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We hope you enjoyed Week 6’s CSA box & salsa!
"Googootz” is an Italian term of endearment. "Googootz" is also the Italian slang for "zucchini," and refers to
a squash-like vegetable that Italians and Italian-Americans grow called cucuzza. Unlike zucchini, it's not a true
squash; it is a gourd. Cucuzza, known for its extreme length, can grow anywhere from ﬁGeen inches to three
feet in length and can be upwards of three inches in diameter. Its shape can be long and straight or can have a
slight curvature. Its pale green skin is thin yet inedible and encases a creamy white ﬂesh. You will have an
opportunity to experience cucuzza this week! Take a picture with your cucuzza and post it on our Facebook
page or tag us on Instagram (#heartbeeParms)! We added a recipe below that uses some of the produce
from your CSA bag! In addiTon, you have some tomaTllos to try out your own tomaTllo salsa!
Explore some amazing & simple cucuzza, kale, tomaTllo & zucchini recipes on our Pinterest account and have
fun creaTng! Visit heartbeeParms.com and click the Pinterest symbol to take you to the recipes!
Peace, Love & Veggies ----- Ann & Jen

Weekly Soup or Sauce: Onion Soup
Ingredients:

Sautéed Onions – Veggie Stock– white pepper

*Recipe by Jason’s Food Service Group & Catering

Recipe Idea:
Stuﬀed Cucuzza

IMPORTANT

Don’t forget

NOTE

your HeartB
eet
Farms Bags!

What else is included
in your bag this week?
Kale
Lebuce
Tomatoes
TomaTllos
Cucuzza
Squash/Zucchini
Onion/Leeks

Ingredients:

1 large cucuzza
½ onion, small dice
1 clove fresh garlic, minced
1 small tomato, diced
Large handful of fresh kale
2 TBS fresh parsley, ﬁnely cut
¼ cup fresh basil
1 TBS balsamic vinegar
1 cup parmesan, shredded or
shaved
½ cup shredded mozzarella
½ cup Italian style seasoned
bread crumbs
1 egg

How to Make It:
1. Preheat oven to 375.
2. Heat the olive oil in a large skillet over low heat and add the diced onions.
3. Scoop out the inside ﬂesh of the cucuzza with a spoon. Chop into small
pieces and add to the skillet along with the garlic and diced tomatoes.
4. STr unTl mixture soGens & add a splash of balsamic.
5. ConTnue cooking for a few minutes unTl the mixture caramelizes.
6. Chop it up with your spoon, and add kale, parsley, and basil.
7. Remove the pan from the heat and let the mixture cool.
8. Add parmesan, mozzarella, and bread crumbs. Mix well.
9. Beat the egg with a fork and add, blending it well.
10. Pack the mixture into the hollowed out cucuzza and top with some parmesan
cheese.
11. Place the stuﬀed cucuzza in a pan or large baking dish, whichever it ﬁts into.
Cover with foil and bake for 20 minutes. Remove foil and bake for an
addiTonal 10 minutes to melt the cheese, longer if you like it crispy.
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