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VEGAN PUMPKIN or WINTER SQUASH PIE 
 

3 cups pureed, cooked pumpkin 
¾ cup maple syrup or honey 
2 tablespoons molasses 
¼ teaspoon powdered cloves 
3 teaspoons cinnamon 
1½ teaspoons ground ginger 
1 teaspoon salt  
1½ -2 cups scalded soy milk  
whole wheat pie shell 
 
Heat oven to 450˚. Cut pumpkin into large chunks; seeds 
removed. Steam until soft, 20-30 minutes. Scoop out flesh; 
mash or puree to a thick paste (add a tiny amount of water if 
necessary). Mix all ingredients and pour into pie shell. Bake 
10 minutes; reduce heat to 350˚ and bake until set, 40-45 
minutes longer. Cool before serving.  
 
FROM:  Luna Circle Farm, From Asparagus to Zucchini 
 
 

Wayward Seed Farm              www.waywardseed.com 

REMINDER: END of MARKETS 
 
If you pick up your share at the Worthington, Clintonville, 
Wexner, or Bexley markets, you will need to choose a new 
pickup location starting next week. 
 

ORECCHIETTE with WINTER SQUASH 
 

5-6 ounces orecchiette pasta 
6-8 tablespoons butter 
3 tablespoons finely chopped shallots 
2 teaspoons minced garlic 
2 tablespoons minced fresh sage 
3 cups cubed, cooked winter squash or pumpkin 
salt and pepper to taste 
½ cup chopped, toasted pecans 
freshly grated Parmesan 
 
Toast pecans at 350˚ for 6-10 minutes.  
 
Cook pasta in lots of boiling salted water until tender. 
Meanwhile, heat butter over medium flame in large skillet. 
Add shallots, garlic, and sage; cook until butter just begins to 
brown. Reduce heat to low and stir in winter squash or 
pumpkin. Add salt and pepper. Drain pasta; toss with winter 
squash and pecans. Serve immediately with freshly grated 
Parmesan.  
 
FROM: MACSAC, From Asparagus to Zucchini 

MAKES: 4-6 servings 

It's time to renew for 2012! Sign up online today! 
 

We have enjoyed feeding you, your friends, and your family 
for the last 19 weeks. And while there are still many weeks 
left of the 2011 CSA, it’s time to think about 2012. Visit our 
online store and process your order today. Payment will be 

due in full no later than March 1, 2012. 
 

Thanks for being part of the Wayward Seed family! 

STORAGE TIPS: GREENS and HERBS 
 

Kale:  
- Wash, de-stem, and blanch leaves for 2 minutes.  
- Rinse in cold water to stop cooking. 
- Drain and pack into airtight containers.  
 
Cilantro:  
- Freeze fresh leaves in plastic zip-lock bags.  
- Remove air, seal, and freeze.  
- Do not dry cilantro—it does not retain flavor.  
 
Thyme:  
- To dry, hang in dark, cool spot.  
- Can be frozen in airtight bags or similar containers.  

- Can be preserved in vinegar or oil.  


