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GARLIC SCAPE PESTO  
 

1 cup scapes, buds removed and chipped into small pieces 
1 cup top-quality extra-virgin olive oil 
1 cup freshly grated Parmesan 
1 tablespoon lemon juice 
1 teaspoon salt 
  
Whirl in a blender or a food processor. 
 
Try spreading it on pizza dough or over pasta. Warning: it's 
potent!  
 
FROM: Friend of Wayward, Laura L. (adapted from Rocky 
Mountain News) 

CONFETTI CABBAGE SALAD with  
SPICY PEANUT DRESSING 

 
1 lb napa cabbage (about 1/2 medium head), shredded fine  
1 large carrot , peeled and grated 
1 teaspoon table salt 
2 tablespoons smooth peanut butter 
2 tablespoons peanut oil 
2 tablespoons rice vinegar 
1 tablespoon soy sauce 
1 teaspoon honey 
2 medium cloves garlic , chopped coarse 
1 1/2 inch piece ginger , peeled 
1/2 jalapeño chile , halved and seeded 
4 medium radishes , halved lengthwise and sliced thin 
4 medium scallions , sliced thin 
Table salt 
 

1. Toss shredded cabbage, carrot, and 1 teaspoon salt in 

colander or large mesh strainer set over medium bowl. Let 

stand until cabbage wilts, at least 1 hour or up to 4 hours. 

Rinse cabbage and carrot under cold running water (or in 

large bowl of ice water if serving immediately). Press, but do 

not squeeze, to drain; pat dry with paper towels. (Can be 

stored in zipper-lock bag and refrigerated overnight.) 

2. In bowl of food processor fitted with steel blade, puree peanut 

butter, oil, vinegar, soy sauce, honey, garlic, ginger, and 

jalapeño until smooth paste is formed. Toss cabbage and 

carrot, radishes, scallions, and dressing together in medium 

bowl. Season to taste with salt; cover and refrigerate until 

ready to serve. 

SERVES: 6-8 (5 cups) 
FROM: CSA Member, Sarah R. (adapted from Cooks 
Illustrated) 
 

Cabbage cells are full of water that leaches out once a salad is 
allowed to sit. To solve this problem, was to get rid of some of this 
water before making the salad, and the easiest way to do that was 
to salt the cabbage to draw out the liquid. While this method does 
take just a bit of the crunch out of the cabbage, the cabbage salad 
recipes made with it had a nice pickle-crisp texture, and no one 
could call them watery. 

 
 

Wayward Seed Farm              www.waywardseed.com 

Everyone say, "Napa cabbage..." 

SUMMER PEA SALAD 
 

1/2 cup lemon juice 
2 cups peas (sugar snap, english, snow) 
1/4 cup fresh dill chopped 
1 cup fresh parsley 
1/2 cup radishes  
tablespoon olive oil  
Salt and fresh ground black pepper to taste  
 
Combine all ingredients and let chill in fridge for a few hours 
and enjoy! Tastes better the next day.  
 
FROM: Friend of Wayward, Mya F. 

Have a favorite recipe using  
CSA ingredients?  

 

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

http://www.cooksillustrated.com/recipes/tastetests/overview.asp?docid=10119

