after life. They also 
would eat just the seeds out of squash to promote 
fertility.  
 In the 1940’s, Charles Leggett developed our 
modern day butternut squash. He crossed a 
gooseneck squash with some other varieties of 
squash, like hubbards. He eventually created what we 
know call butternut squash. He named it that 
because the squash was “smooth as butter and sweet 
as a nut.” 

“You know, when you get your first asparagus, or 
your first acorn squash, or your first really good 

tomato of the season, those are the moments that 
define the cook’s year. I get more excited by that 

than anything else.” 
 

~Mario Batali~ 
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Here is a recipe that incorporates butternut squash, bok choy, garlic, green pepper, and 
eggplant from this weeks CSA share! 

Braised Butternut Squash with Bok Choy and Black 
Bean Sauce 

 

Total Time: 60 mins.      Servings: 2-4 
 

 
 

Ingredients 
 3 Tbsp. olive oil    1 onion, minced 
 2 cloves garlic, minced    1-inch piece ginger, peeled and minced 
 1 Tbsp. Asian black bean garlic sauce 2 cups butternut squash, cut into 1-inch chunks 
 2 Tbsp. rice wine    2 Tbsp. soy sauce 
 1 green pepper, diced in 1-inch chunks 1-2 small eggplant, diced in 1-inch chunks 
 1 cup water or vegetable stock  1 large bok choy, chopped into 2-inch pieces 
 1 tsp. sesame oil for drizzling   1 Tbsp. sesame seeds for garnish 
 1-cup cooked grain of your choice 
 

Preparation 
1. Preheat oven to 425 degrees. Slice the butternut squash in half (take the seeds out) 

and place face down in a Pyrex cooking dish with an inch of water in it. Cook for 30ish 
minutes until soft. Cool and then cube up! 

2. In a deep skillet, heat the olive oil over medium heat. Add the onions and cook for 5 
minutes until soft. Add the garlic and ginger and cook for another minute, then add the 
black bean sauce. Add the cooked butternut squash and stir everything together. 

3. In a small bowl, combine the rice wine and soy sauce. Add the mix to the skillet and bring 
to a simmer. Add the vegetable stock. Cover and cook for 5 minutes. 

4. Remove lid and add the bok choy. Return lid and cook for a few minutes until the bok 
choy is tender. 

5. Serve over rice or quinoa or rice noodles. Sprinkle with sesame oil and seeds. 
 


