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GARDEN PASTA SAUCE 
 

1 pound pasta cooked in generously salted water 
1/2 cup diced onion 
2 quarts cherry tomatoes, halved or similar equivalent diced 
6 large cloves garlic, roughly chopped 
large handful fresh basil, chiffonade 
 
Sauté onion in olive oil until nearly translucent. Add tomatoes 
and garlic, cooking just until tomatoes begin to release their 
juices. Stir in fresh basil just before tossing together the 
cooked pasta and sauce. 
 
My favorite add-in ingredients are diced bell pepper, fennel 
julienne, cubed eggplant or sliced summer squash. Additional 
ingredients should be allowed to cook with the sautéed onion 
to desired tenderness before adding the tomato. 
 

FROM: Yukiko Bates, CSA Member  

SPAGHETTI SQUASH PIZZA 
 

spaghetti squash   egg 
garlic powder   olive oil  
salt    pizza crust 
 
Mix 1/2 a baked spaghetti squash with an egg, garlic powder, 
a little olive oil, and a dash or so of salt. Turn the mixture into 
a baking dish-flatten like a pizza crust. Bake at 375º for about 
15 minutes (should start to look done). Take it out and top 
with choice of toppings.  
 
We did the following: Used a food processor and blended 1 
can of white kidney beans with a jalapeno pepper, basil, salt,  
and some cherry tomatoes, then topped  it with CaJohn's 
medium Italian salsa, shredded mozzarella cheese, and 
parmesan cheese. Baked it for about 12-15 minutes, until it 
turns a golden brown.  
 
FROM: Lisa and Brynna 
SERVES: 4 

Wayward Seed Farm              www.waywardseed.com 

DELICATA SQUASH BISQUE 
 

3 pounds Delicata Squash (2 pounds after prepping) 
oil for roasting 
4 cups vegetable broth 
1 teaspoon thyme 
lots of black pepper 
1 1/2 teaspoons salt, more or less to taste 
 
Cashew Cream 
1 cup raw, unsalted cashews 
1 cup vegetable broth, divided 
 
Preheat oven to 400º. Peel squash and chop off the ends. Halve 
the squash and scrape out the seeds. Place on a baking sheet 
cut-side down and brush lightly with oil. Bake for 30-40 minutes 
until tender and beginning to brown. Flip squash before the 
baking is finished if needed to prevent burning. 
 
Meanwhile, add the cashews to your blender and 1/2 cup of 
veggie broth. Begin pulsing to incorporate, eventually turning the 
blender all the way on while slowly adding the other 1/2 cup of 
broth. Once all the broth is added (1 cup total), let the blender 
run for 1-2 minutes until very, very smooth. Set cream aside. If 
your blender can’t get the cream completely smooth, strain 
before adding it to the soup. 
 
Remove squash from the oven. Using a spatula, transfer it into a 
large soup pot. Break up the squash into chunks with a spoon or 
your spatula and add 4 cups of veggie broth, thyme, and black 

pepper. Bring to a boil then turn down the heat and let simmer 
for 20 minutes, covered. 
 
Working in batches if needed, blend the soup until very smooth, 
being careful not to overfill your blender. Return the blended 
soup to the pot and add all but 1/4 cup of the cashew cream. 
Season with salt and more pepper. How much salt you add with 
depend on how salty your broth is to begin with.  
 
Remove soup to bowls and garnish with extra cashew cream 
drizzled on the top and some fresh black pepper.  
 
FROM: VeganYumYum.com 
SERVES: 6-8 cups 


