
All events at the  
garden have been 
cancelled until further 
notice.  

We will not have a fall 
garden seminar this 
year.  Hopefully, we 
will be back on  
schedule soon and 
be able to schedule  
a spring seminar in 
2021.  

Meanwhile, help us 
keep our  garden in 
good shape by pulling 
weeds around your 
plots!

Gardening adds 
years to your 

life and life to 
your years!
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In this issue we are highlighting scouts who have worked in our garden for their Eagle Scout award.  We 
will resume our gardener spotlights in the next issue.

Garrett Warner, with the help of others in his troop, built an arbor to replace the one that was damaged and had to 
be torn down.  The new arbor looks great at our entrance!  Thanks to Troop #179 and especially Garrett for taking 
on this project for our garden!

If you haven’t noticed the two huge swings in the garden, you need to look on the east side of the garden shed!  
These swings will sit two to three people each and will allow our gardeners to rest and swing when they get tired!
Alex French, also from Troop #179, was the scout in charge of this project.  

Troop #179 has other scouts who are considering projects in our garden.  We really appreciate all the help this Boy 
Scout Troop has given to Common Ground!
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Please remember the shed items are not sanitized, so you need to wear gloves and wash your hands 
with soap/sanitizer after use.  You can also bring your own tools if you are more comfortable doing so.
Please pitch in when you see something needing repair or cleaning up.  If each gardener will keep the 
weeds pulled around his/her plot, it will be a big help!  All of us together can keep Common Ground 
looking beautiful.  Thanks for everyone’s help! 
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Since the beginning of this pandemic, more people have tried baking bread at home.  Why not incorporate 
our vegetables into some breads for your family?  Here are some recipes with different vegetables that are 
grown at Common Ground.  If you prefer a gluten-free lifestyle, there are even some recipes for you!

Our Annual Recipe Issue

CArAmElIzEd OnIOn & SPInACH OlIvE OIl QuICk BrEAd 

Ingredients
•	 3 teaspoons Olive Oil, divided
•	 1 whole large Yellow Onion, Cut In Half & Thinly Sliced
•	 1/2 teaspoon kosher Salt
•	 2 cloves Garlic, minced
•	 2 cups (packed) Fresh Spinach leaves
•	 2-1/2  cups All-purpose Flour
•	 2 teaspoons Baking Powder
•	 1/2 teaspoon Salt
•	 2 whole Eggs, lightly Beaten
•	 3/4 cup 2% milk
•	 2/3 cup Extra virgin Olive Oil
•	 1 ounce, weight myzithra (or Feta) Cheese, Crumbled 

Instructions
Preheat the oven to 350 degrees. 

Heat 2 teaspoons olive oil in a large skillet set over medium heat. Add the onion to the pan. Season with 
1/2 teaspoon salt. Cook for 10 minutes, reduce the heat to medium-low, and cook until the onions are 
golden brown, about 10 additional minutes. 

Add 1 more teaspoon olive oil to the onions, then stir in the garlic and spinach leaves. Stir until the spin-
ach is wilted and bright green, about 1 minute. remove from the heat. 

In	a	medium	bowl,	whisk	together	flour,	baking	powder,	and	salt.	In	a	large	bowl,	combine	eggs	(lightly	
beaten), milk, and extra-virgin olive oil. Whisk well until combined. 

Pour	the	flour	mixture	into	the	egg	mixture	and	stir	until	just	combined.	Do	not	overmix	or	the	bread	
will become tough. Add the spinach mixture and the cheese, and stir until just combined. 

Butter	a	loaf	pan.	Spoon	1	tablespoon	flour	into	the	pan	and	tap	the	flour	around	the	pan.	Shake	out	the	
excess. Scoop the batter into the pan and smooth the top. 

Bake until the top is light golden brown and a wooden skewer inserted into the center comes out dry, 35 
to 40 minutes. Cool in pan for 15 minutes, then remove the bread from the pan, and cool on a wire rack. 
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BuTTErnuT SQuASH BrEAd 

Ingredients
•	 1	cup	of	all	purpose	flour •	 1/2  teaspoon of nutmeg
•	 3/4	cup	of	whole	wheat	pastry	flour •	 1 teaspoon of cinnamon
•	 1/2 cup of brown sugar, packed •	 1/4 teaspoon of cardamom
•	 1/2 cup of white sugar •	 1 banana, thoroughly mashed/ pureed
•	 1 teaspoon of baking soda •	 1/4 cup of maple syrup
•	 1/2  teaspoon of baking powder •	 3 Tablespoons of water
•	 pinch of salt •	 1 cup butternut squash purée

