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 One way we like to eat butternut squash in our family is via 
the fry! It is really easy. The hardest part is peeling the butternut. 
Here is my recipe: 

 
Butternut Squash Fries 

Ingredients 
 1 butternut squash  salt and thyme to taste 
 3 Tbsp. olive oil 

 
Directions 
1. Preheat oven to 425 degrees F. 
2. Oil a baking sheet or two. 
3. Cut the squash in half and take the seeds out. 
4. Carefully peel, or cut away the skin.  
5. Chop the squash up into fry sized pieces. The skinnier the fry, the 

quicker it will cook. But too skinny and it will burn fast! 
6. Mix fries in a bowl with olive oil, salt and thyme. 
7. Lay flat on baking sheets. 
8. Bake for 20-25 minutes, turning fries over halfway through baking. 

“Recall that whatever lofty things you 
might accomplish today, you will do 

them only because you first ate 
something that grew out of the dirt.” 

 

~Barbara Kingsolver~ 
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This week’s CSA 
share contains:  

 

• Kale 
• Spinach 
• Butterhead Lettuce 
• Rainbow Carrots 
• Butternut Squash 
• Sweet Potatoes 
• Purple Top Turnip 
• Seascape 

Strawberries 
 

Butternut Squash Fries! 
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Here is a recipe that incorporates turnips, spinach, and butternut squash from this weeks’ CSA 

share!  

Turnip, Apple, Spinach and Butternut Squash Soup 
Total Time: 1 hour and 30 mins.     Servings: 4 
 

 

 
 

Ingredients 
 1 medium butternut squash, peeled and chopped  4 Tbsp. olive oil 
 3 small apples, peeled, cored, and chopped   2 cups water or vegetable broth 
 3 medium turnips, peeled and chopped   ½ tsp. salt 
 I bag spinach, chopped     1 tsp. pepper 
 1 medium onion, chopped 

 
Preparation 

1. Heat olive oil in a large pot over medium heat. 
2. Add chopped butternut squash, turnips, apples, onions, salt and pepper to the pot and 

continue to cook on medium for 5-10 minutes, then reduce heat to medium-low and 
continue to cook until ingredients are softened, about 45 minutes. 

3. Once ingredients are softened, add water/vegetable broth and continue to cook for 
another 5-10 minutes on medium heat. 

4. Remove from heat. Either use an immersion blender in the pot, or pour the ingredients 
into a food processor or blender. Blend until smooth.  

5. Add chopped spinach when serving so it doesn’t wilt too much. 
6. You could add some cream to make it a creamier soup. 
7. Done! 

 


