Summer Squash Loaf with Olives and Cheese
You might not think you could make an exciting, tasty quick bread with summer squash
but this loaf will put any doubts to rest. It’s a moist, all-purpose savory loaf that I’ve
found more uses for than you can imagine: with pasta dishes instead of Italian bread;
for finger sandwiches and bruschetta; at breakfast with cream cheese and sliced ham or
scrambled eggs. Top it with fresh pesto and tomato slices in the summer. I’ve even cut
the last of it into cubes and baked them for croutons. A note of caution: summer squash
contains quite a bit of moisture, so it’s it’s important to squeeze it well in step 3 or the
loaf may come out too damp.
Butter for the loaf pan
2 cups all-purpose flour
1/3 cup finely grated Parmesan cheese
2 1/2 teaspoons baking powder
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper
1 tablespoon chopped fresh basil or 1 teaspoon dried
2 teaspoons chopped fresh thyme or 1/2 teaspoon dried
2 medium-small yellow summer squash
2 large eggs
1/2 cup milk
1/3 cup olive oil
1/4 cup ricotta cheese
1/2 cup crumbled feta cheese
1/2 cup pitted chopped olives
2 tablespoons unsalted butter, melted
1. Preheat the oven to 375°. Butter an 8 1/2- by 4 1/2-inch loaf pan.
2. Combine the flour, Parmesan, baking powder, salt, pepper, basil, and thyme in a
large bowl. Whisk well to combine.
3. Grate the squash on the large holes of a box grater. Squeeze the gratings by hand
to express most, though not all, of the liquid. Measure out 1 1/2 cups of the squash.
(Use any leftover gratings in soup, sautes, or other baked goods.)
4. Combine the eggs, milk, olive oil, ricotta, and about two-thirds of the grated squash
in a blender. Process for several seconds, just long enough to make a slightly
texture puree; it doesn’t have to be perfectly smooth. Make a well in the dry
ingredients. Add the liquid mixture and remaining squash; stir briefly, until everything

is dampened. Add the feta cheese and olives. Continue stirring until everything is
evenly mixed. The batter will be thickish, not pourable. Turn it into the prepared pan,
smoothing it out and pushing it into the corners with the back of a spoon. Drizzle the
melted butter over the top.
5. Bake the bread on the middle oven rack for about 60 minutes. When done, the loaf
will be well risen and crusty. A tester inserted deep into the center of the bread will
come out clean. Transfer the loaf to a rack and cool in the pan for 5 minutes; then,
run a knife blade or spatula around the edges and turn the loaf out. Continue to cool.
Slice and serve warm or at room temperature. Refrigerate leftovers. Reheat slices,
wrapped in foil, in a 300° oven for about 10 minutes. Makes one large loaf.

HERE’S A SPECIAL OFFER JUST FOR YOU
The Harvest Baker will be in stores later next month, but I’d like to extend a special
offer to those of you who would like an autographed copy, before we even list it in
our online store.
For a limited time we’re offering The Harvest Baker for the cover price of $19.95 plus
just $3.00 shipping, sent by media mail. (It’s a big, beautifully designed book; you’ll
love the way it lays flat when you open it.) Copies will be shipped as soon as we get
our supply in.
If you’d like to purchase a copy for someone else who would appreciate The Harvest
Baker style of baking, we’d be happy to send them a copy as well. Just let us know.
Simply send an email to ken@thepieacademy.com, tell us how many copies you’d like
and who to send them to, and we’ll invoice you through PayPal. If you’d rather do it
the old-school way, by personal check, that’s fine too: send $22.95 for each book you
order to The Pie Academy, P.0. Box 7926, Wilmington, NC 28406.

A Note About The Good Cooks Academy
As you may have heard, we’re launching another website - TheGoodCooksAcademy.com. We’ll
be featuring all the great dishes you love to cook for breakfast, lunch, and dinner, but it’s
worth mentioning that the recipes in The Harvest Baker are right in sync with the sort of
wholesome recipes you find at our new site. We’re not quite live yet, but we’d love for you to
be a charter member. Just go to TheGoodCooksAcademy.com and sign up. Thanks!
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