
A WELL FED SEED 

“It just gets better every 

year. Thanks for all the 

work you do to make good 

food a reality in our area, 

from growing it to manag-

ing the farm markets.”  

Debi, CSA Member  
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Peaches? From South Carolina? 
As you know, this has been anything but a normal year for farmers in Ohio. Be-

cause summer wouldn’t be the same without peaches, we are offering peaches 

grown in South Carolina. Read more about the Ohio peach crop specifically here.  

tips for preserving the season 
In January, you’ll thank yourself!  

Q: Can I freeze summer squash? And if so, how? 

A: All you do is cut it into half-inch slices, blanch it in a pot of boiling water for 

three minutes, transfer it to a bowl of ice water to cool, drain it, and bag it. You can 

also freeze grated zucchini or summer squash. Just portion it out into the amount 

you'll need for a recipe (1 cup, 2 cups, etc.), squeeze out some of the liquid if it's 

really moist, and pack it straight into zipper freezer bags or containers.  

share your recipes 
Have a favorite recipe using CSA ingredients? Share it by emailing us at 

farm@waywardseed.com.  

a newsletter to and for our csa members  Week of July 21st 

http://www.dispatch.com/content/stories/business/2014/05/14/14-crop-is-the-pits.html


Slow-Roasted Beet Salad 
1-1/2 pounds red or gold beets, washed 

1 tablespoon water 

4 tablespoons extra virgin olive oil (divided) 

1 cup flat-leaf parsley leaves 

3 stalks celery, cut into very thin slices on the diagonal 

2 bulbs fennel, cut into paper-thin slices, feathery green tops chopped, reserved 

1/2 small red onion, cut into thin rings 

2 tablespoons white wine vinegar or champagne vinegar 

1 teaspoon salt (may sound like a lot, but it's the only salt in the whole salad) 

1/4 - 1/2 teaspoon pepper  

Preheat oven to 400 degrees. Place the beets in a shallow baking dish, and driz-

zle them with the water and 1 tablespoon olive oil. Roll the beets to coat 

them. Cover the pan with foil and roast until the beets are tender when pierced 

with a knife, about 45 minutes. Let cool, then peel and cut into thin slices. Re-

serve.  

In a large bowl, toss together the parsley, celery, sliced fennel, and onion. In an-

other bowl, whisk together the vinegar, the remaining 3 tablespoons olive oil, and 

salt and pepper. Toss 3/4 of the vinaigrette with the fennel mixture. Toss the re-

maining vinaigrette with the beets. Place the celery mixture on a platter, top with 

the beets, and garnish with the reserved chopped fennel greens.  

recipe notes from csa member, jonna 
“Used your golden beets and fresh fennel in my favorite beet salad tonight. Best 

ever due to the freshness of beets and fennel. I roasted the beets while prepping 

rest of salad. One of the few salads I've found that works very well with wine. Also, 

great potluck salad because it doesn't wilt.”  

Creamy  
Cole  
Slaw 
1 head green cabbage, finely 

shredded 

2 large carrots, finely shredded 

3/4 cup best-quality mayonnaise 

2 tablespoons sour cream 

2 tablespoons grated Spanish on-

ion 

2 tablespoons sugar, or to taste 

2 tablespoons white vinegar 

1 tablespoon dry mustard 

2 teaspoons celery salt 

Salt and freshly ground pepper 

 

Combine the shredded cabbage 

and carrots in a large bowl. Whisk 

together the mayonnaise, sour 

cream, onion, sugar, vinegar, mus-

tard, celery salt, salt, and pepper 

in a medium bowl, and then add to 

the cabbage mixture. Mix well to 

combine and taste for seasoning; 

add more salt, pepper, or sugar if 

desired. 

slow-roasted beet salad 

chioggia, golden and merlin red beets 



Pickled    

Golden Beets 

3 large golden beets 

1 cup apple cider vinegar 

1 cup water (could possi-

ble reduce this amount to 

¾ or ½) 

½ cup maple syrup 

½ tsp canning salt 

2 whole star anise pods 

1 thumb of ginger, peeled 

and thinly sliced  

Clean and trim beets. 

