
 

 

Where did carving pumpkins come from? 
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This week’s CSA 
share contains:  

 

• Lacinato and Red 
Russian Kale 

• Rainbow Cherry 
Tomatoes 

• Red Flame Hot Peppers 
• Sweet Nardello Pepper 
• Spinach 
• Butternut Squash 
• Raw Roots mixed lettuce 
• Rainbow Carrots 
• Assorted Italian 

Eggplant 
• Summer Squash 

 

 
 

 The practice of decorating “jack-o’-lanterns”—the 
name comes from an Irish folktale about a man named Stingy 
Jack—originated in Ireland. Irish immigrants brought the 
tradition to America, home of the pumpkin, and it became an 
integral part of Halloween festivities. 
 
 In Ireland and Scotland, people began to make their 
own versions of Jack’s lanterns by carving scary faces into 
turnips or potatoes and placing them into windows or near 
doors to frighten away Stingy Jack and other wandering evil 
spirits. In England, large beets are used. Immigrants from these 
countries brought the jack o’-lantern tradition with them when 
they came to the United States. They soon found that 
pumpkins, a fruit native to America, make perfect jack-o’-
lanterns. 

“I would rather sit on a pumpkin and have it all to 
myself, than be crowded on a velvet cushion.” 

 

~Henry David Thoreau~ 
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Here is a recipe that incorporates butternut squash, carrots, eggplant, summer squash, hot 
pepper, and spinach from this weeks CSA share! 

Quinoa with Moroccan Winter Squash and Carrot 
Stew 

Total Time: 60 mins.      Servings: 2 

 
 

Ingredients 
   3 Tbsp. olive oil    1 cup chopped onion 
  3 garlic cloves, chopped   2 tsp. paprika 
  1 tsp. salt     ½ tsp. black pepper 
  ½ tsp. ground coriander   ½ tsp. ground cumin 
  1 tsp. turmeric     ½ tsp. ground ginger 
  1 hot pepper, chopped   1 package of spinach 
  1 eggplant, peeled and cubed   1 summer squash, cubed 
  1 pint cherry tomatoes, halved  2 Tbsp. fresh lemon juice 
  3 cups of 1-inch cubed butternut squash 2 cups of peeled carrots, diced 
  1 cup dried quinoa    1 Tbsp. butter 

Preparation 
1. Cook quinoa according to package. 
2. Heat oil in a large saucepan over medium heat. Add onion, sauté until soft. Add garlic; 

stir 1 minute. 
3. Mix in paprika and other spices. Add 1-cup water, tomatoes and lemon juice. Bring to a 

boil.  
4. Add squash, eggplant and carrots. Cover and simmer over medium-low heat until 

vegetables are tender, about 20 minutes. Add spinach and cook for 4 more minutes.  
5. Add quinoa to the vegetable mixture.  
6. Add chopped fresh mint or cilantro as a garnish. 

 


