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PUMPKIN CURRY SOUP 
 

1 pound pumpkin, seeds removed and chopped 
3 small to medium potatoes, chopped 
1 onion, chopped 
1 garlic clove, crushed 
1/3 cup red curry paste 
400 ml (1 can) coconut milk 
2 cups vegetable or chicken stock 
yogurt, for garnish 
black pepper, to taste 
 
Cook the onion and garlic in oil until soft.  Stir in curry paste 
and cook for 1 minute.  Add pumpkin, potatoes, coconut milk, 
and stock.  Bring to a boil and simmer for 15 minutes.  Puree 
in batches or with immersion blender.   
 
Serve with yogurt and pepper.   
  
FROM:  Kristen, CSA Member 
 

PLUM BBQ SAUCE 
 

1 large onion, chopped 
3 cloves garlic, chopped 
2 ½ pounds plums, pits removed, coarsely chopped 
1 pound tomatoes, seeded and chopped (no need to peel) 
1 cup apple cider vinegar 
1/3 cup molasses 
1 tablespoon salt 
¾ cup brown sugar 
1-2 chopped jalapenos or other spicy peppers  
¼ cup brandy (optional) 
 
Sauté onions and garlic in a large pot until soft, then add all 
other ingredients (except optional brandy) and cook over 
medium-low heat until the fruit breaks down (about an hour or 
so).  
 
Puree with a hand blender, or in batches in a food processor 
or regular blender. Strain through a sieve, pushing on solids.  
 
Taste to adjust seasonings and bring the sauce back up to a 
simmer and cook until it reaches a desirable consistency. 
Add optional brandy.  
 
Can be stored in the fridge for several weeks, or canned in a 
water bath or pressure cooker. 
 

FROM: Genevieve, CSA Member  

Wayward Seed Farm              www.waywardseed.com 

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

PUMPKIN ROLL 
 

3 eggs    1 cup sugar 
2/3 cup pumpkin   1 cup chopped pecans 
¾ cup flour   1 teaspoon cinnamon 
1 teaspoon baking soda 
 
Preheat oven to 350˚.  Grease a jelly roll pan, line with wax 
paper and grease again.  
 
Mix together eggs, sugar and pumpkin.  Mix together flour, 
cinnamon and baking soda.  Add dry mixture to the egg 
mixture.  Stir in nuts.  Spread mixture in greased pan.  Bake 
for 11 to 15 minutes.   
 
While cake is baking, sprinkle a towel with confectioners’ 
sugar.  Sprinkle it well.  When the cake is cool turn it upside 
down on the towel and roll up jelly roll style.  Cool completely.  
When cake is cool, unroll and take off wax paper.  Spread the 
filling on the cake and roll the cake jelly roll style again.   
 
FROM:  Mrs. Bell, Friend of Wayward Seed 
 

"Agriculture is our wisest pursuit, because it will in 
the end contribute most to real wealth, good morals, 
and happiness."  
 

Letter from Thomas Jefferson to George Washington 

mailto:farm@waywardseed.com

