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SQUASH AND ONIONS WITH BROWN SUGAR 
1 large yellow squash (or 2 medium) 
2 small onions (or one medium) 
2 tablespoons unsalted butter 
1 teaspoon salt 
1/2 teaspoon pepper 
1 1/2 tablespoons brown sugar 
 
Slice the squash into 1/2-inch rounds, cutting large ones in 
half. You should end up with roughly 2 cups of cut squash. 
Cut the onions into similar-sized slices. 
Add the butter to a wide sauce pan that has a lid and heat 
over medium heat. When the butter has melted, add the 
onions and cook until soft, about 4-5 minutes. Add squash, 
salt, pepper, and brown sugar. Stir, then cover and cook for 
about 20 minutes, until squash is very soft. 
Remove the cover and continue to cook for about 8 minutes, 
just to give the juices a chance to evaporate slightly. There 
will be some liquid in the pan, but it should be thicker than 
water, almost like a glaze. Season with more salt and pepper, 
if needed, and serve immediately. 
 
SERVES: 2 
FROM: thekitchn.com  
 

ZUCCHINI COOKIES  
1/2 cup margarine, softened 
1 cup white sugar 
1 egg 
1 cup grated zucchini 
2 cups all-purpose flour 
1 teaspoon salt 
1 teaspoon ground cinnamon 
 
In a medium bowl, cream together the margarine and sugar 
until smooth. Beat in the egg then stir in the zucchini. 
Combine the flour, baking soda, salt and cinnamon; stir into 
the zucchini mixture. Cover dough and chill for at least 1 hour 
or overnight. 
Preheat oven to 375 degrees F (190 degrees C). Grease 
cookie sheets. Drop dough by teaspoonfuls onto the 
prepared cookie sheet. Cookies should be about 2 inches 
apart. 
Bake for 8 to 10 minutes in the preheated oven until set. 
Allow cookies to cool slightly on the cookie sheets before 
removing to wire racks to cool completely. 
 
MAKES: 3 dozen 
FROM: AllRecipies.com 
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NUTTY CAULIFLOWER 
1 1-pound head cauliflower, broken into flowerets 
1/2 medium green or sweet red pepper, cut into bite-sized bits 
1 clove garlic, minced 
1 tablespoon margarine or butter 
1/4 cup broken pecans, toasted 
 
Cook cauliflower, covered, in a small amount of boiling water for 8-10 minutes or until crisp-tender. Drain; transfer to a serving 
bowl. Meanwhile, in a medium skillet cook peppers and garlic in margarine until tender.  Pour over cauliflower.  Stir in pecans. 
   
SERVES: 4 
FROM: Better Homes New Cookbook 

Want to be our next Member of the Week? 

 
Email us at farm@waywardseed.com and we’ll send you a 

few easy questions.   

mailto:farm@waywardseed.com

