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Squash is a crop native to the Americas and was introduced to the 
world by Portuguese and Spanish explorers. Today, New Jersey 

ranks 4th in national squash production. Top varieties include:

Did you know?  

1 cup of winter squash 

provides about 1/2 of the 

daily requirement of 

vitamin C and 4.5 times 

the daily requirement of 

vitamin A
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Veggie Spaghetti Dinner 

*Recipe from FoodNetwork.com

Butternut Squash Soup

*Recipe from bestrecipebox.com



Chimichurri

1/2 bunch parsley 
------------------------------------- 
1/4 bunch cilantro 
------------------------------------- 
1/2 bulb shallot 
------------------------------------- 
1clove garlic (peeled) 
------------------------------------- 
1 tbsp red wine vinegar 
------------------------------------- 
1/2 tbsp capers 
------------------------------------- 
1/3-1/2 cup cooking oil 

INGREDIENTS 

Pulse parsley, cilantro, 

shallots, garlic, red wine 

vinegar, and capers in a 

food processor while 

drizzling in oil. Add enough 

oil until the mixture turns 

into a good sauce 

consistency. Season to 

taste with salt and pepper.

2 medium red peppers  
------------------------------------- 
2 each Chinese eggplants 
------------------------------------- 
1/4 cup walnuts 
------------------------------------- 
2 cloves garlic (peeled) 
------------------------------------- 
3/4 tsp salt 
------------------------------------- 
1/4 tsp black pepper 
------------------------------------- 
4 sprigs parsley 
------------------------------------- 
1 each lemon (juiced) 

INGREDIENTS 

Core peppers & pierce 

eggplant all over. Brush with 

oil. Broil over direct heat, 6 

min/side. Once red pepper is 

charred and eggplant is 

softened, place in bowl and 

cover with a plate for 5 mins. 

Scrape out eggplant flesh 

and remove skin of pepper. 

Place flesh of eggplant, 

peppers, garlic, walnuts, 

salt, pepper, and parsley into 

a food processor. Pulse until 

everything is well blended. 

Add lemon juice and season 

to taste.

Eggplant Pepper 

Pesto
Adobo-Honey

2 stalks green onions 
(white parts only) 
------------------------------------- 
1 clove garlic (peeled) 
------------------------------------- 
3 tbsp red wine vinegar 
------------------------------------- 
2 tbsp honey 
------------------------------------- 
1 tsp adobo sauce 
------------------------------------- 
1 tsp salt 
------------------------------------- 
1/2 cup Greek yogurt 

INGREDIENTS 

Makes 3/4 cup Makes 1 cup

Makes 1 1/2 cups

In a blender, combine white 

parts of green onions, garlic 

clove, red wine vinegar, 

honey, adobo sauce, salt, and 

Greek yogurt. Puree until 

well-blended. Season to taste 

with any of the ingredients. 

Can be made up to 5 days in 

advance.


