
Week # 7 

Wayward Seed Farms CSA 
Vegetable Spotlight 

Eggplant 

While thought of as a vegetable, eggplants are actually a 

fruit. It is part of the nightshade family which includes pep-

pers, tomatoes, and potatoes. Its origins are thought to be 

from China India where it can still be found growing wild 

and has been cultivated in for at least 1500 years. It was 

introduced to Europeans around the 1100s when trade 

routes opened through the Arabs and the Persians brought 

it into Africa.  

Eggplants are frost tender and heat loving plants and re-

quire a long growing season. In Ohio, it usually starts in 

late April and ends in mid October. There are many varie-

ties that come from different regions around the world and 

come in different colors: dark purple, light purple, white, 

green, and yellow. Eggplants are high in fiber and the skin 

contains nasunin, a potent phytonutrient and antioxidant 

that helps fight cancer and aging.  

Best Guess for the Week 
Cherry Tomatoes–  Did you know? The first cherry toma-
toes cultivated in Europe were yellow cherry tomatoes! 

Candy Onion– Best stored in a cool, dark, and dry place.  

Zucchini–  Try sautéed with sliced almonds, salt, pepper and 
parmesan cheese.  

Cucumber–  Add the peels to a veggie or chicken stock! 

Bell Pepper– Called capsicum by former English colonies 

Micro Greens– . Keep in damp paper towel in plastic bag 
or container in the fridge.  

Swiss Chard– to freeze for later: blanch 2 min and put in ice 
bath, squeeze out water and freeze.  

Eggplant– Try the Moroccan Stuffed Eggplant from Mini-
malist Baker! 

Bok Choy– Store in plastic bag in crisper drawer of the fridge 
for up to a week  

Kohlrabi– Great raw or cooked! Try in a salad or as fritters.  

Fruit Share: Peaches! 

Recipes 

Frosted Cucumber Cookies 
https://brooklynfarmgirl.com/2016/10/06/cucumber-frosted-cookies/ 

 

Ingredients 
For Cookies 

1/2 cup butter - softened 
1 cup sugar 
1 egg 
1 cup grated cucumber peeled, seeds removed, drained* 
2 cups flour 
1 teaspoon baking soda 
1/2 teaspoon salt 
1 teaspoon ground cinnamon 

1/2 teaspoon ground cloves 

1/4 teaspoon nutmeg 

1/2 cup chopped pecans 

For Glaze 

1 cup powdered sugar 

2 Tablespoons milk 
 

Directions 
In a large bowl mix butter and sugar with a hand mixer. Beat 
in egg. Add cucumber and stir. Add flour, baking soda, salt 
cinnamon, cloves and nutmeg and continue mixing. Add 
chopped pecans Mix until equally distributed. Cover with 
plastic wrap and chill in fridge overnight.  
 

Preheat oven to 375 degrees. Prepare 2 cookie sheets. Roll 
dough into tablespoon sized balls and place on cooie sheets. 
Bake 12-13 minutes and allow to cool To Glaze: Mix pow-
dered sugar and milk together in a bowl with a spoon. Once 
cookies are cool, dip each one into the glaze.  

*To get 1 cup grated cucumber, peel cucumbers, remove the 
seeds and grate. Drain for 30 min to remove excess water.  

Caramelized Onion and Swiss Chard Pizza 
https://cooking.nytimes.com/recipes/1013541-pizza-with-caramelized-onions-ricotta-

and-chard?smid=pi-nytfood&smtyp=cur 
 

Ingredients 

2 Tablespoons olive oil 

1 lb onions, sliced 

1 tsp fresh thyme leaves 

2 garlic cloves, minced 

1/2 pound chard, stemmed, leaves washed 

3/4 cup ricotta 

1/2 cup grated Parmesan 

1 egg yolk 

14 inch pizza dough 
 

Directions 
30 minutes before baking the pizza, preheat the oven to 500F. 
Heat oil over a large skillet and add the onions. Cook, stirring 
often, until tender and just beginning to color, about 1– 2 
minutes. Add thyme, garlic, and salt. Turn heat to low, cover, 
and cook for 10-20 minutes stirring often until onions are gold-
en brown and soft. Remove from heat.  

While the onions are cooking, prepare the chard leaves, blanch 
for 1-2 minutes in boiling water and put in an ice bath. Drain 
and squeeze excess water. Chop the leaves medium fine.  

Roll out dough, oil a 14 inch pizza pan and dust with semolina 
and place dough on the pan.  

In a medium bowl, combine the ricotta, egg yolk, parmesan and 
chard. Spread over pizza in an even layer. Add the onions.  

Bake for 10-15 minutes until nicely browned.  



