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Week 10 

Our tenth week is here and that means we are already 
halfway through the season.  I don’t have much to 
write about this week, just a few recipes in case you 
aren’t sure what to do with some of the repeats like 
corn and potatoes or some of the newer items like 
okra and spaghetti squash.  When all else fails, you 
can do like I do and sauté whatever veggies you need 
to use up with a little olive oil and some of the fresh 
herbs we’ve been getting.  This week I did just that 
with corn, okra, peppers, tomatoes, and patty pan 
squash; all seasoned with oregano, basil, thyme, salt 
and pepper.  That with some salmon patties made the 
first meal I’ve cooked in a while now that my 
daughter consumes my time and my arms.  (Not that 

you’ll hear me complaining, my husband’s a great cook and my daughter is 
my pride and joy).  Have a wonderful week! 

Recipes 

Roasted Rosemary Potato Salad 
Ingredients 
2 1/2 pounds tiny new red potatoes, halved or quartered 
1  medium red onion, cut in wedges 
1/4 cup olive oil, divided 
2  tablespoons snipped fresh rosemary 
2  cloves garlic, minced 
1/2 teaspoon kosher salt 
1/2 teaspoon coarsely ground black pepper 
2  tablespoons balsamic vinegar 
1  medium red sweet pepper, cut into bite-sized strips 
3  tablespoons pine nuts, toasted 
 
Directions 
Preheat oven to 450 degree F oven. In a large mixing bowl combine 
potatoes, onion wedges, 2 tablespoons of the olive oil, rosemary, garlic, salt, 
and black pepper. Toss potato mixture to coat well; arrange in a single 
layer in a greased shallow roasting pan. Roast, uncovered, for 25 to 30 
minutes or until potatoes are tender and lightly browned, stirring mixture 
twice. Transfer roasted potato mixture to a large bowl; set aside. 
In a small bowl whisk together balsamic vinegar and remaining 2 
tablespoons olive oil. Pour mixture over roasted potato mixture. Add red 
pepper pieces; toss gently to coat.   
Turn potato salad into serving bowl. Sprinkle with pine nuts. Serve warm or 
at room temperature. Makes 6 servings.  
Source: http://www.bhg.com/recipe/salads/roasted-rosemary-potato-salad/ 

What’s in Your 
Share This Week: 

• Blackberries	  
• Corn	  
• Red potatoes	  
• Okra	  
• Spaghetti squash	  
• Watermelon	  
• Green peppers	  
• Oregano	  
• Tomatoes (and lots 

of them) 	  
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Okra-and-Corn Maque Choux  
Ingredients 
¼ pound spicy smoked sausage, diced 
½ cup chopped sweet onion 
½ cup chopped green bell pepper 
2 garlic cloves, minced 
3 cups fresh corn kernels 
1 cup sliced fresh okra 
1 cup peeled, seeded, and diced (1/2lb) 
Salt and freshly ground pepper to taste 
 
Directions 
Sauté sausage in a large skillet over medium-high heat 3 minutes or until 
browned. Add onion, bell pepper, and garlic, and sauté 5 minutes or until 
tender. Add corn, okra, and tomato; cook, stirring often, 10 minutes. Season 
with salt and pepper to taste.   
Source: http://www.myrecipes.com/recipe/okra-and-corn-maque-choux-
10000001997586/ 
 
Cheesy Veggie “Pasta” Bake 
INGREDIENTS 
1 whole spaghetti squash  
2 tablespoons olive oil  
1 red pepper, diced  
1 zucchini, diced  
1 carrot, shredded  
2 cloves garlic, minced  
1 tomato, diced  
16 ounces tomato sauce  
4 ounces shredded mozzarella cheese  
1/4 cup shredded Parmesan 
 
DIRECTIONS 
Preheat oven to 350 degrees. 
Poke spaghetti squash all over with a knife and cook in the microwave for 
eight to 12 minutes until soft. If you don't have a microwave, place the 
poked squash on a baking pan and bake at 375 degrees for 45 to 60 
minutes. While that's cooking, add the oil, garlic, pepper, zucchini, and 
carrots to a pan, cooking over medium heat. 
Cut the squash in half, scoop out the seeds, and with a fork, scrape the 
flesh from the peel. It should flake off easily in strings, resembling 
spaghetti. Place the spaghetti squash flesh in a casserole dish. Add the 
cooked veggies, diced tomato, sauce, and most of the cheese and mix well. 
Sprinkle leftover cheese on top and bake for 30 minutes or until the cheese 
is bubbly. 
Allow to cool for five minutes, serve, and enjoy!   
Source: http://www.fitsugar.com/Recipe-Gluten-Free-Cheesy-Veggie-Pasta-Bake-
20317594 


