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Do Your Holiday Shopping
and Support Community Gardens

As the holiday gift-giving season revs up, here are a few ways that you can support
Capital District Community Gardens through your gifts to others.

Community Gardens is registered with www.igive.com. igive is an internet shopping portal
that allows you to support Capital District Community Gardens while you shop online, at no
additional cost to you!  Go to www.igive.com/CDCG, register with Capital District Com-
munity Gardens as your Cause and then buy something from one of the more than 500 stores

- Lands End, Harry and David, Staples and so many more! Every time you shop on-line, go to
www.igive.com and CDCG receives a donation of  up to 26% on each purchase, at no cost to you.

Looking for something special for the family member or friend who has everything? How
about an Honorary Donation to Capital District Community Gardens? For a $50 donation,
your loved one will receive our Special Holiday Donation package including: CDCG’s fabu-
lous cookbook, From Garden to Table, five of  our colorful garden notecards and notification
of your generous gift made on their behalf.

Of  course CDCG’s merchandise also make great gifts on their own.
From Garden to Table: A Cookbook for All Seasons is filled with great tips for your
garden and a delicious array of recipes. $12

Note Cards (package of ten different beautiful full-color
photographs from inside our community gardens). $20

Get help solving the “What’s For Dinner” question with a personal chef  and help support
Capital District Community Gardens. Imagine custom meals prepared in your home espe-
cially for you to heat and serve later when you’re ready for dinner! Personal Chef, LLC
donates 5% of its gross income to Capital District Community Gardens. Call 286-1650 for
more info or check out www.personalchef-llc.com

For more information or to purchase, call CDCG at 274-8685 or stop by our office at
40 River Street, Troy. Thank you for remembering CDCG during the holidays!

SPONSORS:  Albany International Corp., Community Resource Federal Credit Union,
NYS Department of  Health-Healthy Heart Program, Personal Chef, LLC,
Printing Services of  New York, Stewart’s Shops

Special Thanks to our Squash Hunger Supporters & Partners

MEDIA SPONSORS:  Gazette Newspapers, Metroland, News Channel 6 - WRGB,
The Record, Spotlight Newspapers, The Times Union

PARTNERS:  Honest Weight Food Co-Op, Nichol’s SuperValue, Niskayuna Food Co-Op,
Regional Food Bank, Troy Farmer’s Market
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on the table
As the leaves and temperature fall, comfort foods like this hearty soup recipe are what we
crave.  Personal Chef, LLC and CDCG board member, Lori Doyle prepared this delicious
squash soup at the Troy Waterfront Farmers Market and it was a big hit!

Squash Soup
(Note: you can substitute whatever squash you want for this recipe.)
4 cups milk 3 Tbs. flour
½ medium onion, diced small 3 Tbs. butter
1 bay leaf 1 tsp. salt
2 cups cooked & pureed squash dash cayenne pepper

Lori used a combination of butternut and acorn squash to make
this soup for the Troy Farmers’ Market.  Choose a medium size
squash of  both types.  Peel the skin off  and scoop out the seeds.
Cut the squash into small pieces (a little bigger than bite-sized)
and place in a pot of  water. Bring the water to a boil then turn it
down and let it simmer for 20 minutes. It’s ready when you can
easily pierce the squash pieces with a fork.

Let squash cool.  Puree in a food processor, blender or mash with
a potato masher.  You can decide how smooth or lumpy you want

your soup to be.  Heat
milk with onion and
bay leaf in a pot until
the milk is just about to boil. You can strain the milk
to remove the onion bits and the bay leaf or just pluck
out the bay leaf  and leave the onion in.

Add the pureed squash to the milk and stir.

In a small pot melt the butter and slowly blend in the
flour, salt and cayenne. This makes a roux (“roo”),
which will thicken the soup and add flavor. Add this
mixture to the soup gradually, stirring constantly to
blend it in.  Keep heating until it reaches the
temperature you prefer for eating.  Add bread and a
salad for a delicious, healthy meal.  Enjoy!