Zucchini Kohlrabi Carrot Fritters 
https://karalydon.com/recipes/zucchini-kohlrabi-carrot-fritters-with-herb-yogurt-sauce/ 

Ingredients 
For the fritters: 
1 medium-large zucchini, grated 
1 small onion, minced 
3 small carrots, peeled and grated 
2 small kohlrabi, peeled and grated 
1/4 cup parsley, chopped 
1 egg 
1/4 cup flour 
1/4 tsp each, garlic powder, salt, and pepper 
3 Tbsp olive oil 
 
For the yogurt sauce: 
1 cup greek yogurt 
1/2 Tbsp lemon zest 
1/2 Tbsp chopped parsley 
1 Tbsp avocado oil 
1/8 tsp salt 
 
Directions 
Combine zucchini, carrots, kohlrabi, and onion in a cheese 
cloth and wring out any excess water. Transfer to a medium 
mixing bowl. Add egg, flour garlic powder, salt and pepper and 
mix to coat evenly. Add olive oil to a skillet over medium-high 
heat. Once oil is hot enough, drop 1/4 cup of fritter batter inro 
the pan and flatten out a spatula. Cook a few fritters at a time 
for 3-5 minutes on each side, or until golden-brown and crispy. 
Transfer cooked fritters to a paper towel to absorb some oil and 
serve with yogurt sauce.  

For yogurt sauce: mix yogurt, lemon zest, parsley, avocado oil, 
and salt.  

http://waywardseed.com/ 

Singapore noodles 
https://www.budgetbytes.com/singapore-noodles/ 

 

Ingredients 
8 oz rice vermicelli noodles 
1 Tbsp hot curry powder 
2 cloves garlic, minced 
1 inch fresh ginger, minced 
3 Tbsp oil 
1 bunch bok choy, sliced thinly 
4 medium carrots, julliened 
12 oz bag bean sprouts 
1 bunch green onions, sliced 
1/4 cup soy sauce 
1 tsp sesame oil 
1 tsp chili garlic sauce, optional 
Directions 
Place noodles in a bowl of water and let soak for 15 minutes, 
drain. Cut into 6 inch length pieces and place back in bowl. 
Sprinkle with curry powder and toss to coat.  

 Heat vegetable oil in a wok or large skillet over high heat. 
Add the garlic and ginger and fry for 1 minute or  less. Add 
all the vegetables, stir fry until vegetables have just begun to 
soften. Add noodles and fry 1-2 minutes. Remove from heat, 
and stir in soy sauce, sesame oil, and chili garlic sauce.  

Roasted Eggplant and Pepper Baked Ziti 
https://kitchenconfidante.com/baked-ziti-with-roasted-eggplant-and-peppers-recipe 

Ingredients: 
2 medium eggplants 
4 tablespoon olive oil, divided 
Salt and pepper 
1 bell pepper, roasted, skin peeled and sliced  1/4 inch wide 
2 oz pancetta 
2 cloves garlic, minced 
1 pint cherry tomatoes, halved 
15 oz tomato sauce 
1 pound ziti, penne, or rigatoni pasta 
1/3 cup grated parmesan 
1/2 lb shredded mozzarella 
 
Directions 
Preheat the oven to 400F. Line a baking sheet with foil and 
brush with olive oil. Peel the eggplant and trim the ends. Slice 
each eggplant in half lengthwise, then lengthwise in thirds 
again. Trying to keep the eggplant together to retain its shape, 
cut them across in 1/2 in pieces. Transfer to the prepared bak-
ing sheet using a wide spatula, then drizzle the mounds of egg-
plant with about 3 tablespoons oil and season with salt and pep-
per. Cover tightly with foil and place in the oven to roast for 
about 45 minutes, or until very tender.  

Bring a large pot of water to a boil, salt the water and cook the 
pasta. Drain and set aside. Heat remaining oil in a deep sided 
sauté pan over medium heat. Add the pancetta and garlic, cook 
until the pancetta and garlic begin to brown. Add the roasted 
eggplant, peppers, and tomato and cook for one minute. Add 
the tomato sauce and season with salt and pepper. Add the 
cooked pasta and stir in the parmesan cheese. Transfer the pas-
ta to a baking dish and top with mozzarella for 20 minutes or 
until the cheese has all melted and the sauce is bubbling Sausage and Pepper Chipotle Grilled Cheese 

https://peasandcrayons.com/2014/04/sausage-and-pepper-chipotle-grilled-
cheese.html 

 

Ingredients 
3 hot Italian sausages 
1/4-1/2 red bell pepper, sliced 
1/4– 1/2 orange bell pepper, sliced 
1/4– 1/2 small onion, sliced thin 
2-4 oz each grated gouda and chipotle cheddar* cheese 
A few slices of your favorite melty cheese 
4 slices of your favorite bread 
1-2 Tbsp butter 
Pasley to taste 

 

Directions 
Cook sausage and slice. Saute sliced sausages, peppers 
and onion in a skillet. Heat a pan with half the butter on 
medium-high heat, add bread and small pile of grated 
cheese and top with slice of deli cheese. Then pile on the 
sausage, peppers, and onions and add more grated and 
sliced cheese. Use a spatula to flip the grilled cheese, 
when the bottom is golden adding the rest of the butter to 
the pan to coat the bread. Cook until second side is golden 
and serve.  
 
* Instead of chipotle cheddar, you can add adobo sauce 
into the cheese  
 


