
Recipes -- Winter CSA -- December 22nd, 2011

Roasted Kabocha Squash with Kale
adapted from Clean Food
Serves 4

■ 1 small kabocha squash
■ 2 shallots, minced (You could substitue your leeks or onions)
■ 1 tsp oil or butter
■ 3 Tbsp balsamic vinegar
■ 3 Tbsp grapeseed oil
■ 1 tsp salt
■ 2 cloves of garlic, minced
■ 1 large bunch of kale, chopped
■ 1 small bunch of collard greens, chopped (Could chard or other greens)

1. Preheat the oven to 425. 
2. Cut the Kabocha squash in half and scoop out the seeds. You can reserve the 

seeds and roast them.
3. Cut the squash into chunks, leaving the skin on.
4. Mix the squash with the balsamic vinegar, oil, and salt.
5. Roast the squash for 30 minutes, stirring occasionally.
6. Meanwhile, sauté the shallots in the butter/lard/oil over low heat, stirring regularly. 

Your goal is to caramelize the shallots and get them slightly crispy.
7. Remove the shallots with a slotted spoon and drain on a paper towel.
8. Remove the squash from the oven when tender and set aside.
9. In a large pan over medium heat, sauté the garlic for 2 minutes, or until very 

fragrant.
10. Add the kale and collards in small batches, stirring constantly, until the kale and 

collards have started to wilt and turn bright green.
11. Add squash to the kale, mix, and serve, topped with the caramelized shallots.

Winter Pasta
From 101 Cookbooks
I used penne here, but you can substitute whatever pasta you like. Spinach can be 
substituted for the kale if you like as well.

4 cloves of garlic, peeled
4 small shallots, peeled
1 small bunch of kale - 1/2 lb / 8 oz, stalks removed, washed well
1/3 cup / 80 ml extra virgin olive oil
1/3 cup / 2 oz goat cheese, plus more for topping
2 tablespoons + hot pasta water
fine grain sea salt & freshly ground black pepper
fresh lemon juice - optional

http://www.cooklocal.com/2009/10/14/roasted-kabocha-squash-with-kale/
http://www.cooklocal.com/2009/10/14/roasted-kabocha-squash-with-kale/
http://www.amazon.com/exec/obidos/ASIN/1402768141/cooklocal-20
http://www.amazon.com/exec/obidos/ASIN/1402768141/cooklocal-20


12 oz / 340 g dried penne pasta
fresh thyme - and thyme flowers

Bring a large pot of water to a boil. Salt the boiling water generously, and add the 
garlic and shallots. Boil for 2-3 minutes, stir in the kale and cook for another ten 
seconds. Don't overcook. Working quickly, use a slotted spoon or strainer to fish the 
greens, garlic, and shallots from the water. Use a food processor to puree the 
ingredients along with the olive oil and goat cheese. Add a couple tablespoons of hot 
pasta water if needed to thin things out if needed. Then season with a touch of salt 
and plenty of black pepper. Taste. Depending on your goat cheese, you might need a 
little extra acidic oomph if your sauce is a bit flat. If so, add fresh lemon juice a bit at a 
time until you're happy with it the sauce. Set aside.

Reheat the pot of water and boil the pasta per package instructions. Drain and toss 
immediately with the green sauce. Serve topped with a few pinches of fresh thyme, 
and more crumbled goat cheese.

Serves 4-6. 

Prep time: 10 min - Cook time: 10 min

Pumpkin and Feta Muffins
From 101 Cookbooks

The recipe calls for 2 cups of flour. There are a couple different flour combinations you 
might explore. The original: you can use unbleached all-purpose flour - 2 cups / 9 oz / 
260g. Alternatively, I use equal parts APF and spelt flour which translates to 1 cup / 
4.5 oz/ 130g APF + 1 cup / 4 oz / 115g spelt flour. I might try a whole wheat pastry 
flour version next time - using 2/3 wpp + 1/3 apf, the first time around - to see how that 
goes. You might need to add an extra splash of milk though.

1 tablespoon unsalted butter
2 tablespoons olive oil

2 cups / 9 oz / 255g cubed pumpkin or butternut squash, 1/2-inch cubes

salt and pepper to taste
1 large handful of baby spinach, chopped
2 tablespoons chopped parsley or cilantro
3 tablespoons sunflower seeds kernels
3/4 cup / 1 oz / 30g freshly grated Parmesan
100g / 3.5 oz / 1/2 cup cubed feta
2 teaspoons whole-grain mustard
2 large eggs, lightly beaten
3/4 cup / 180 ml milk



2 cups flour (see headnote!)
4 teaspoons aluminum free baking powder
1 teaspoon fine-grain sea salt

Preheat oven to 405F / 200C, with rack in the top third. Use the butter to grease a 12-
hole muffin pan and set aside.

