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SUMMER SQUASH CAKE with CARAMEL FROSTING 
 

2½ cups all purpose flour  2 cups sugar 
1½ teaspoon cinnamon  1 teaspoon salt 
½ teaspoon baking powder  ¾ cup vegetable oil  
½ teaspoon baking soda  ¼ cup water 
2 cups shredded summer squash 4 eggs 
½ cup chopped walnuts 
 
Mix and pour into greased 9x13 pan. Bake at 350˚ for 35-40 
minutes.  
 
1 cup packed brown sugar  ¼ cup milk  
½ cup butter or margarine  1 teaspoon vanilla 
1½-2 cups confectioners’ sugar 
 
Combine brown sugar, butter, and milk in saucepan. Bring to a boil 
over medium heat. Stir for 2 minutes and remove from heat. Stir in 
vanilla. Cool to luke warm. Gradually beat in confectioners’ sugar 
until frosting reaches spreading consistency.  
 
FROM: Colleen, Friend of Wayward Seed 
 

SHISHITO PEPPERS: STUFFED 
 
Chipotle-Bean Stuffing:  
 
1 14 oz can beans (kidney, black, pinto--your choice)  
1 tablespoon chipotle pepper in adobo sauce, chopped 
1 teaspoon Mexican oregano 
2 tablespoons tequila (or water, or broth)  
1/4 cup cotija cheese (or other crumbly cheese like feta)  
 
Combine all ingredients in saucepan over medium heat, 
mashing beans as you stir. Add salt and pepper to taste, and 
more liquid if the beans are too dry. Off the heat, mix in 
cheese. Stuff into peppers. Bake 15 minutes at 350 until 
peppers are slightly charred and tops are browned. Top with 
salsa (if desired) and serve.  
 
Tomato-Corn-Mozzarella Stuffing (from Deborah Madison's 
Vegetarian Cooking for Everyone): 
 
1 bunch scallions, including the firm greens, thinly sliced 
1 cup kernels from 2 ears of corn 
2 tomatoes, peeled, seeded, and diced 
1 fresh mozzarella cheese, 4 to 5 ounces, finely diced 
2 tablespoons finely sliced basil leaves 
1/3 cup fresh bread crumbs 
Salt and freshly milled pepper 
 
Melt the butter in a large skillet. Add the scallions, corn, and 
tomatoes and cook for 3 minutes over medium heat. Turn off 
the heat and stir in the cheese, basil, and half the bread 
crumbs. Season with salt and pepper. Stuff peppers, cook as 
directed above. 
 
SERVES: 4 (main) or 6 (side) 
FROM: Local Flavors by Deborah Madison 

SHREDDED BEET SALAD 
 
2 cups red beets (cooked, peeled, and shredded) 
½ cup fresh parsley (chopped) 
3 tablespoons olive oil 
2 tablespoons lemon juice 
2 tablespoons onion (chopped) 
1 tablespoon sugar 
½ teaspoon salt 
Pepper to taste 
 
Mix together and chill.  To serve, place the red beet mixture in the 
middle of a dish. 
 
1 cup carrots (shredded) 
2 hard-cooked eggs (sliced) 
½ cup fresh parsley (chopped/optional) 
 
Arrange around the beets.  Olives also may be sliced on top of the 
red beets as a garnish; the olive flavor really adds to this salad.  
 
SERVES: 4 
FROM: Simply In Season 

Wayward Seed Farm              www.waywardseed.com 

Have a favorite recipe using CSA ingredients?  
Share it by emailing us at farm@waywardseed.com.  

mailto:farm@waywardseed.com

