
A WELL FED SEED 

“I just I just wanted to say 

how beautiful the veggies 

have been, and delicious! 

We're looking forward to 

new and interesting veg-

gies all summer. Thanks 

for all you do.”  

Cath, CSA Member  
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july planting at wayward seed farm 

Oh, hail no! 
For the first time since we’ve started farming at Oakvale, we have sustained se-

vere hail damage to our crops. On Saturday afternoon around 4pm, a pop-up 

thunderstorm rolled through quickly and harshly. Hail the size of large marbles 

damaged cucumbers, summer squash, tomatoes, beets, and eggplant. The winter 

squash was moderately damaged, but our greatest concern at this time is soil 

borne diseases. We’ll continue observe and survey the damage, and update you 

as we learn more.  

tips for preserving the season 
Q: What is the best way to store potatoes? 

A: Potatoes should be stored in a dark environment at about 45 to 50-degrees 

Fahrenheit. If they're damp when you get them, allow the potatoes to dry com-

pletely before storing them. If kept cool and in a dark environment, potatoes will 

store for several months.  

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 28th 



Curried Carrot Soup 
2 tablespoons butter 

1 cup chopped onion  

1 teaspoon curry powder  

sea salt and fresh pepper 

2 cans (14.5 ounces each) chicken broth (about 3.5 cups) 

2 pounds carrots, peeled and cut into 1-inch chucks  

1-2 tablespoons fresh lemon juice  

2 tablespoons coarsely chopped fresh cilantro, for garnish (optional)  

Heat butter in a Dutch oven or large (4 to 5 quart) saucepan over medium heat. 

Add onion, curry powder, 2 teaspoons salt, and 1/4 teaspoon pepper. Cook, stir-

ring occasionally, until onion is soft, about 5 minutes. 

Add broth, carrots, and 3 cups water; bring to a boil. Reduce heat; cover, and sim-

mer until carrots are tender, about 20 minutes. 

In a blender, puree soup in batches until smooth; transfer to a clean saucepan. 

Add more water to thin to desired consistency. Reheat, if necessary. Stir in lemon 

juice. Serve garnished with cilantro, if desired.  

recipe from marthastewart.com  
If your carrots don't taste sweet enough, add up to a teaspoon of sugar in step 2. 

To serve the soup chilled, let cool, and then refrigerate in a covered container. 

Grilled Steak 
with           
Tomatoes 
and        
Scallions 
1 tablespoon olive oil, plus more 

for grates 

4 flat-iron steaks (6 ounces each) 

2 pints cherry tomatoes 

2 bunches scallions, cut into 2-inch 

lengths  

2 tablespoons balsamic vinegar  

Salt and freshly ground pepper 

 

Heat grill to high. Clean and lightly 

oil hot grates. Season steaks with 

salt and pepper and cook 3 to 4 

minutes per side for medium-rare. 

Transfer steaks to a plate, tent 

with foil, and let rest. 

Meanwhile, place a double layer of 

foil or a grill topper on grill. Top 

with tomatoes and scallions; driz-

zle with oil. Grill until tender and 

lightly charred, 6 to 8 minutes. 

Transfer vegetables to a bowl, toss 

with vinegar, and season with salt 

and pepper. Top steaks with vege-

tables. 

Recipe from marthastewart.com.  

beet greens damaged by hail 

integro red cabbage 



Eggplant   

Gratin  

1 large eggplant, peeled 

and sliced 1/2 inch thick  

2-3 cups tomato sauce 

(extra good if you have a 

one with olives) 

1/2 cup chopped parsley 

1 cup feta 

1/2 cup bread crumbs 

Olive Oil  

Layer in baking dish alter-

nating sliced eggplant, 

sauce, cheese and pars-

ley. May need to salt and 

pepper each layer de-

pending on how salty 

your sauce and cheese 

are. Top last layer with 

bread crumbs and good 

drizzle of olive oil. Bake 

uncovered at 375 for 50 

minutes or untl eggplant 

is all the way cooked. Let 

sit 5-10 minutes before 

serving to "tighten up" 

and make it easier to 

slice.  

NOTE: Extra time or in-

gredients? Add Kalamata 

olives, sautéed onions, or 

sautéed mushrooms with 

the cheese and parsley.  

Recipe from Sara, CSA 

member.  

candy onions 

Orzo Salad with Cherries  
cherries, pitted  

chicken, previously cooked 

goat cheese 

lemon vinaigrette 

orzo 

salt and freshly ground black pepper  

Cook orzo pasta as suggested by the box. Drain. Mix warm orzo with cher-

ries, chicken, and lemon vinaigrette.  

From here, you can enjoy warm by topping with goat cheese, or you can 

refrigerate for later and eat chilled. If refrigerating and eating later, mix in 

goat cheese before serving.  

For lemon vinaigrette: whisk together 1/2 cup olive oil, 3 tablespoons lem-

on juice, 1 tablespoon minced shallot, 1.5 teaspoons Dijon mustard, 1/2 

teaspoon grated lemon peel, 1/2 teaspoon sugar. Season with salt and 

pepper.  



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 

Spiced Carrot Cake 
1/4 cup vegetable oil, plus more for pan 

1 cup (spooned and leveled) all-purpose flour, plus more for pan 

1 teaspoon baking soda 

1/2 teaspoon ground cardamom, or 1 teaspoon ground cinnamon 

1/4 teaspoon salt 

2 large eggs 

1/2 cup granulated sugar 

1/3 cup packed light-brown sugar 

1/3 cup low-fat plain yogurt 

1 cup finely shredded, packed (about 2 medium) carrots 

Quick glaze or confectioners' sugar 

Preheat oven to 350 degrees. Brush an 8-inch round cake pan with oil. Place a 

round of waxed or parchment paper in the bottom; brush with oil, and dust with 

flour, tapping out excess. Set aside. 

In a medium bowl, whisk flour, baking soda, cardamom, and salt; set aside. In a 

small bowl, whisk eggs, sugars, yogurt, and oil until smooth. Gently mix egg mix-

ture into dry ingredients until moistened; mix in carrots. Transfer batter to prepared 

pan. 

Bake until a toothpick inserted in center comes out clean, 40 to 45 minutes (if 

browning too quickly, tent cake with aluminum foil). Cool in pan, 15 minutes. Turn 

out of pan, remove paper, and cool completely on a rack, right side up. Apply 

glaze, or dust with confectioners' sugar. 

recipe from marthastewart.com 
The Quick Glaze recipe can be found at www.marthastewart.com/263912/quick-

glaze.  

www.waywardseed.com 


