
A WELL FED SEED 

“This week was my first 

pick up and I couldn't be 

happier. I haven't felt this 

inspired and excited about 

cooking in a long time.    

Alicia, CSA Member  

In This Issue 

 Roasted Vegetables 

with White Bean Dip 

 Squash and Carrot 

Slaw 

 Carrot Salad 

 Basil Gimlet Fizz 

 Baingan Bharta 

rossa di milano onion 

Wanted: Extra Hands 
Wayward Seed is looking for an individual (or two) interested in organic farming 

and hard work in an outdoor environment. Farming experience is not necessary, 

but a commitment to learn and understand our systems is vital to ensure quality 

products for our customers. Timeliness, a positive attitude and a willingness to 

work in a high paced environment is required. Interested? Email us at 

farm@waywardseed.com for more information.    

tips for making the most of your csa 
Q: What are some of the best cookbooks for cooking with csa ingredients?  

A: Here are a few we love… From Asparagus to Zucchini, Farmers John’s Cook-

book, Vegetarian Cooking for Everyone, Local Flavors, and Farm-Fresh and Fast, 

just to name a few.   

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 August 11th 



Roasted Vegetables with   
White Bean Dip 
1 eggplant 

3 zucchini or yellow squash 

6 cloves garlic 

1 can white beans 

1/4 cup olive oil 

juice from one lemon 

1/4 cup chopped fresh basil or 1 tablespoon dried 

1 teaspoon white wine vinegar 

1/2 teaspoon salt 

pinch of fresh ground pepper 

shredded parmesan cheese to top  

 

Heat oven to 475. Chop eggplant and squash into 1/2 inch squares. Toss with 

garlic and olive oil. Spread on heavy, rimmed baking sheet. Sprinkle with salt and 

pepper. Roast in upper third of oven for 25-30 minutes. 

Remove and transfer to food processor. Add all ingredients except parmesan 

cheese. Process to smooth. Top with parmesan cheese. 

Can be eaten warm or cold, with pita, tortillas, bread or veggies.  

recipe from CSA member, Chelsi 

Squash and 
Carrot Slaw 
1 large zucchini and/or yellow 

squash, julienned into matchstick 

size by hand or with a mandolin 

3 carrots, peeled and julienned to 

same size 

1/2 cup mayo 

3 tablespoons spicy mustard (dijon 

or stone ground) 

2 tablespoons apple cider vinegar 

salt and pepper to taste  

 

Combine mayo, mustard, vinegar, 

salt and pepper in medium bowl. 

Taste. (Some days I adjust it be-

cause I want more spice or less 

acidic flavor.) Toss squash and 

carrots in slaw dressing.  

Recipe from CSA member, Chelsi 

“One of the few ways I can get my 

family to eat squash. Add more or 

less of any ingredient – it’s all 

about preference.”  

candy onions 

sunrise at wayward seed farm 



Carrot Salad 

1 pound carrots, washed, 

cut in half, cut on bias 

1 large candy onion, cut 

in half and thinly sliced 

1 clove garlic, finely 

chopped 

1 bunch cilantro, roughly 

chopped 

juice of one lime 

1 cup cider vinegar 

1/2 cup cane sugar 

salt and pepper 

 

For marinade, combine 

vinegar and sugar in a 

saucepot and heat until 

the sugar is dissolved.  

Add carrots, onion and 

garlic together in a glass 

mixing bowl. Add the 

marinade while still hot, 

and allow to sit overnight.  

Add cilantro, salt and 

pepper to taste, fresh 

lime juice and serve.   

italian round eggplant 

Basil Gimlet Fizz 
Seedless watermelon 

8 basil leaves, torn, plus more for garnish 

1 teaspoon sugar 

1 tablespoon fresh lime juice 

1 ounce vodka 

3 ounces seltzer 

 

Cut watermelon into 1-inch cubes, and freeze in a single layer for at least 1 hour. 

Muddle basil leaves with sugar in the bottom of a glass; stir in lime juice and vod-

ka. Add watermelon cubes. Top with seltzer; garnish with basil. 

Recipe from marthastewart.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 

Baingan Bharta (Eggplant   
Curry) 

1 large eggplant 

2 tablespoons vegetable oil 

1 teaspoon cumin seeds 

1 medium onion, thinly sliced 

1 tablespoon ginger garlic paste 

1 tablespoon curry powder 

1 tomato, diced 

1/2 cup plain yogurt 

1 fresh jalapeno chili pepper, finely chopped 

1 teaspoon salt 

1/4 bunch cilantro, finely chopped   

Preheat oven to 450 degrees F.  

Place eggplant on a medium baking sheet. Bake 20 to 30 minutes in the preheat-

ed oven, until tender. Remove from heat, cool, peel, and chop. 

Heat oil in a medium saucepan over medium heat. Mix in cumin seeds and onion. 

Cook, stirring until onion is tender. 

Mix ginger garlic paste, curry powder, and tomato into the saucepan, and cook 

about 1 minute. Stir in yogurt. Mix in eggplant and jalapeno pepper, and season 

with salt. Cover and cook 10 minutes over high heat. Remove cover, reduce heat 

to low, and continue cooking about 5 minutes. Garnish with cilantro to serve.  

recipe from CSA member, Erin 

“Previously averse to eggplant, I now really enjoy it, especially in this flavorful  

Indian dish! In place of the ginger garlic paste, I used 3 cloves of garlic and one 

teaspoon of ginger.  

www.waywardseed.com 


