BETTER KNOW YOUR VEGETABLES:
This Week . . . Summer Squash

Green and golden zucchini, chubby pattypan. curvy crookneck... whatever the shape, these varieties have in common their sweet
flavor, delicate texture, and thin, edible skins. Squash benefits from practically any cooking technique. A quick stir-fry, sauté, or grill
preserves texture, but longer cooking times (steaming, roasting, and braising) can bring out even more intense flavor. To concentrate

flavors, try tossing cut squash with a small amount of kosher salt and leaving it to drain in a colander for 15 to 30 minutes.

My Special Zucchini Bread Recipe
Adapted from 101Cookbooks.com

1 1/2 cups chopped walnuts 1/3 cup poppy seeds (optional)

zest of two lemons (optional) 1/2 cup crystallized ginger, finely chopped (optional)
1/2 cup unsalted butter 1 cup sugar

1/2 cup brown sugar 3 large eggs

2 teaspoons vanilla 3 cups grated zucchini, skins on

3 cups whole wheat pastry flour (or unbleached all-purposeflour) 1 1/2 teaspoons baking soda

1/2 teaspoon baking powder 1 teaspoon salt

| teaspoon cinnamon 1 tablespoon curry powder (optional)

Special equipment: two 1 pound loaf pans (5 x 9 inches)

Preheat your oven to 350°F. Butter the two loaf pans, dust them with a bit of flour and set aside.

In a small bowl combine the walnuts, poppy seeds, lemon zest, and ginger. Set aside.

In a mixer, beat the butter until fluffy. Add the sugars and beat again until mixture comes together and 1s no longer crumbly. Add the eggs one at a
time mixing well and scraping down the sides of the bowl between each addition. Stir in the vanilla and then the zucchini on low speed.

In a separate bowl, combine the flour, baking soda, baking powder, salt, cinnamon, and curry powder. Add these dry ingredients to the wet
ingredients in two batches, stirring between each addition.

By hand, fold in most of the walnut, poppy seed. lemon zest, and crystallized ginger mixture. Avoid over mixing the batter, it should be thick and
moist, not unlike a buttercream frosting.

Divide the batter equally between the two loaf pans. Make sure it 1s level in the pans, by running a spatula over the top of each loaf. Sprinkle the
reserved walnut mixture on top.

Bake for about 40-45 minutes on a middle oven rack. I like to under bake my zucchimi bread ever so slightly to ensure 1t stays moist. Keep in mind
it will continue to cook even after 1t 1s removed from the oven as it 1s cooling. Remove from the oven and cool for about ten minutes before turning
out onto wire racks to cool completely.

Zucchini and Fresh Herb Fritters
from Vegetarian Cooking for Everyone by Deborah Madison

Salt and freshly milled pepper 2 pounds green or golden zucchini, coarsely grated
2 eggs, beaten 1 bunch scallions, including an inch of the greens, thinly sliced
I cup dried bread crumbs 2 garlic cloves, finely chopped
1/2 cup chopped parsley | tablespoon chopped marjoram or basil
1 teaspoon chopped mint Olive o1l as needed

Lightly salt the zucchini and set it aside in a colander to drain for 30 minutes. Meanwhile, mix the remaining ingredients together except the o1l and
pepper. Quickly rinse the squash. squeeze ou the excess water, then stir it into the batter. Taste for salt and season with pepper. Filmi two large
skillets with olive o1l. When hot, drop in the batter—1/4 cup makes a fritter about 3 1/2 inches across—and cook over medium heat until golden on
the bottom. Turn and cook the second side. Serve hot. Serve plain or with a yogurt sauce, salsa verde, or aoli.

Zucchini Crumble
From the Los Angeles Times. Yields 6-8 servings.

4 medium zucchini, quartered lengthwise & sliced into 3/8 -inch pieces 6 plum tomatoes, peeled, cored and coarsely chopped

3 cloves garlic, minced 1/4 cup coarsely chopped fresh basil
Salt and freshly ground black pepper 1/4 teaspoon hot red pepper flakes
2/3 cup flour 1/3 cup pine nuts

1/2 cup grated Parmigiano-Reggiano 1/2 cup butter, cut into thin slices

Heat the oven to 375 degrees. In a large mixing bowl, combine the zucchini, tomatoes, garlic and basil and mix well. Season with 1 1/4 teaspoons
salt and one-fourth teaspoon pepper and mix in the chile flakes. Adjust seasoning to taste. Spread into a 9-inch square baking dish.

Wipe the bowl dry and add the flour, pine nuts and cheese. Using your fingertips, rub in the butter until the mixture resembles coarse crumbs and
starts to clump. Crumble evenly over the zucchini mixture.

Bake 1 hour, until the topping is crisp and the vegetables are stewed.

DON'T FORGET

The next meat and cheese delivery is scheduled for 9/13. Place your orders asap at www.csapasturedmeatandpoultry.com.




