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GINGERED BUTTERNUT SQUASH SOUP 
 

4 lbs. or 8 cups Butternut squash, peeled and cooked 
1 large onion, chopped 
2 Tbsp. butter 
1 Tbsp. olive oil 
1 Tbsp. gingerroot, minced 
2½ tsp. curry powder 
3 large potatoes, peeled and cubed 
6 cups chicken broth 
1½ cups milk 
Salt and pepper 
 
Sauté onion in butter and oil until tender.  Add the ginger, 
curry, salt and pepper.  Cook for 2 minutes.  Add the 
potatoes and cook for 2 minutes.  Stir in broth and bring to a 
boil.  Reduce the heat, cover and simmer for 15-20 minutes.  
Stir in cooked squash and heat through.  Puree the squash 
mixture until smooth.  Stir in milk and heat through.   
 
FROM: Laura, CSA Member 
SERVES: 8  
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BEET CHOCOLATE CAKE 
 
1 large beet   water 
unsweetened apple sauce  2 tbsp. water 
1 tsp. vanilla extract  1 tsp. apple cider vinegar 
1 cup whole wheat flour  1/2 cup cocoa 
1/2 cup unbleached white flour 1 cup sugar 
1 tbsp. cornstarch   2 tsp. baking soda 
1/2 tsp. salt   1/4 tsp. cinnamon 
 
Peel and dice one large beet. Place the pieces in a saucepan 
with water to cover and boil until soft. Allow the beets to cool, 
and then drain them, reserving the red water for another 
purpose. Put the drained beets into the food processor with 
1/4 cup (clear) water, and process until pureed. 
 
Preheat the oven to 325 degrees. Oil or spray your cooking 
pan(s). 
 
Put the pureed beets into a 2-cup measure. Add enough 
apple sauce to reach the 2-cup line. Add the 2 tablespoons 
water, vanilla extract, and apple cider to the beets and mix 
well. 
 
Mix the dry ingredients together; then add the beet mixture 
and stir until well-combined. Bake for 35-60 minutes, 
depending on the size of pan you use: more for small, deep 
pans and less for a 9X13 pan. (I used a 9X13 pan, and it took 
35 minutes.) Test by inserting a toothpick into the center; it’s 
done when the toothpick comes out clean. 
 
Allow to cool completely before cutting and serving. 
 
FROM: Carrie, CSA Member 
 
NOTE: I found it on fatfreevegan.com. She had a banana 
peanut icing with it but I didn't really like that. I would 
probably just use any favorite chocolate or vanilla icing 

recipe. 

2013 CSA AVAILABLE NOW 
 

While there are still several weeks left of the 2012 CSA, it’s 
time to think about 2013. And new this year, we will offer a 
vegetable only share that will include approximately 7-9 
vegetables, in addition to our traditional fruit and vegetable 
share. 
 

Visit the store and process your order at 
http://waywardseed.csaware.com/store/ today! And one last 
note, if you are splitting a share, we will still need to process 
your payment manually. 
 

Thanks for being part of the Wayward Seed family! 
 

SAVE THE DATE   |   Annual CSA Member Meeting   |   Thursday, December 6th at 6:30pm 

http://fatfreevegan.com/
http://waywardseed.csaware.com/store/