Instructions
To make butternut squash purée, cut the squash in half and roast it in the oven at 400 degrees for 40-50 
minutes	or	until	a	fork	can	be	easily	pierced	into	the	skin.	Let	cool	slightly	and	then	blend	up	the	flesh	in	
a food processor until fully creamy and smooth. 

lower temperature in oven to 350 degrees. lightly grease an average sized loaf pan.  In a large mixing 
bowl,	whisk	together	the	flours,	sugars,	baking	soda	&	powder,	salt,	nutmeg,	cinnamon,	and	cardamon. 

making a well in the center of the dry ingredients, add in the remaining ingredients and stir until just 
combined. Try not to over mix. 

Pour the batter in the loaf pan and bake for 45-50 minutes.  let cool slightly and enjoy warm! 



CHEESY CHErrY TOmATO & SPInACH SAvOurY lOAF

Ingredients
2	1/2	cups	plain	flour
2 tsp. baking powder
1/2 tsp. baking soda
Big pinch of salt
1 egg
1 1/2 cups milk
3 Tbsp. butter
2 handfuls of spinach, chopped
1 handful cherry tomatoes, quartered
Handful grated cheese
1 tsp dried thyme

Instructions
Preheat oven to 350 degrees, then line and grease a baking tin.

In	a	big	bowl	combine	the	flour,	baking	powder,	soda	and	salt	then	make	a	well	in	the	middle.	
Crack egg in the centre then pour in the milk and combine to make a thick dough. Put butter 
into a mug and microwave until soft then stir through the dough.

Add	the	quartered	cherry	tomatoes,	finely	chopped	spinach	and	grated	cheese	until	combined.		
Transfer to lined baking tin and even out on top. Sprinkle with a little grated cheese and thyme, 
then bake in preheated oven for 40-60 minutes or until a skewer comes out clean.

EASY CAulIFlOWEr lOW-CArB CHEESE BrEAd (GluTEn FrEE)

Ingredients
4	cups	cauliflower	rice/pearls	uncooked Salt and pepper to taste
1 cup shredded/grated cheese  Fresh herbs or spices (optional)
4 eggs       1/4 cup bacon bits (optional)

Instructions
In a large mixing bowl, add all the ingredients and mix thoroughly.

Pour	into	a	lined	baking	dish	and	using	gentle	pressure,	press	into	the	dish.	Do	not	press	too	firmly	other-
wise the mixture may separate.

Bake at 350 degrees for 20-30 minutes depending on the size and depth of your baking dish.

leave to cool a little before slicing. Enjoy hot or cold.
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kETO zuCCHInI, CHEESE & rOSEmArY BrEAd

Ingredients
1/2 cup zucchini, grated
2 eggs, beaten
2	cups	almond	flour
1 cup cheddar cheese, grated
1 teaspoon baking powder
1/4 teaspoon salt
1 tablespoon rosemary, fresh chopped
1/4 cup water

Instructions
Preheat	the	oven	to	350	degrees.		In	a	bowl	place	the	grated	zucchini,	beaten	eggs,	almond	flour,	grated	
cheese, baking powder, salt, and chopped rosemary.  mix thoroughly.

Add the water to thin out the mixture.  Spoon the mixture into a bread tin lined with parchment paper.

Bake at 350 degrees for 15 minutes then 310 degrees for 30 minutes or until middle of loaf springs back 
when lightly pushed.  Cool for 5 minutes in the tin.  remove, slice, eat and enjoy!

BrOCCOlI BrEAd SlICES

Ingredients
Olive oil cooking spray  1 egg
1-pound	broccoli	florets  1/4 teaspoon garlic powder
1/2 cup gluten-free breadcrumbs 1/4 teaspoon salt
1/4 cup grated Parmesan cheese 1/4 teaspoon pepper

Instructions
Preheat oven to 425 degrees. line an 8 x 8-inch square pan with parchment paper and spray lightly with 
olive oil cooking spray.

Cook broccoli until tender. let cool for a few minutes and then process in food processor until the broccoli 
is in small pieces and almost mushy.

Transfer the mixture onto a thin clean dish towel and twist it tightly to wring out water. 

Transfer the broccoli to a bowl with breadcrumbs, cheese, egg, garlic powder, salt, and pepper. mix well.
Press the broccoli mixture evenly into the pan and score it down the middle of each side to form 4 squares.

