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ZUCCHINI GRATIN 
 

6 tablespoons unsalted butter, plus extra for topping  
1 pound yellow onions, cut in 1/2 and sliced (3 large)  
2 pounds zucchini, sliced 1/4-inch thick (4 zucchini)  
2 teaspoons kosher salt  
1 teaspoon freshly ground black pepper  
1/4 teaspoon ground nutmeg  
2 tablespoons all-purpose flour  
1 cup hot milk  
3/4 cup fresh bread crumbs  
3/4 cup grated Gruyere 
 
Preheat the oven to 400 degrees F.  
 
Melt the butter in a very large (12-inch) sauté pan and cook 
the onions over low heat for 20 minutes, or until tender but 
not browned. Add the zucchini and cook, covered, for 10 
minutes, or until tender. Add the salt, pepper, and nutmeg 
and cook uncovered for 5 more minutes. Stir in the flour. Add 
the hot milk and cook over low heat for a few minutes, until it 
makes a sauce. Pour the mixture into an 8 by 10-inch baking 
dish.  
 
Combine the bread crumbs and Gruyere and sprinkle on top 
of the zucchini mixture. Dot with 1 tablespoon of butter cut 
into small bits and bake for 20 minutes, or until bubbly and 
browned.  
 

FROM: Ina Garten 

SUMMER SQUASH SOUP 
 
2 large sweet onions, chopped 
1 medium leek (white portion only) chopped 
2 tablespoons olive oil 
6 garlic cloves, minced 
6 medium yellow summer squash, seeded and cubed  
4 cups chicken broth 
4 fresh thyme sprigs 
1/4 teaspoons salt 
2 tablespoons lemon juice 
1/8 teaspoons hot pepper sauce 
1 tablespoon shredded Parmesan cheese 
2 teaspoons grated lemon peel 
 
In a large saucepan, sauté onions and leek in oil until tender. Add 
garlic and cook 1 minute longer. Add squash; sauté 5 minutes. Stir 
in broth, thyme and salt. Bring to a boil. Reduce heat, cover and 
simmer for 15 - 20 minutes or until squash is tender. 
 
Discard thyme sprigs, Cool slightly. In a blender, process soup in 
batches until smooth. Return all to the pan. Stir in lemon juice and 
hot pepper sauce. Sprinkle each with cheese and lemon peel. 
 

FROM: Kristin, Friend of Wayward Seed 

Wayward Seed Farm              www.waywardseed.com 

Have a favorite recipe using  
CSA ingredients?  

 

Share it by emailing us at farm@waywardseed.com.  

GRILLED NECTARINES with HONEY-ORANGE RICOTTA 
WHIPPED CREAM and TOASTED ALMONDS 

  
1 cup fresh whole milk ricotta  1/4 cup cold heavy cream 
2 tablespoons clover honey  canola oil 
2 teaspoons grated orange zest mint springs 
1/2 vanilla bean, seeds scraped  
6 nectarines, cut in 1/2 and pitted 
 
In a large bowl, whisk together the ricotta, cream, honey, orange 
zest and vanilla seeds until light and fluffy. Cover and refrigerate for 
30 minutes.  
 
Heat the grill to high. Brush the nectarines with oil and put on grill 
for a few minutes on each side, just to soften and heat through.  
 
Put some of the ricotta onto each serving plate. Top with nectarines 
and garnish with toasted sliced almonds and mint sprigs.  
 
FROM: Bobby Flay 

We know how busy you all are, and we know how busy we 
are. Please respect our request for changes to be  

no later than Monday at 12:00PM. 
 

If you have any questions, please email  

us at farm@waywardseed.com. 


