
A Well Fed Seed 
www.awellfedseed.wordpress.com Week of July 25th 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SUMMER SQUASH and CORN PASTA 
 
4-6 small summer squash 
5-6 ears sweet corn 
2 cloves garlic 
½ jalapeno pepper 
3 tablespoons olive oil 
1 handful cilantro leaves 
2 tablespoons unsalted butter 
4 tablespoons water 
1 pound fettuccine 
½ lemon 
salt and peppers 
 
Cut squash into small dice. Cut the corn kernels from the 
cobs. Peel and chop the garlic fine and chop the jalapeno 
fine. Sauté the squash in olive oil until tender and a little 
brown; season with salt and pepper. Add the corn, garlic, 
and jalapeno to the squash. Continue cooking a few 
minutes more. Finely chop the cilantro, reserving some 
leaves for garnish. Add the cilantro, butter, and water to 
the pan. Taste, and correct the seasoning. Boil the 
fettuccine, add it to the pan, and toss all together. Add a 
squeeze of lemon if the corn is very sweet. Serve 
immediately, garnished with the reserved cilantro leaves.  
 
SERVES: 4 
FROM: Chez Panisse Vegetables by Alice Waters 

APRICOT CHICKEN 
 
2 teaspoons butter 
4 ripe apricots (halved and seeded) 
4 boneless, skinless chicken breasts 
salt and pepper 
1 teaspoon ginger root 
1 green onion or 2 tablespoons onion (chopped) 
½ cup dry white wine, apple juice, or water 
2 tablespoons maple syrup or apricot preserves 
½ teaspoon lime peel (grated) 
 
Melt butter in fry pan. Place apricots in melted butter cut 
side down and cook over medium heat until light brown, 
about five minutes. Turn and cook several minutes 
more. Remove to plate.  
 
Season chicken with salt and pepper. Sauté in one 
tablespoon olive oil on medium-high heat for three 
minutes, then medium-low heat for seven more minutes, 
or until no longer pink inside. Remove chicken to plate 
with apricots.  
 
Combine ginger and onion in fry pan and sauté briefly.  
 
Add wine, syrup or preserves, and lime to fry pan along 
with apricots and chicken. Simmer for 10 minutes to 
combine flavors. Serve alone or over brown rice or 
couscous. Garnish with toasted, sliced almonds.  
 
SERVES: 4 
FROM: Simply in Season 

 

KOHLRABI SANDWICHES 
 
unsalted butter, softened 
pumpernickel bread 
thick-sliced kohlrabi 
salt and pepper 
 
Generously butter two slices of bread and make a sandwich with 
the kohlrabi as the “meat.” Add salt and pepper to taste.  
 
SERVES: 1  
FROM: From Asparagus to Zucchini 

Wayward Seed Farm              www.waywardseed.com 

Don't forget to find us on Facebook! We're posting 
recipes, photos, farm updates and more. 

 
Find us at www.facebook.com/waywardseed.  

http://www.facebook.com/waywardseed