Bake on the bottom rack of the oven for 20 minutes. let cool for 10 minutes then cut into 4 bread slices.
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YEllOW SQuASH Or PATTYPAn SQuASH BrEAd

Ingredients
2 cups grated yellow squash  1 teaspoon salt
3 eggs     1 teaspoon baking soda
1 cup oil     1/4 teaspoon baking powder
2 cups sugar    3 teaspoons cinnamon
2 teaspoons vanilla   1/4 teaspoon ground ginger
3	cups	flour    1 cup chopped walnuts (or pecans)

Instructions
Preheat oven to 350 degrees.

Wash and slice the tip ends off the yellow summer squash (or pattypan squash) and then grate. Blend 
the eggs with oil, sugar, and vanilla.  Add squash to mixture.

Sift	flour,	salt,	baking	soda,	baking	powder,	cinnamon,	and	ginger	together	and	add	to	wet	ingredients.	
Blend in the chopped nuts. The batter is fairly thick at this point.

Pour into two large loaf pans 4 smaller loaf pans. Bake for 1 hour or until a toothpick inserted into the 
center comes out dry.

zuCCHInI And CArrOT COrn BrEAd

Ingredients
1 zucchini
1 carrot
1/2 cup tasty cheese
1/4 cup ham
1/2 cup corn

1	cup	self-rising	flour
1/4 tsp. salt
1/2 cup milk
4 eggs

Instructions
Preheat the oven to 350 degrees.  line a baking tray with baking paper.  

Grate the zucchini, carrot, and cheese into the mixing bowl.  Slice up the ham into small pieces and add 
to the mixing bowl.  Add the corn into the mixing bowl.  

Add	the	flour,	salt,	milk,	and	eggs	to	the	mixing	bowl.		Stir	all	the	ingredients	until	well	combined.	

Pour	the	mixture	into	the	baking	pan	and	flatten	with	a	wooden	spoon.		Bake	in	the	oven	for	20	minutes.		
remove and cool in tray. 
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rOASTEd vEGETABlE FOCACCIA

Ingredients
2¼ teaspoons dry active yeast 
1¾ cups lukewarm water, about 90°F 
4 tablespoons olive oil, divided
5	to	5½	cups	all-purpose	flour	
1 red onion chopped 
1 yellow pepper chopped 
1 zucchini sliced into half moons

     1 cup cherry tomatoes 
     1 clove garlic, minced 
     1 tablespoon balsamic vinegar 
     1 teaspoon dried oregano 
     1/2 teaspoon salt 
     Freshly ground black pepper 
     1 Tablespoon fresh rosemary 

Instructions
Combine the water and yeast in a large bowl and let it proof for 10 minutes. It should froth a little. If it 
doesn’t froth, your yeast is not active and you should start again with new yeast.

Add	2	tbsp.	olive	oil	and	5	cups	of	flour	to	the	yeast	mixture.	Mix	with	a	wooden	spoon	or	the	paddle	
attachment	of	the	mixer	until	the	dough	comes	together	to	form	a	sticky	ball.	Add	additional	flour	to	get	
the right consistency so you can knead the dough for about 10 minutes until it is elastic and smooth.

Wipe out the bowl and generously coat it with oil. Place the ball of dough in the bowl and coat all sides 
with oil. Cover with plastic wrap or a clean kitchen towel and let it rise in a warm place for 2 hours.

While the dough is rising, prepare the vegetables. Pre-heat your oven to 450°F.

Toss the red onion, yellow pepper, zucchini, cherry tomatoes, garlic, 2 tbsp. olive oil, balsamic vinegar, 
oregano, salt and freshly ground black pepper all together in a large bowl. roast for 30 minutes, tossing 
 a few times, until the vegetables begin to soften. Set aside to cool. 

Cover the bottom of a 10” x 15” sheet pan with olive oil. Press and spread the dough out into the pan and 
flip	it	over	to	coat	both	sides	with	the	olive	oil.	Using	your	fingertips,	press	the	dough	to	form	dimples.	
Cover the dough with a clean kitchen towel and let it rise for 45 minutes.

Brush olive oil over the dough and sprinkle with fresh rosemary leaves 
and salt. Spread the vegetables out over top the dough leaving some 
space between the vegetables and pushing them gently into the dough. 

Cover with the towel again and let the dough rise for another 20 minutes.

Bake the focaccia for 20 minutes at 450 degrees until the bread is golden 
brown. Transfer to baking rack to cool.  drizzle with a little more olive 
oil if desired. Season with salt and freshly ground black pepper. 
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