














#119
UC Santa Cruz
Center for Agroecology & Sustainable Food Systems
1156  High St.
Santa Cruz, CA  95064

Non-Profit
Organization
U.S. Postage

PAID
Permit No. 32

Santa Cruz, CA

  Rainbow Pepper Soup

   Serves 6
6 cups vegetable or chicken broth
1 tablespoon olive oil
1 medium onion, chopped
2 cups uncooked white rice
5 bell peppers—one green, one red, one orange, 	

	 one yellow, one purple
1/2 teaspoon dried summer savory or 
	 2 teaspoons fresh
2 teaspoons snipped chives
2 egg yolks 
2 tablespoons lemon juice
salt and pepper to taste

Bring broth to boil in large saucepan. Simmer on 
low to cook rice while preparing the rest of ingredi-
ents. 

Chop onion and sauté in hot oil until golden 
brown. Seed, core, and chop the peppers medium dice 
and sauté a few minutes along with onions. Add to 
broth along with savory and chives. 

Quickly separate and beat egg yolks  in 2-cup 
glass measure. Add hot broth to the egg yolks a little 
at a time, whisking constantly, until the measuring cup 
is full. Then add back to soup, stirring to blend. 

Add lemon juice, season to taste, and serve im-
mediately.
From Fresh from the Farm & Garden, Volume 2, pub-
lished by the Friends of the UCSC Farm & Garden.

Savory Winter Squash Stew

Serves: 6-8
3 cups peeled and seeded and cubed winter 		

	 squash (delicata or butternut)
1 large onion, chopped
6 cloves of garlic, minced
4-5 sweet peppers, roasted, seeded, and chopped
2 carrots, sliced
4 potatoes, cubed
2 early girl tomatoes, chopped
2 Tbsp salt
1 serrano or jalapeno pepper, minced (or 1 tsp of 	

	 chile powder)
Fresh ground black pepper to taste
2 Tbsp olive oil

Sauté the onions in oil until transparent. Add 
squash, potatoes, and carrots and sauté over me-
dium heat until they begin to soften.

Add tomatoes and sweet peppers to the mix, 
adding just enough water to barely cover all. Salt 
and bring to a boil. 

Reduce to a simmer, adding garlic, jalapeno, and 
black pepper. Cover and cook for an additional 20 
to 30 minutes (until squash and root vegetables are 
stewed.)

From Field Notes, newsletter of the UCSC Farm Com-
munity Supported Agriculture project, 17th Harvest 
(9.23.08 and 9.26.08)


