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BALSAMIC and PARMESAN POTATO SALAD 
  
1 pound potatoes (cubed and steamed) 
2 tablespoons balsamic vinegar 
2 tablespoons vegetable stock (low sodium) 
1 teaspoon cornstarch slurry (cornstarch and water) 
parmesan 
fresh parsley 
  
Cube red potatoes into bite sized chunks. Place in steamer. 
Steam until tender.  
 
In small pan add balsamic and vegetable stock. Stir until 
boils. Add cornstarch slurry until sauce like consistency 
occurs. Pour sauce over potatoes and toss. Top with 
parmesan and parsley. 
 
FROM: Carrie, Friend of Wayward Seed 
 

ROASTED BEET SALAD with RED  
ONION, POBLANO and LIME 

 
1 1/2 pounds small beets, quartered (about 4 loosely packed cups) 

1 large red onion, sliced 1/4-inch thick 
2 poblano chiles 
1/3 cup olive oil 
2 to 3 tablespoons Worcestershire sauce 
1 teaspoon salt 
1/4 teaspoon black pepper, preferably freshly ground 
2 tablespoons fresh lime juice 
2 to 3 tablespoons chopped fresh cilantro 
about 2 ounces young manchego cheese  

Heat the oven to 425º. In a large bowl, combine the beets, 
onion and poblanos. In a small bowl, whisk together the olive 
oil, Worcestershire sauce, salt and pepper. Drizzle over the 
mixture and toss to coat everything evenly, breaking the 
onion apart. Scoop onto a rimmed baking sheet, slide in the 
oven and roast, stirring carefully every 10 minutes, until the 
poblano is blistered and soft, about 20 minutes. Remove the 
chiles, then continue roasting, stirring every 10 minutes, until 
the beets are tender, 20 to 30 minutes more. Cool. 

When the chiles are cool enough to handle, peel off the 
blistered skin, pull out the stems and seed pods, then quickly 
rinse to remove any stray seeds and bits of skin. Cut into 1/4-
inch slices about 2 inches long.  
 
In a wide shallow serving bowl, combine the beets, onion and 
poblanos. Drizzle with the lime juice, sprinkle with the cilantro 
and toss to combine. Taste and season with more salt and 
pepper if you think necessary. With a vegetable peeler, 
shave shards of manchego over the salad, and serve.  

SERVES: 6-8 
FROM: Chef Rick Bayless  

PEACHES with HONEY SYRUP  
 
4 ripe medium peaches 
1/2 cup honey 
 
Using a sharp knife, lightly score bottom (not stem end) of 
each peach with hatch marks. 
 
Prepare an ice bath, and set aside. Fill a large (4-quart) 
saucepan with enough cold water to cover peaches; remove 
peaches. Over high heat, bring water to a boil, and blanch 
peaches about 1 minute (more if skin is not pulling away from 
peach). Using a slotted spoon, immediately transfer peaches 
to ice bath. Remove from ice water, and peel. Set aside 
peaches and skins. 
 
Reserve 4 cups of poaching liquid in pan; add skins and 
honey. Bring to a boil, and cook until reduced to 11/2 cups. 
Pour liquid through a sieve set over a bowl, and discard 
skins. Immediately spoon syrup over peaches, and serve. 
 
SERVES: 4 
FROM: www.MarthaStewart.com 

Wayward Seed Farm              www.waywardseed.com 

Have a favorite recipe using  
CSA ingredients?  

 

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


