
Zucchini Nut Bread 

Submitted by a CSA member 

Ingredients: 

1 ½ cups whole wheat flour 

1 ½ cups unbleached flour 

½ tsp baking soda 

1 Tbsp baking powder 

¼ tsp salt 

2 tsp cinnamon 

3 eggs 

3 C shredded or grated zucchini (You can peel the zucchini if desired. If it seems really wet you 

can press some of the moisture out before using. You can also substitute some yellow squash and 

carrot.) 

1 ½ C sugar (I used white sugar first but tried and preferred brown sugar the second time). 

4 Tbsp cooking oil 

2 Tbsp orange juice 

2 tsp grated lemon peel and a squeeze of juice in the batter 

½ cup chopped nuts 

Directions: 

Mix dry ingredients in one bowl, wet in another. Add wet to dry, stirring just until combined. 

Add nuts. Pour into 2 loaf pans. Bake at 350 F for about 50 minutes (or until a toothpick inserted 

comes out clean). Cool on rack for 10 minutes, remove from pan. 

+++ 

Zucchini Crumble Dessert 

Submitted by Sarah Newman 

Prep Time: 30-45 Min. Total Bake Time: 1 hour 

Servings: 16-20 

Ingredients: 

Crust 

4 cups flour 

2 cups sugar 

1/2 teaspoon ground cinnamon 

1/2 teaspoon salt 

1 and 1/2 cups cold butter (Earth Balance buttery spread for vegan version) 

Filling 

8 to 10 cups peeled and cubed zucchini (4 to 5 pounds) 

2/3 cup lemon juice 

1 cup sugar 



1 teaspoon ground cinnamon 

1/2 teaspoon ground nutmeg 

1/2 teaspoon vanilla extract (optional) 

Directions: 

1. In a large bowl, combine the flour, sugar, cinnamon and salt for the crust. Cut in butter until 

crumbly; set aside 3 cups. Pat remaining crumb mixture into a greased 13 in. x 9 in. baking pan. 

Bake at 375 degrees for 12 minutes. 

2. Meanwhile, for filling, place zucchini and lemon juice in a large saucepan; bring to a boil. 

Reduce heat; cover and cook for 6-8 minutes or until zucchini is tender. Stir in the sugar, 

cinnamon and nutmeg; cover and simmer for 5 minutes (the mixture will be thin). 

3. Spoon the filling over the bottom crust. Cover the filling with the 3 cups of crumble mixture 

set aside earlier. Bake at 375 degrees for 40-45 minutes or until golden. Sprinkle the top with 

cinnamon and sugar (optional). Enjoy! 

Meal Plan Menu 

Thursday: 

Make a salad with the Red Butterhead lettuce. Any radishes or veggies left over from last week? 

Shred or slice them and use them as toppings. 

Italian Dressing 

Ingredients: 

1 1/3 cup vegetable oil 

2/3 cup vinegar 

1 clove garlic, split 

1 tsp. dry mustard 

1/2 tsp. celery salt 

1/2 tsp. dried basil leaves 

1/2 tsp. dried oregano leaves 

1/4 tsp. pepper 

Directions: 

Combine ingredients in jar. Cover; shake vigorously. Chill to blend flavors. Remove garlic; 

shake again before serving. Makes 2 cups. 

Friday: 
Did you know you can eat the beet greens? Check out this recipe below that includes them! 

Farfalle with Beets, Beet Greens, and Pine Nuts 



Ingredients: 

1/3 cup pine nuts 

4 tablespoons extra-virgin olive oil, divided 

2 large onions, quartered lengthwise through root end, sliced crosswise (about 4 cups) 

3 garlic cloves, minced 

1 bunch beets with fresh healthy greens; beets peeled, each cut into 8 wedges, greens cut into 1-

inch-wide strips 

12 ounces farfalle (bow-tie pasta) 

1/3 cup grated Parmesan cheese plus additional for serving 

Directions: 

Heat heavy large skillet over medium heat. Add pine nuts and stir until lightly toasted, about 3 

minutes. Transfer to small bowl. Add 2 tablespoons oil and onions to same skillet and sauté until 

beginning to soften and turn golden, about 10 minutes. Reduce heat to medium-low and continue 

to sauté until onions are tender and browned, about 30 minutes longer. Add garlic and stir 2 

minutes. Scatter beet greens over onions. Drizzle remaining 2 tablespoons oil over; cover and 

cook until beet greens are tender, about 5 minutes. 

Meanwhile, cook beets in large pot of boiling salted water until tender, about 10 minutes. Using 

slotted spoon, transfer beets to medium bowl. Return water to boil. Add pasta to beet cooking 

liquid and cook until tender but still firm to bite, stirring occasionally. Drain, reserving 1 cup 

pasta cooking liquid. Return pasta to pot. 

Stir onion-greens mixture and beets into pasta. Add pasta cooking liquid by 1/4 cupfuls to 

moisten. Season with salt and coarsely ground black pepper. Stir in 1/3 cup Parmesan cheese. 

Divide pasta among shallow bowls. Sprinkle with pine nuts. Serve, passing additional cheese. 

Saturday: 
You can also eat the turnip greens! Check out this turnip soup recipe below. 

