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STUFFED ZUCCHINI 
 
2 narrow 6-7 inch long zucchini or yellow squash 
1 cup fresh sweet corn 
1/2 cup cottage cheese 
1/8 teaspoon salt 
1/8 teaspoon pepper 
2 T chopped green onions 
1/4 cup grated Parmesan cheese 
 
Preheat oven to 400 degrees.  Cut squash in half lengthwise 
and scoop out seeds of each half. 
 
Mix together the corn, cottage cheese, salt, pepper and 
green onions. Spoon mixture into the squash halves, 
mounding slightly.  Top with Parmesan cheese. 
 
Place the squash in a buttered 8”x8”x2” baking dish and 
bake, uncovered for 15 minutes or until the squash is tender 
and the cheese topping has melted. 
 

FROM: Quick, Thrifty Cooking 

EGGPLANT and TOMATO PIZZA 
 
2 medium size Japanese eggplant, about 1/2 pound, sliced 
on a diagonal about 1/2 inch thick. 
Olive oil or garlic olive oil 
Salt and pepper 
2 medium slicing tomatoes or heirlooms, sliced  
3 oz provolone cheese, grated, about 1 1/4 cups 
3 oz mozzarella cheese, grated, about 1 1/4 cups 
1/2 oz Parmesan cheese, grated, about 3 TBS 
Pizza dough 
10 fresh basil leaves, thinly sliced 
 
Preheat oven to 375 degrees. Toss eggplant with 2 T of olive 
oil and salt and pepper. Place on baking sheet and roast for 
15 minutes, until soft in the center.  Cool and slice into thick 
strips. 
 
Increase oven to 500 degrees.  Roll out dough and place on 
a lightly oiled pizza pan or well floured wooden peel; brush 
dough with olive oil.  Lay eggplant and tomatoes of top.  Toss 
provolone and mozzarella cheeses together and sprinkle on 
top of pizza. 
 
Bake pizza in the pan or preheated pizza stone, for 8-12 
minutes, until the crust is golden and crisp.  Remove it from 
the oven and sprinkle with Parmesan cheese and basil. 
 
FROM: Fields of Greens 

ROASTED CABBAGE 
 
1 medium head of cabbage 
2 T olive oil 
1 T Dijon mustard 
1 clove garlic, crushed 
salt and pepper to taste 
 
Heat oven to 400 degrees. Cut cabbage in half and remove 
core.  Cut each half into 4 wedges. Place cabbage wedges 
on a baking sheet. 
 
Mix together remaining ingredients and using a brush, brush 
each side of cabbage wedge with the olive oil mixture. 
 
Cover with foil and back for 40-45 minutes or until desired 
tenderness. 
 
FROM: Wayward Seed Farm 

Wayward Seed Farm              www.waywardseed.com 

Don't forget to find us on Facebook! We're posting 
recipes, photos, farm updates and more. 

 
Find us at www.facebook.com/waywardseed.  

“Vegetables are a must on a diet. I suggest carrot 
cake, zucchini bread, and pumpkin pie.”   
 

Jim Davis 

http://www.facebook.com/waywardseed

