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This Sunday!  Fall CSA party, October 1st, 2pm-5pm at the Farm Stand, 91360 River Rd, 3 miles 
north of Beltline Hwy.   Come take a tour of the farm, pick pumpkins, roast peppers and enjoy 
food and drink from Party Downtown.  Always a good time, rain or shine - hope you can join us! 
 
Along with wonderful treats from Party Downtown, plus beautiful cheeses from 
Mary Lou at Newman’s, this soup has become a favorite tradition for me to make for 
the CSA tour on Sunday.  The Potimarron squash are ideal in size, flavor and texture 
for this soup, and I love that the recipe uses the seeds and scrapings in the stock.  
 

Matthew’s Collard Greens  
 

1 bunch collard greens cut into thin ribbon with stems chopped finely 
1 onion 
¼ pound smoked bacon diced (optional) 
water or stock 
vinegar  
maple syrup 
red pepper flakes 
   Sauté bacon in a little oil in a cast iron pan until it starts to crisp and fat is rendered.  Add onion and cook for 5 minutes over medium heat until 
they take some color and soften.  Add collard greens and sauté for another 5 minutes over medium heat.  Next, add 2-3 tbsp of good cider or 
wine vinegar, ½ cup of water or stock, 2 tbsp maple syrup, a generous pinch of salt, and a good blast of chili flakes.  Cover, and cook on low for 
25-30 minutes.   

 

In your box 
 

Red Leaf lettuce 
Carrots 
Red radish 
Hot pepper mix 
Cilantro 
Sweet potatoes 
Collard greens 
Onions 
Potimarron squash 
Raspberries 

 

   For the stock, cut the pumpkin or squash in half and scrape out all the 
seeds and stringy material with a large metal spoon.  Put them in a pot with 
the remaining ingredients, bring to a boil, simmer for 25 minutes, and then 
strain. 
Preheat the oven to 400.  Bake the pumpkin or squash halves, face down, on 
a lightly oiled baking sheet until the skin is wrinkled and the flesh is soft, 
about 1 hour.  Remove them from the oven, and when cool enough to 
handle, peel off the skin.  Reserve any caramelized juices that may have 
collected on the pan. 
   Melt the butter in a soup pot, add the onion, and cook over medium heat 
for about 5 minutes.  Add the cooked pumpkin, the juices, if any, the salt and 
6 cups of the stock.  Bring to a boil, then simmer, covered for 25 minutes. 
   Pass the soup thru a food mill, which will smooth it out while leaving some 
texture.  Return the soup to the pot and add the cream and more stock, if 
necessary, to thin it. 
   Taste for salt and season with fresh ground pepper.  Stir in the grated 
cheese and serve the soup with thyme leaves scattered over it. 
 

Pumpkin Gruyere Soup 
From The Greens Cookbook by Deborah Madison 
 
The Stock 
Seeds and scrapings from the pumpkin or 
squash 
2 carrots, peeled and diced 
1 celery stalk, plus some leaves, chopped into 
small pieces 
1 turnip or parsnip, peeled and diced 
2 bay leaves 
5-6 fresh sage leaves 
4 parsley branches 
3 thyme branches 
1/2 teaspoon salt 
8 cups cold water 
   
The Soup 
1 pumpkin or squash, weighing about 2.5# 
3 tablespoons butter 
1 medium yellow onion, cut into 1/4 inch dice 
1/2 – 1 teaspoon salt 
6 to 7 cups stock 
1/2 to 1 cup light cream or whole milk 
white pepper 
3 oz gruyere cheese, finely grated 


