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Recipe of the Week featuring Summer Squash
June 25, 2005

Herbed Orzo and Summer Squash
From Sheri Castle of Creative Cooking with Sheri Castle

This is so simple, yet so very good. The trick is to use as many different types of summer squash
and zucchini you can find in the market. I am in love with those pattypan squashes that look like
little multicolored flying saucers. In parts of the Deep South, they're called cymlings. You use the
entire vegetable, just as you'd use any small summer squash or zucchini. At this stage in the
season, nearly all of the squashes are so tender that they don't need to be peeled.

This can be a side dish or a light summer entree. For variety, try using crumbled goat cheese or
cubes of smoked mozzarella in place of the Parmesan. Or, to make it more hearty (in a light-
hearted kind of way), stir in some leftover grilled chicken, diced tomatoes and moisten with

Italian dressing.

1 1/2 cup orzo pasta

3 tablespoons olive oil

1 onion, diced

4 cups (about 3 pounds) diced assorted fresh summer squashes
1 teaspoon salt

1/2 teaspoon ground black pepper

1/2 cup grated Parmesan (or more to taste)
1/2 cup chopped fresh basil

1/2 cup chopped flat-leaf parsley

Zest of one fresh lemon

1/4 cup toasted pine nuts

1.Cook the orzo according to package directions.

2.Meanwhile, heat the olive oil in a large skillet over medium heat.

3.Add the onion and sauté until it softens, about 5 minutes.

4.Add the squash and sauté until tender, about 5 to 8 minutes.

5.Season to taste with salt and pepper.

6.Drain the orzo well and stir into the sautéed vegetables.

1.Stir in the Parmesan, basil, parsley, zest and pine nuts. If the dish seems dry, drizzle with more
olive oil.

8.Season with additional salt and pepper.

9.Serve warm or at room temperature.

Makes 4 to 6 servings
(continued on back)



Special Event:Cooking Demo

Saturday July 2, 2005
8:30-11 AM

Market Staffer, Kelly Clark, along with Cindy Econopouly
Soehner of Eco Farm, will prepare recipes from Cindy’s
cookbook Diet of the Gods.

Come taste Cindy’s original recipes using many Market
ingredients.

Also, look for the tomatoes grown by the participants in our First
Annual Kid’s Tomato Seedling Event. They will be on display
throughout the morning of July 2 in the gazebo.

Tune In, Turn On, But Don’t Drop Out

The Farmers’ Market Review

on 103.5 WCOM, Carrboro’s community station every
Wednesday morning at 8:30. This is our weekly radio show about
farmers, markets, the agricultural community, and our
community.

Carrboro Farmers’ Markets on the Town Commons - Sat. 7 AM - 12 PM & Wed. 3:30 - 6:30 PM
Southern Village Farmers’ Market on the Village Green - Thur. 3:30 - 7 PM
www.carrborofarmersmarket.com

www.southernvillagefarmersmarket.com
919.932.1641



