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SWEET POTATO WALNUT BREAD 
 
 
2 cups flour   2 cups sugar 
2 teaspoons cinnamon  1 teaspoon baking soda 
¼ teaspoon baking powder ¼ teaspoon salt 
¾ cups vegetable oil  3 large eggs 
1 teaspoon vanilla extract  3 cups sweet potato 
1 cup chopped walnuts 
 
Heat oven to 250 degrees.  Grease a 9-by-5-inch loaf pan.  
Sift flour, sugar, cinnamon, baking soda, baking powder, and 
salt into a bowl.  Combine oil, eggs, and vanilla in another 
bowl; mix well.  Stir in sweet potatoes (grated).  Stir in wed 
ingredients into flour mixture.  Stir in walnuts until barely 
combined.  Spread in pan.  Bake until toothpick inserted near 
center comes out dry, dry 1 hour and 20 minutes.  Cool on a 
rack 15 minutes.  Run a knife along edges of pan to release 
bread and invert it onto rack to finish cooling. 
 
YEILDS: 8 Servings 
FROM: From Asparagus to Zucchini 

JALAPENO PEPPER JELLY 
 
A food processor makes it easy to chop the peppers. 
Use red and green jalapeno peppers for a really pretty 
jelly. Jazz up your morning toast or bagel or use this 
jelly to top cream cheese and crackers. 
 
2 cups cider vinegar 
1 cup finely chopped jalapeno peppers, seeds and ribs 
removed 
6 cups granulated sugar 
2 pouches (3 ounces each) liquid pectin 
 
Fill a water bath canner about half full; add the empty 
canning jars (6 half-pint size) and bring to a boil. Lower 
heat and leave jars in the hot water. Fill a saucepan with 
water and bring to a boil. Lower heat and add the lids; 
keep hot. 
 
In a large stainless steel stockpot or kettle, combine 
vinegar, chopped/processed jalapeno peppers, and 
sugar. Bring to a full rolling boil over medium-high heat, 
stirring constantly. Stir in the liquid pectin and return to a 
full rolling boil. Boil for 1 minute. Remove from heat and 
skim off any foam. Ladle into the hot jars, leaving 1/4-
inch headspace and wipe jar rims with a wet paper 
towel. Fit with lids and screw on the bands firmly. Place 
the jars in the canner on a rack and add more boiling 
water to at least 1 inch above the jars 
Bring to a boil, cover, and keep boiling for 10 minutes. 
 
YIELDS: 6, 8 Ounce Jars 
FROM: Southern Food.about.com 

Wayward Seed Farm              www.waywardseed.com 

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

BUTTERNUT SQUASH SOUP 
 
1 (2 to 3 pound) butternut squash, peeled and seeded 
2 tablespoons unsalted butter 
1 medium onion, chopped 
6 cups chicken stock 
Nutmeg 
Salt and freshly ground black pepper 
 
Cut squash into 1-inch chunks. In large pot melt butter. Add 
onion and cook until translucent, about 8 minutes. Add 
squash and stock. Bring to a simmer and cook until squash is 
tender, about 15 to 20 minutes. Remove squash chunks with 
slotted spoon and place in a blender and puree. Return 
blended squash to pot. Stir and season with nutmeg, salt, 
and pepper. Serve. 
 
YIELDS:  6 Servings 
FROM: Food Network .com 
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