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“You l<now, when you get your first
asparagus, or your first acorn squash, or
your first rea”g gooc] tomato of the season,
those are the moments that define the
cook’s year. | get more excited 139 that than

anything else.”
BUILDING COMMUNITY y . .}
w Mario Batali
Butternut Squash This week’s CSA
The buttemut squash s a member o1c the gourd Share contains:
fami lﬂ in the Curcurbita moschata sPecies and related to |
e Kale

the Pumpkin. Scluashes are derived from wild squashes
. PurPle ToP TurniPs

e Oakleaf Lettuce
ago- e Radish Medleg

Native Americans use to believe that squash was so

that grew in Mexico and Guatemala over 10,000 years

o  Green Bell PCPPers

nutritious that theg would burrg their dead with squash SR Tor Se— Peppers
for them to eat in the after life. Theg also would ea’cjus’c *  Wyatt Green Beans
the seeds out of squash to Promote {:ertilitg. * Tango Celery

In the 1940’s, Charles Leggett developed our * King Richard Leek
modern da9 butternut scluash. He crossed a gooseneck * DButternut Squash
squash with some other varieties of squash, like ¢ Cherry Tomatoes

hubbards. He eventua”g created what we know ca”
but’cernut squash. He named it that because the squash

was “smooth as butter and sweet as a nut.”
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uinoa

Total Time: 60 mins.

Scrvings: 2
“

lngrcdicnts

3 Tbsp. olive oil

? garlic cloves, chopped

1 tsp. salt

¥ tsp. grouncl coriander

1 tsp. turmeric

1 bell pepper, choPPed

1 Pint cl’:erry tomatoes, halved

3 cups O]C l-inc|'1 cubed butternut 5cluasl'1
leup dried quinoa

1 bunch |<a|e, stems rcmovec], diced

leup Cl’lOPPCCI onion, or leek
2tsp. Paprika

¥ tsP. black pepper

¥ tsp. ground cumin

¥ tsp. grouncl ginger

1 hot pepper, choPPed

2 TbsP. fresh lemonjuice

2 cups of Peelec] turnips, diced
1 Tbsp. butter

green beans, choppecl

Preparation
L

1. Cook cluinoa accorc{ing to Package.

2. Heatoilina large saucepan over medium heat. Add onion, sauté until soft. Add garlic;

stir 1l minute.

3. Mixin Paprika and other sPices. Add I-cup water, tomatoes and Icmonjuice. Bringto a

boil.

4. Add squaslﬂ and turniPs. Cover and simmer over medium-low heat until vegetables are

tendcr, about 20 minutes. Add kale and green beans and cook for 4 more minutes.

5. Add quinoa to the vegetable mixture.

6. Add cl’xoPPed fresh mint or cilantro as a garnish.