Cover with water in a 

large pot and bring to a 

boil. Reduce heat and 

simmer until beets are 

tender, about 45 minutes. 

Rinse and cool. Using a 

vegetable peeler or 

scrubber, remove the skin 

then cut the beets into 

3/4” thick cubes. Pack 

chopped beets into 4-5 

sterilized 250ml canning 

jars. 

Add all other ingredients 

to a saucepan and bring 

to a boil, stirring regularly 

until sugar is dissolved. 

Simmer uncovered for 10

-15 minutes or until you 

have the depth of flavor 

you like. Immediately 

pour hot pickling liquid 

over beets leaving 1/4” of 

headspace. Seal jars and 

process in a boiling water 

canner for 20 minutes.  

goldie summer squash 

Crisp Tuna-Cabbage Salad 
One 5-ounce can tuna, drained 

2 cups finely chopped green or red cabbage, from about 4 ounces or 1/4 of a 

small head of cabbage 

1/4 cup minced chives, from about 1/4 ounce chives 

1 tablespoon mayonnaise 

3 tablespoons plain Greek yogurt 

Salt and freshly ground black pepper  

Shred the tuna with a fork and mix thoroughly with the cabbage. Stir in the 

chives, mayonnaise, and yogurt. Taste and add salt and pepper to taste. 

Eat immediately or else refrigerate for up to two days.  

Recipe from www.thekitchn.com.  

 



Contact Us 

Questions? Comments?   

Wayward Seed Farm  

PO Box 527 

Worthington, OH 43085 

farm@waywardseed.com 

Visit us on the web at 

www.waywardseed.com 

Grilled Cabbage Wedges with 
Spicy Lime Dressing 
Juice of 3 limes (about 1/4 cup) 

1/4 cup extra virgin olive oil 

1 teaspoon fish sauce (optional - leave out for a vegetarian or vegan dish) 

2 garlic cloves, roughly chopped 

1/4 cup cilantro leaves 

1/2 teaspoon salt 

1/2 teaspoon cayenne 

1/4 teaspoon sugar 

Lime wedges, to serve 

1 head green cabbage 

Grapeseed or canola oil  

Heat a gas or charcoal grill. Whiz the limes, olive oil, fish sauce, garlic, cilantro, 

salt, cayenne and sugar in a small chopper or blender until the sauce is pale or-

ange and the garlic is pulverized. Set aside. 

Remove the loosest, toughest outer leaves from the cabbage, and cut into 8 even-

ly-sized wedges. Do not remove the stalk or inner core. Lightly brush the wedges 

with grapeseed or canola oil. 

Place the wedges on the grill and cover. Cook for 5 to 7 minutes, or until the edg-

es of each layer are blackened and the cabbage is beginning to soften. Flip each 

wedge over, cover the grill, and cook for an additional 5 to 7 minutes on the other 

side. Remove the cabbage when it is beginning to wilt, but is still firm in the mid-

dle. (This will also be somewhat a matter of taste; I like it fairly crispy still, but you 

may prefer it more well-done.) If necessary, turn the heat down or move the wedg-

es to a cooler part of the grill so they don't burn. But don't be afraid of those black-

ened edges; you want a lot of grill and char marks on the cabbage to give it smoky 

flavor. 

Take the cabbage off the grill and arrange the wedges on a plate. Pour the dress-

ing over top and serve immediate, with wedges of lime to garnish. 

recipe notes from thekitchn.com 
No grill? No problem. Roast the cabbage instead, and pour this tangy, spicy, Thai-

inspired dressing all over, its garlicky juices soaking into the roasted warmth of the 

cabbage, smoky marshmallow-burnt edges adding a little crunch. 

www.waywardseed.com 


