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Week 18  

• Mutsu Apples  

• Thyme 

• Spaghetti Squash 

• Kale 

• White Potatoes 

• Snap Green Beans 

• Butter Crunch Lettuce 

• Swiss Chard 

• Tomatoes 

• Zucchini or Yellow 

Squash 

• Cushaw Squash (For 

CUMC and Calvary this 

week) 

Recipes 

Gemelli with Sausage, Swiss Chard, and Pine Nuts 

Ingredients 
1/3 cup pine nuts 
1 Tbsp olive oil 
¾ pound mild Italian sausage, casings removed 
1 pound Swiss chard, tough stems removed, leaves cut into thin strips 
2 garlic cloves, minced 
Salt and pepper 
1 pound gemelli, or other short pasta 
¾ cup raisins, plumped in boiling water and drained 
¼ cup freshly grated Parmesan cheese, plus more for serving 
 
Directions 
In a large skillet, toast pine nuts over medium-high heat, shaking the pan to 
toast evenly, 3 to 4 minutes. Remove from skillet. 
In the same skillet, heat oil over medium-high heat. Add sausage, and cook, 
breaking it up with a fork, until browned, about 5 minutes. Add chard, garlic, 
and pepper; cook, tossing, until chard wilts, 2 to 3 minutes. Cover to keep 
warm. 
In a large pot of boiling salted water, cook pasta until al dente, according to 
package instructions, about 12 minutes. Drain pasta, reserving 1 cup cooking 
water. Return pasta to pot. 
Add sausage mixture to pasta with 1/2 cup reserved cooking water, raisins, 
toasted pine nuts, and Parmesan; toss to combine. Add more cooking water if 
pasta seems dry. Serve with more Parmesan.  Source: Everyday Food, 
March/April 2003 
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Pureed Cushaw for Recipes 
Yield: about 8 cups 
Pureed Cushaw can be used in just about any recipe that normally uses 
Pumpkin. However, cushaw puree has more liquid than pureed/canned pumpkin. 
So when using cushaw in place of pumpkin, use less liquid than the recipe 
originally calls for. 
 
Ingredients: 
5 lb Cushaw, cored, peeled, and diced large glass microwave safe bowl with a 
lid water 
 
Directions: 
In a large microwave safe bowl, place diced cushaw in a single layer. Not all 
of the cushaw will fit at once; you will have to repeat the steps multiple 
times. 
Add just enough water to start coming up the sides of the cushaw, about 1 
inch of water. 
Cook on high for 8 to 10 minutes, until the cushaw is easily pierced with a 
fork. 
Using a slotted spoon, transfer cushaw to a blender or food processor. Puree 
until completely smooth, no lumps. 
Cool and use in a recipe or freeze for up to 3 months! 
Source: http://www.thenovicechefblog.com/2011/10/cushaw-how-to-clean-it-and-
how-to-use-it/ 
 
Coconut Curry Cushaw Soup Recipe 

Ingredients 
3 lb cushaw squash (or butternut squash/pumpkin), approximately 5 cups 
1 large yellow onion, diced 
2 tsp curry powder 
4 cups good quality rich vegetable stock 
1 cup, organic canned coconut milk 
2 tbsp extra virgin olive oil (for roasting squash) 
1 tbsp extra virgin olive oil (for soup) 
sea salt and pepper to taste 
 
Directions 
Preheat oven to 400 degrees.  Cut squash into 1" pieces.  Toss with 2 tbsp 
extra virgin olive oil.  Layer on baking sheet or pan.  Roast the squash for 
about 35-40 minutes.   
 
In a large pot, saute onion in extra virgin olive oil over medium heat until it 
softens, about three minutes.  Add the roasted squash or pumpkin, and curry 
powder.  Add in vegetable stock and let it work together for about five 
minutes.  Puree the soup with an immersion blender until smooth (or in batches 
in a blender).  Pour coconut milk into the soup, stirring to combine.  Add sea 
salt and pepper to your liking.  Serve in bowls with toasted seeds. Pumpkin 
seeds also work well and maybe even a sprinkle of nutmeg.  Serves 6. 
Source: http://greenthyme.blogspot.com/2011/09/coconut-curry-cushaw-soup.html 


