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SPICY MUSTARD GREEN PESTO 
 

1/2 cup chopped pecans  
1/4 cup pumpkin seeds  
1/4 cup sunflower seeds  
6 cloves garlic (crushed) 
2 bunches mustard greens (trimmed and chopped) 
1/2 teaspoon unrefined sea salt  
1 1/2 cups extra virgin olive oil  
 
Toss pecans, pumpkin seeds and sunflower seeds into a 
bowl, and cover them by 2 inches with warm water. Allow 
them to soak for 4 to 6 hours, drain and rinse well. If you're in 
a bind, you can substitute sprouted or roasted nuts and 
seeds. 
 
Place soaked pecans, pumpkin and sunflower seeds and 
garlic into your food processor. Pulse 3 to 4 times until just 
combined. Toss in mustard greens and sea salt and pulse for 
a few seconds. 
 
Turn the food processor on and slowly drizzle olive oil into 
the seeds and greens until it forms a smooth and uniform 
paste. Serve immediately or transfer to mason jars, cap with 
additional olive oil and refrigerate for up to a month. 
 
FROM: www.nourishedkitchen.com 

YIELD: 2 1/2 cups 

Wayward Seed Farm              www.waywardseed.com 

FARRO RISOTTO with BUTTERNUT SQUASH  
 
2 cups of small diced butternut squash (1/3-inch cubes) 
2 cups farro 
4 tablespoons butter or butter substitute, divided 
1/2 cup chopped walnuts (or toasted pine nuts) 
1 shallot, minced 
2 cloves garlic, minced 
1 teaspoon red pepper flakes 
4-6 sage leaves 
1/2 cup dry white wine 
juice from half a lemon 
3 cups vegetable stock 
salt to taste 
chopped parsley for garnish (optional) 
grated Parmesan cheese for garnish (optional) 
 
In a sauce pan, bring vegetable stock to boil. Keep the stock 
hot and simmering. In a separate large skillet fitted with a lid, 
melt 3 tablespoons of butter or butter substitute over medium 
low heat. Add shallot and sweat until softened, about 2 
minutes. Add garlic, red pepper flakes and sage leaves. Toss 
gently until fragrant, about a minute. Add diced butternut 
squash. Allow it to cook for just a couple of minutes. Season 
with salt. Add white wine. Bring liquid to simmer and reduce.  
 
Gently mix in farro. Add a cup of hot vegetable stock. Cover 
and simmer undisturbed for 5-8 minutes. Remove lid and stir. 
Allow the liquid to reduce. Add another cup of hot vegetable 
stock. Cover and simmer undisturbed for 5-8 minutes. 
Remove lid and stir. Allow liquid to reduce a bit. Add the final 
cup of hot vegetable stock with lemon juice and chopped 
walnuts. Season with salt. Gently stir. Cover and simmer for 
another 5 to 8 minutes. Remove lid and stir. Allow the liquid 
to almost completely evaporate. Stir in a tablespoon of butter 
or butter substitute or grated Parmesan cheese (optional). 
Garnish with chopped parsley and/or grate Parmesan 
cheese. Serve immediately. 
 
FROM: Deborah, CSA Member (veggies4carnivores.com) 
 
NOTE: I made it with arborio rice instead of farro and used the 

Thelma Sanders Sweet Potato squash instead of butternut. 

2013 CSA AVAILABLE NOW 
 

While there are still many weeks left of the 2012 CSA, it’s 
time to think about 2013. And new this year, we will offer a 
vegetable only share that will include approximately 7-9 
vegetables, in addition to our traditional fruit and vegetable 
share. 
 

Visit the store and process your order at 
http://waywardseed.csaware.com/store/ today! And one last 
note, if you are splitting a share, we will still need to process 
your payment manually. 
 

Thanks for being part of the Wayward Seed family! 
 

http://waywardseed.csaware.com/store/