Sprinkle the olive oil and some salt and pepper over the squash. Toss well and turn 
onto a baking sheet or roasting pan. Arrange in a single layer and bake for 15 - 25 
minutes or until cooked through entirely. Set aside to cool.

Transfer two-thirds of the squash to a large mixing bowl along with the spinach, 
parsley, sunflower seeds, Parmesan, two-thirds of the feta, and all of the mustard. 
Gently fold together. In a separate bowl beat the eggs and milk together and add to 
the squash mix. Sift the flour and baking powder onto the squash mix, top with the salt 
and a generous dose of freshly ground black pepper and fold together just until the 
batter comes together, be careful not to over mix.

Spoon the mixture into the prepared pan, filling each hole 3/4 full, top each muffin with 
a bit of the remaining squash and feta (see photo up above). Bake for 15-20 minutes 
or until the tops and sides of the muffins are golden, and the muffins have set up 
completely. Let cool for a couple minutes then turn out onto a cooling rack. I like these 
muffins cooled a bit, served just warmer than room temperature.

Makes 12 muffins.

Adapted from a recipe in Martha Goes Green by Rosie Percival and Ruth Friedlander. 
Available for purchase here.

Prep time: 20 min - Cook time: 60 min

Glazed Turnips

1 pound turnip
1/2 a stick of unsalted butter
1.5 tablespoons sugar
Kosher salt

Place turnips in a large skillet; add water to cover turnips halfway. Add butter, sugar, and 
a large pinch of salt; bring to a boil. Cook, stirring occasionally, until liquid is syrupy and 
turnips are tender, about 15 minutes. (if turnips are tender before liquid has reduced, 
use a slotted spoon to transfer turnips to a plate and reduce liquid until syrupy. Return 
turnips to pan and stir to coat well.) 

http://www.marthagoesgreen.com.au/
http://www.marthagoesgreen.com.au/
http://www.marthagoesgreen.com.au/pages/purchase.html
http://www.marthagoesgreen.com.au/pages/purchase.html


Sautéed Savoy Cabbage with Leeks and Garlic
1 leek
2 garlic cloves, chopped
3 tablespoons olive oil
1 pound Savoy cabbage, cored and thinly sliced (8 cups)
1/4 cup water

Chop leeks. Cook leeks and garlic in oil in a 12-inch heavy skillet over medium-high 
heat, stirring occasionally, until garlic is pale golden, about 3 minutes. Stir in cabbage, 
3/4 teaspoon salt, and 1/4 teaspoon pepper and sauté 1 minute. Add water and cook, 
tightly covered, until cabbage is wilted, about 3 minutes. Cook, uncovered, stirring, until 
most of water has evaporated and cabbage is tender, about 2 minutes. Season with salt 
and pepper.

Roasted Kabocha Squash Soup with Pancetta and Sage
1 (4-lb) kabocha squash, halved and seeded
1 cup vegetable oil
20 whole fresh sage leaves plus 1 1/2 teaspoons chopped fresh sage
1/4 lb sliced pancetta, coarsely chopped
1 tablespoon olive oil
1 large onion, chopped
2 garlic cloves, minced
3 1/2 cups chicken broth
3 1/2 cups water
1 tablespoon red-wine vinegar

Roast squash:
Preheat oven to 400°F.
Roast squash, cut sides down, in an oiled roasting pan in middle of oven until tender, about 1 hour. When 
cool enough to handle, scrape flesh from skin.
Fry sage leaves while squash roasts:
Heat vegetable oil in a deep small saucepan until it registers 365°F on a deep-fat thermometer. Fry sage 
leaves in 3 batches until crisp, 3 to 5 seconds. Transfer leaves with a slotted spoon to paper towels to 
drain.
Cook pancetta and make soup:
Cook pancetta in a 4-quart heavy pot over moderate heat, stirring, until browned. Transfer pancetta with 
slotted spoon to paper towels to drain.
Add olive oil to pancetta fat remaining in pot, then cook onion, stirring, until softened. Stir in garlic and 
chopped sage and cook, stirring, until fragrant, about 1 minute. Add squash, broth, and water and simmer 
20 minutes to blend flavors.
Purée soup in batches in a blender, transferring to a bowl. (Use caution when blending hot liquids.) 
Return soup to pot and reheat. If necessary, thin to desired consistency with water.
Stir in vinegar and salt and pepper to taste.
Serve sprinkled with pancetta and fried sage leaves.


