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Greetings, CSA Members!  This week we hope to bring you green beans, zucchini, cucumbers, eggplant or bell pepper, potatoes and chard/kale/collards or squash blossoms!
We’re a little more than half-way though the CSA for the year. I hope it is going well for all of you and that you are enjoying the taste of all the fresh produce as well as feeling the healthful results. I recently discovered that I can thinly slice the Tuscan kale and use it as the base for my salads. I just grate or finely chop any other vegetables I have around and it makes a wonderful and super healthy salad.

Squash blossoms always feel like a special treat to me. Wyatt stuffs them with a ricotta cheese filling seasoned with herbs. Dredge the stuffed blossoms through a plate of flour then dip them in some beaten egg and pan fry them.

HAVE A GREAT WEEK! -Amy
The Cook’s Column
A great assortment of summery vegetables in this week’s CSA share again, although not so summery weather it seems.  The cool nights have my green tomatoes in the garden still teasing me this week!  If you’re feeling adventuresome in the kitchen, here’s how to prepare and use summer squash blossoms…
Squash blossoms possess a delicate, zucchini-like flavor and add a splash of summer to any number of dishes, including risotto, pasta and salads. In Mexico, the flor de calabaza are used in casseroles, soups and as a filling for quesadillas. In Italy, squash blossoms are stuffed with a mild cheese such as fresh mozzarella, chèvre or ricotta, dipped in batter and deep-fried, making a delicious appetizer or salad accompaniment.  They are even found in Thai cuisine, simply crisply fried and served with a chile sauce on rice. Squash blossoms can also be grilled, then chopped and served with grilled corn cut off the cob and diced summer squash and some fresh herbs (think side to chicken or pork). A delicious way to serve squash blossoms comes from David Tanis, a former Chez Panisse cook. Sauté some chopped garlic and scallions in unsalted butter, then add thin slices of summer squash, fresh corn kernels and just enough chicken stock or water to make a light sauce. Sauté until just cooked through, throw in a handful of julienned (thinly sliced) squash blossoms and basil until wilted, and season to taste, adding more butter if necessary to enrich the sauce. Toss with cooked fresh fettucine. It's a spectacularly simple recipe that practically shouts summer. 

Squash blossoms only last for a day or so, so you’ll want to use them right away. Male blossoms grow on a long stem while you find female blossoms blooming on the end of a baby squash. There is no flavor difference between the genders, but the female flowers attached to baby squash do make for a nice plate presentation. 

To prepare the blossoms, check inside for any insects. Cut off the stem if present, and carefully remove any of the tough inner structures of the flower, leaving the base intact. If you're stuffing the blossoms, you may find a pastry bag helpful, although a narrow teaspoon works as well. If you can't use the blossoms right away, store them on a moist paper towel in an airtight container just for a day.
Try a simple recipe such as this one for quesadilla to get started with squash blossoms, and you’ll be hooked!

Squash Blossom Quesadillas

From Aaron Sanchez, Food Network
Serves 2
Olive oil, for cooking 

1 medium onion, diced 

1 clove garlic, minced 

1 poblano pepper, roasted, peeled, seeded, and diced 

10 fresh squash blossoms, cleaned
1/2 cup chicken stock 

3 sprigs fresh epazote*, finely chopped 

Salt and freshly ground black pepper 

4 (10-inch) flour tortillas 

1/4 pound queso blanco or jack cheese, grated
*if you can’t find fresh epazote, a traditional Mexican herb, substitute another fresh herb of your choice such as oregano or cilantro.

Heat a pan with a little oil and sauté the onion, garlic, and the roasted poblano pepper for several minutes, until the onions have become translucent. Then, add the squash blossoms and deglaze with chicken stock. Add the epazote, and cook for a minute or so, until squash blossoms have wilted. Season with salt and pepper, and set aside to cool. 

To compose the quesadilla lay the 2 of the tortillas on a flat surface. Distribute the cheese equally on both tortillas. Then, spread 1/2 of the squash blossom filling over the cheese. Cover with the other tortilla, place on heated griddle on nonstick pan with a little oil, and cook for 3 minutes on each side. When nice and golden brown on each side and cheese has melted, remove and cut into quarters. 
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