
A WELL FED SEED 

“Thanks for the wonderful 

bounty you provide to us 

and others every year. 

Truly a blessing if there 

ever was one.”   

Ray and Caroline, CSA 

Members  
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brown boar heirloom tomato 

Let’s fund this!  
From our friend and roastmaster Jeff Davis, “We love coffee, we love our loyal 

customers, but most of all we love Columbus, Ohio.”  

And they need your help! With your support, a second location, Brioso Coffee, will 

be located in the up and coming Discovery District and will partner with local busi-

nesses to develop coffee roasts that are unique to each individual business. 

Pledge a few bucks at https://www.fundable.com/cafe-brioso#public-profile.  

tips for preserving the season 
Q: How do I dry peppers?  

A: Remove tops and seed peppers. Slice or dice and lay out on trays. Dry for 5-

12 hours at 125 degrees. Don't forget to wear gloves when handling hot peppers. 

Leave the seeds if you want hot. Dried red peppers can be ground to make chili 

powder. Peppers should snap and not bend when fully dry.  

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 18th 



Roasted Potato Salad with 
Sour Cream and Shallots 
2 lbs Yukon Gold potatoes, scrubbed and cut into ¾-inch chunks 

3 tbsp. olive oil, divided 

1½ teaspoons kosher salt, divided 

Freshly ground pepper 

2 medium shallots, thinly sliced (about ¼ cup) 

2 cloves garlic, roughly chopped 

⅓ cup sour cream 

1 tsp. Dijon mustard 

1 tsp. red wine vinegar 

2 tbsp. chopped fresh flat-leaf parsley   

 

Preheat the oven to 400°. Toss together potatoes, 2 tbsp. oil, 1 tsp. salt, and pep-

per to taste in a large bowl. Spread on a rimmed baking sheet in a single layer and 

roast, stirring once halfway through, until browned and cooked through, 25-30 

minutes. Remove from oven and let cool slightly.  

 

While potatoes are roasting, heat remaining 1 tablespoon of oil in a pan set over 

medium heat. Add shallots, season with remaining ½ teaspoon salt and let cook, 

stirring occasionally, until softened and brown, 5-7 minutes. Add garlic and stir 

until just softened, 1-2 minutes. Remove from heat.  

 

In a large bowl stir together the sour cream, mustard, and vinegar. Add the cooked 

potatoes, shallots, and garlic and gently toss to coat.  Add additional salt and pep-

per to taste and stir in parsley just before serving. Serve warm or room tempera-

ture. 

recipe from Saveur.com 

Beef and   
Padron   
Pepper 
Skewers 
1½ teaspoons cumin seeds 

1½ teaspoons Sichuan pepper-

corns or ½ tsp. black peppercorns 

1 teaspoon kosher salt 

½ teaspoon crushed red pepper 

flakes 

1 pound flatiron steak, thinly sliced 

against the grain 

8 Padrón peppers, halved cross-

wise if large 

2 tablespoons vegetable oil 

Lime wedges (for serving) 

 

Coarsely grind cumin seeds, Si-

chuan peppercorns, salt, and red 

pepper flakes in spice mill or mor-

tar and pestle (you still want some 

pieces of spice); set Sichuan salt 

aside. Prepare grill for medium-

high heat. Thread beef and pep-

pers alternately onto skewers, 

starting and ending with beef. 

Brush with oil and season with 

reserved Sichuan salt. Grill, turn-

ing often, until lightly charred and 

beef is medium-rare, 5–7 minutes. 

Serve with lime wedges for 

squeezing over. 

pasilla peppers 

wayward team harvesting beets and carrots 



Watermelon 

Rind Pickles 

1¾ lb. peeled watermelon 

rind, cut into 1″ pieces 

4 cups sugar 

2 cups apple cider vine-

gar 

3 whole cloves 

1 cinnamon stick  

 

Bring a large pot of water 

to a boil; add rind. Cook 

until just tender, about 15 

minutes. Divide rinds 

among two 24-oz. glass 

jars. Bring sugar, vinegar, 

cloves, and cinnamon to 

a boil in a 4-qt. saucepan 

over high heat; pour over 

rinds. Seal jars with lids; 

let cool. Chill. 

Recipe from Saveur.com 

numex big jim peppers waiting for sun and warmth 

Shredded Apple, Beet, and   
Carrot Salad 
½ cup fresh orange juice 

2 tsp. fresh lemon juice 

2 cloves garlic, mashed into a paste 

Kosher salt and freshly ground black pepper, to taste 

¼ cup olive oil 

3 large carrots, peeled 

2 large Granny Smith apples, peeled and cored 

1 large red beet, peeled 

 

Whisk juices, garlic paste, salt, and pepper in a large bowl. While whisking, slowly 

drizzle in oil until dressing is emulsified; set aside. Shred carrots, apples, and the 

beet using the large holes of a box grater. (Alternatively, pulse each vegetable 

individually in a food processor.) Transfer vegetables and apple to bowl with 

dressing; toss to combine. Let salad sit 30 minutes. 

Recipe from Saveur.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 

Red Cabbage Gratin 
3 tbsp. unsalted butter, softened 

9 cups shredded red cabbage (about 1½ small heads) 

2½ cups heavy cream 

2 tsp. sweet paprika 

1 tsp. sugar 

Kosher salt and freshly ground black pepper, to taste 

¾ cup freshly grated Parmesan 

¾ cup finely chopped walnuts 

¾ cup panko bread crumbs  

Heat oven to 350°. Grease a 3-qt. round or oval baking dish with 1 tbsp. butter; 

add cabbage and set aside.  

 

Combine cream, paprika, sugar, and salt and pepper in a small saucepan and 

heat over medium-high heat until mixture just begins to simmer. Pour cream mix-

ture over cabbage and stir to combine.   

 

In a medium bowl, toss together Parmesan, walnuts, and bread crumbs; sprinkle 

evenly over cabbage and dot top with remaining butter.   

 

Cover dish with aluminum foil and bake until cream is absorbed and cabbage is 

tender, about 50 minutes. Remove foil, increase heat to 400°, and continue baking 

until topping is browned and crisp, about 15 minutes more. Let cool for 10 minutes 

before serving.  

recipe from Saveur.com 

www.waywardseed.com 