Turnip and Turnip Greens Soup 

From Chez Panisse Vegetables by Alice Waters 

Ingredients: 

1 yellow onion 

1 clove garlic 

1 Tbsp olive oil 

1 Tbsp unsalted butter 

2 bunches young turnips with greens 

1 bay leaf 

1/2 tsp chopped thyme leaves 

1 small piece prosciutto or bacon 

8 cups rich chicken stock 

Salt and pepper 

Reggiano Parmesan cheese 



Directions: 

1. Peel and slice the onion and garlic thin. Put in a nonreactive pot with the olive oil and butter 

and 1 Tbsp water and stew, covered, until they are soft and translucent. Trim off the stems and 

greens from the turnips and reserve the greens. If the turnips are very young and tender, it is 

unnecessary to peel them. Trim off their roots, slice the turnips thin and add them to the pot. 

Stew them for a few minutes, until they begin to soften. Add the bay leaf, thyme, prosciutto or 

bacon, chicken stock, and salt and pepper. Cover and simmer over low heat for about 1/2 hour. 

2. Wash the turnip greens and cut them into 1/2-inch wide strips and stir them into the soup. 

Simmer the soup for another 10 minutes or so, until the greens are soft and tender. Garnish the 

soup with a few curls of shaved parmesan. 

Note: Vegetable stock can be substituted and prosciutto or bacon omitted for a meatless version. 

Also, you may want to halve the recipe to match the turnip bunch size. 

Sunday: 

Quiches are super easy to make and a good way to use up some of your veggies. Use your chard 

or collards in this quiche recipe below. You could even make 2 and freeze one for later! 

Swiss Chard and Cheddar Quiche 

Ingredients: 

3 tablespoons olive oil 

1 bunch Swiss chard, chopped 

1 onion, chopped 

3 large eggs 

3/4 cup half-and-half 

kosher salt and black pepper 

2 ounces Cheddar, grated (1⁄2 cup) 

1 prebaked 9-inch piecrust 

Directions: 

Heat oven to 350° F. 

Heat 1 tablespoon of the oil in a large skillet over medium-high heat. Add the chard and onion 

and cook until tender, 3 to 4 minutes. 

In a medium bowl, beat the eggs with the half-and-half; season with 1 teaspoon salt and ¼ 

teaspoon pepper. Add the Cheddar and chard mixture and mix to combine. Pour into the 

prebaked 9-inch piecrust and bake until set, 40-45 minutes. 

Monday: 
If you haven't already used your zucchini in a baked good, use it and/or the yellow squash in a 

casserole. 



Zucchini Pizza Casserole 
From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

2-3 6 inch zucchini, unpeeled, sliced 

2 cups water 

1/2 tsp. salt 

1 1/2 lb. ground beef 

1 onion, chopped 

1 cup mushrooms 

1 tsp. oregano 

1/4 tsp. pepper 

1/2 tsp. salt 

2 15 oz. cans spaghetti sauce or 2 pints homemade sauce 

1 lb. mozzarella cheese, shredded 

4 oz. pepperoni (optional) 

Directions: 

Prepare zucchini. Bring water to a boil. Add zucchini and salt. Return to a boil; reduce heat and 

cook 2-3 minutes. Drain well. Brown ground beef and onion. Add mushrooms, seasonings and 

zucchini. Pour half of the mixture into a casserole. Add 1 can spaghetti sauce, 1/2 of the cheese 

and 1/2 of the pepperoni. Repeat layers. Bake at 350F for 30 minutes. 

Variation: Mix all ingredients, saving some of the cheese to sprinkle on top; bake. 

Tuesday: 

Try this fried rice recipe with the Napa cabbage you got in your share. 

Chopped cabbage and barbecue shrimp fried rice recipe 

A simple and wonderful one-skillet fried rice meal made with cabbage and topped with shrimp 

cooked in a light barbecue sauce. 

Serves 2 

Prep time: 10 minutes | Cook time: 20 minutes | Total time: 30 minutes 

Ingredients: 

3 cups white rice, cooked 

2 tablespoons canola oil 

1/4 cup chopped onion 

1/4 cup soy sauce 

2 garlic cloves, chopped 

1 cup frozen peas and carrots, thawed 

2 cups chopped cabbage 

http://www.sheknows.com/food-and-recipes/articles/1088536/cabbage-recipes


1 egg, beaten 

12 large shrimp, peeled, deveined, tails on 

1 tablespoon barbecue sauce 

Directions: 

Heat a large skillet or wok on medium heat. Add the canola oil. Add the rice and onion. 

Continuously stir. Add the soy sauce, and continue to stir for about 4 minutes. Add the cabbage, 

garlic and the peas and carrots. Stir. Continue to cook and stir. Move the ingredients to the 

outside edges of the pan to make an empty space in the middle of the pan. Add the egg to the 

middle of the pan, and stir just the egg as it cooks. Once the egg is cooked, stir together all the 

ingredients in the pan. Remove the fried rice from the pan, and place it on a large plate or in a 

bowl. Put the pan back on the heat, and add the shrimp and the barbecue sauce. Stir together so 

that the shrimp are coated with the barbecue sauce. Continue to stir until the shrimp are fully 

cooked (about 4 minutes). Serve the shrimp on top of the rice. 

Wednesday: 

Clean out the fridge! New veggies coming your way Thursday! 


