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Week 14 

Hi Fresh Stoppers!  We’ve got another great share 
coming your way and we hope you’re finding uses 
for all the wonderful fruits and vegetables.  When 
you join a CSA it really helps if enjoy cooking, 
being creative, and trying new things to really make 
it worthwhile.  One of my favorite things about 
these programs is that ingredients you might be 
nervous about buying in the store in case you decide 
you don’t like it, you’ve already paid for in your 
share.  You might as well try it and find out 
rather than let it go to waste.  In my family, the 
eggplant is often donated since my husband swears 
he can’t stand it.  This past week it ended up at 
our house though, so I searched the internet and 
found a recipe for people who hate eggplant.  While 
we both ate it, an accomplishment on my husband’s 
part, I don’t think we will make it again.  It was way too salty and I 
think I can do better next time.  Trial and error is what life is all about, 
right?  I don’t mind eating those words either, especially when it comes 
time for my daughter to start eating solid food.  Have a great week!   

Thanks to the wonderful Libby Iversen for providing the first two recipes. 

Recipes 

Tomato and Corn Soup with Fresh Basil 

Ingredients: 
2 Tbs olive oil 
2 leeks, white part only, chopped 
5 large tomatoes (about 2 ½ lbs), 
seeded & coarsely chopped 
2 Tbs all-purpose flour 

2 ½ cups corn kernels (about 3 
ears of corn), cobs reserved & cut 
in half 
8 fresh basil leaves, plus more for 
garnish 
1 Tbs + 1 tsp tomato paste 
3 cups chicken broth or stock 

 
Directions: In a large soup pot over medium heat, warm the oil.  Add leaks 
and sauté until softened, about 5 minutes.  Add the tomatoes and cook until 
slightly softened, 3 minutes.  Add the flour & cook, stirring constantly, for 
2 minutes longer.  Add the corn kernels, corn cobs, basil leaves, tomato 
paste, and stock.  Bring to a simmer over medium-low heat.  Cover partially 
and simmer for about 25 minutes.  Remove from the heat & discard the corn 
cobs.  In a blender or food processor, puree the soup in batches until 
smooth. Alternatively, process with a hand blender in the pot until smooth.  
Pour the pureed soup through a fine-mesh sieve or food mill into serving 
bowl. Season to taste with salt & pepper.   

What’s in Your Share 
This Week: 

• Pears 
• Potatoes 
• Dry beans- 

Christmas Lima 
• Orange acorn 

squash 
• Banana peppers 
• Corn 
• Okra 
• Thyme 
• Red tomatoes  
• Zucchini 
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Can be served hot or cold, same day or next day.  Possible garnishes include 
sour cream, basil, croutons, or (my favorite) a few pieces freshly fried okra. 
Taken from Williams-Sonoma’s Soup cookbook.  

Gnocchi with Sage Brown Butter by Libby Iversen 

Ingredients: 
3 cups gnocchi 
1 lbs sliced ham, diced or cut into small strips 
2 cups winter squash, large dice/strips – I prefer the fruity taste of 
cushaw but acorn or butternut are good as well.  For the firmer squash, 
just parboil them with the gnocchi before tossing in the skillet.  I freeze 
my extra cushaw and just throw it right from the freezer into the skillet.  
The 10 minutes or so in the skillet is plenty of time to cook it through. 
1 Tbs butter 
Sage or other fresh herb(s), julienned 
(And a VERY non-stick pan) 

Directions: Bring a large pot of water to the boil.  Add gnocchi and diced 
squash if necessary.  Boil gnocchi until they float for about 2 minutes and 
are done through.  (Homemade from our Fresh Stop potatoes is best, but 
store-bought are good, too).  Meanwhile, melt 1Tbs butter in large skillet 
and continue to cook until lightly browned and has a nutty aroma.   Add 
ham and sage until they just begin to brown along the edges.  Add drained 
gnocchi and squash.  Toss to coat with the butter sauce and, if desired, 
continue to cook until the gnocchi just begins to brown/toast as well. Serve 
with shaved or shredded Parmesan cheese, if desired. 
 
Simple Potato Gnocchi 

Ingredients: 
2 ½ lbs russet potatoes (5 small) 
Course salt 

1 ¾ cups al purpose flour, plus 
more for dusting 
1 large egg, lightly beaten 

Directions: In a large pot, bring potatoes to a boil in salted water; reduce 
to a rapid simmer and cook until potatoes are tender when pierced with a 
knife, 35 to 40 minutes. Lightly dust two parchment-lined rimmed baking 
sheets with flour; set aside. Drain potatoes and peel while still hot with a 
paring knife (use a thick, dry kitchen towel or pot holder to hold them). 
Immediately pass potatoes through a ricer onto a work surface. (I read 
several recipes that mashed the potatoes, in case you’re like me and don’t 
own a potato ricer). Let cool completely. 
Sprinkle potatoes with flour and 2 teaspoons salt, then top with egg. With 
your hands, work flour and egg into a dough. 
Knead dough until smooth but not elastic, dusting with flour if it becomes 
too sticky, 4 minutes. Do not overwork dough. 
Divide dough into 8 portions. Roll each portion into a rope (1/2 inch thick 
and 24 inches long). Cut each rope into 1/2-inch pieces.  
Gently roll each dough piece against the back tines of a fork to make 
ridges, then arrange in a single layer on prepared baking sheets. 
Bring a large pot of salted water to a boil. In batches, add a few handfuls 
gnocchi and cook until most have floated to top, 2 minutes. With a wire-
mesh spider or a slotted spoon, transfer gnocchi immediately to a sauce. 
Source: Everyday Food, September 2o10 


