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GREEK SALAD 
  
tomatoes  1 tablespoon olive oil  
cucumbers  1 tablespoon balsamic vinegar 
onions   2 tablespoons parsley, chopped 
kalamata olives  garlic, minced 
feta cheese   
  
Mix olive oil, vinegar, parsley, and garlic. Pour over 
vegetables, olives and cheese, and serve.  
 

FROM: Jaime, Wayward Seed Farm 

BAKED FRENCH TOAST with BLUEBERRIES 
 

butter, for greasing 
6 eggs 
3 cups whole milk 
3/4 cup maple syrup, plus extra for serving 
2 teaspoons ground cinnamon, plus 1 tablespoon 
1/4 teaspoon fine sea salt 
1 lemon, zested 
3 slices day-old challah or sourdough, cut into 1-inch cubes 
2 cups fresh or frozen, thawed, and drained blueberries 
3 tablespoons granulated sugar 
 
Place an oven rack in the middle of the oven. Preheat the 
oven to 350 degrees F. Butter a 9 by 13-inch baking dish. Set 
aside. 
 
In a large bowl, beat the eggs until frothy. Add the milk, 
maple syrup, cinnamon, salt, and lemon zest. Add the bread 
cubes and mix until coated. Stir in the blueberries. Pour the 
mixture into the prepared baking dish. 
 
In a small bowl, mix together the remaining cinnamon and 
sugar. Sprinkle the cinnamon sugar over the egg mixture in 
an even layer. Bake for 40 to 45 minutes until the top is 
golden and the filling is set. 
 
Spoon onto serving plates and drizzle with maple syrup.  
 
FROM: Giada De Laurentiis 

CUCUMBER MANGO SALSA 
 
3 mangos, peeled, seeded and diced 
1 cucumber, peeled, seeded and diced 
2 jalapeno peppers, seeded and finely chopped 
1 large onion, finely diced 
1 clove garlic, minced 
1/4 cup chopped fresh cilantro 
1 tablespoon fresh lime juice, or to taste 
salt and freshly ground black pepper to taste 
  
Stir together the mango, cucumber, jalapeno pepper, onion, 
garlic and cilantro in a mixing bowl. Season with lime juice, 
salt and pepper. Refrigerate, covered, at least two hours (or 
overnight) to allow the flavors to blend. 
  
This is a great "alternative" salsa on blue corn chips, but it is 
also great served with grilled chicken. I like it with grilled pork 
tenderloin too, but then I like to add some fresh diced 
pineapple to the salsa when I make it. 
 
FROM: Caroline, Friend of Wayward Seed  

Wayward Seed Farm              www.waywardseed.com 

Have a favorite recipe using  
CSA ingredients?  

 

Share it by emailing us at farm@waywardseed.com.  

FRUIT POPCICLES 
  
2 cups melon 
¼ cup agave sweetener, sugar substitute, honey or sugar 
¼ cup cream 
2 tablespoons lemon zest 
  
Blend all ingredients together until smooth using a stick 
blender, blender or food processor. Pour into popsicle molds 
and freeze.  
 
FROM: Cat, Friend of Wayward Seed  

http://www.foodnetwork.com/giada-de-laurentiis/index.html

