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Too much squash...what to clo???

Is it getting to that time of the season when you are Fccling
lost with what to do with the squash? it 50, hereis a great idea a
fellow member shared with me last gearl P've water-bathed canned a
similar reciPe in the past, and have erjogecl it in the middle of winter
when I was craving squash!

Summer Squash Relish

lngredients

1 medium onion, choPPccl 1 bell pepper, choppcd

1 TbsP. vegetablc oil 1 tsP. clrg mustard (or scecls)
17 tsP. turmeric Ya tsP. pepper

2 tsp. cumin seeds /4 cup sugar

2/3 cup distilled white vinegar 2 Poun&s scluash, shredded
1 tsP. salt

Prepa ration

1. Heat oil over medium heat in a wide pot. Add sPiccs and cook, until
toasted, about 3 minutes. Add onion and bell pepper, stirring to
combine. Stirin sugar, vinegar, squash, hot pepper, salt, and 1 cup
water and cook covcrccl, until scluash as soFtenc&, about 15
minutes.

2. Fill 7half Pintjars with mixture. Put lids on and seal. Tlﬂeg will last in
the ref:rigcrator for2 wccl(s, or you can water-bath can them for at

least 30 minutes.

4944 Owens Creek Road
Cathegs Va”eg, CA 95506 Www.rawrootsfarm.com

(209) 742-6592 rawrootsparm@gmail.com

“Knowledge is knowinga tomato i1s a

fruit. Wisdom is not Putting itin a fruit

salad.”

~“Miles Kington”

This week’s CSA

share contains:

o Assorted Summer
Squash

* Primo Cabbage

* Inchelium Garlic

« Black Summer Bok
Chog

« Assorted Cucumbers

»  White Castle Onion

* Lemon Basil

« Rainbow Cl’xerrg
Tomatoes

o All-Blue Potatoes

o Super Sweet Yellow

Corn




