
A WELL FED SEED 

“Thanks for the flexibility! 

We do love our fresh, local 

produce around here!”  

Heather, CSA Member 
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weeding giant of Italy parsley  

Thank You 
“As organic producers, we strive to provide your family the most ethical products. 

Your loyalty and investment are making a difference in our lives and growing a 

truly sustainable food system here in Ohio.”  

Farmer Adam 

 

tips for making the most of your csa 
Q: Can I freeze cooking greens?  

A: (1) Put on a large pot of water to boil. (2) Tear the greens into usable cooking 

sizes if they are large. (3) Wash the leaves well. (4) Add the leaves to boiling wa-

ter. Allow them to boil for at least five minutes. (5) Discard the boiling water 

through a strainer or colander. (6) Run cool water over the leaves to cool them 

quickly. Swish them around under cold water for best results. (7) Once the leaves 

are cool, grab a handful, squeeze out the water, and place the leaves in a quart-

sized freezer bag. (This particular method is from freshbitesdaily.com.)  

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 25th 



Lacinato Kale with Cherry     
Tomatoes and Garlic 
1 bunch of kale, washed, center rib removed and chopped into 1 1/2 inch strips 

3-4 cloves of garlic, peeled and minced or pressed 

3/4 cup sweet cherry or grape tomatoes, sliced in half 

One cube of vegetable boullion 

1/2 cup boiling water 

1 tbsp soy sauce 

2 tsps olive oil for sauteeing 

Fresh ground black pepper 

  

Heat the olive oil in a deep frying pan until hot then add garlic and cook, stirring, 

for 30-60 seconds or until it begins to brown slightly. Add cherry tomatoes to the 

pan and cook, stirring, until the tomatoes soften - about 2-3 minutes. 

 

In a small bowl, pour the boiling water over the boullion and smush with a fork to 

help it dissolve. Add the soy sauce and mix to combine. Set aside. 

 

Add the kale to the frying pan with the tomatoes and garlic in batches (as it will be 

too bulky to add all at once) and continue stirring so that it cooks evenly as you 

continue to add more kale to the pan. Continue to stir and cook until all the kale 

has wilted and turned a brighter shade of green. It will cook down a good deal. 

Pour the boullion/soy liquid over the kale and cook, stirring occasionally, for 3-5 

minutes or until most of the liquid has been absorbed and the kale is soft. Season 

with pepper and serve.  

 

Goes well with couscous, rice, or quinoa or also as a side dish for meat or fish. 

recipe from thegardenofeating.org 

Beet,         
Cucumber, 
and Orange 
Salad 
2 large or 3 medium beets, rinsed, 

trimmed, and cooked  

1/2 medium cucumber, peeled, 

and sliced 

2 small sweet seedless oranges, 

sectioned 

1 tablespoon minced fresh dill 

1 tablespoon minced fresh chives 

or scallion 

1 to 2 tablespoons minced fresh 

mint, optional 

Juice of 1/2 to 1 lemon (about 2 to 

4 tablespoons) 

1 tablespoon maple syrup or aga-

ve nectar, or to taste 

Salt and freshly ground pepper to 

taste 

 

 

Cook beets. Peel the cooked 

beets, then cut into 1/2-inch dice. 

Combine them in a mixing bowl 

with the  remaining ingredi-

ents. Serve at once or cover and 

chill before serving. 

Recipe from vegkitchen.com  

winter luxury pie pumpkin 

frisee 



Kale Salad 

2 tbsp dried currants 

7 tbsp white balsamic 

vinegar, divided 

1 tbsp unseasoned rice 

vinegar 

1 tbsp honey 

1 tbsp olive oil 

1 tsp salt 

2 bunches Tuscan kale 

(about 1 pound), center 

ribs and stems removed, 

leaves thinly sliced cross-

wise 

2 tbsp pine nuts, lightly 

toasted 

Parmesan cheese shav-

ings 

 

Place currants in small 

bowl; add 5 tablespoons 

white balsamic vinegar. 

Let soak overnight. Drain 

currants. Whisk remain-

ing 2 tablespoons white 

balsamic vinegar, rice 

vinegar, honey, oil, and 

salt in large bowl. Add 

kale, currants, and pine 

nuts; toss to coat. Let 

marinate 20 minutes at 

room temperature, toss-

ing occasionally. Season 

to taste with salt and pep-

per. Sprinkle cheese over 

salad and serve. 

Recipe from bonappetit.com 

swiss chard 

Baked Summer Squash 
2 pounds summer squash (zucchini, pattypan, yellow crookneck squash)  

1/4 cup olive oil 

1/2 cup grated Parmesan cheese 

1/3 cup bread crumbs 

1/2 teaspoon flaked salt 

1/4 teaspoon freshly ground pepper  

 

Preheat the oven to 350°F. Remove the stem ends and slice the squash cross-

wise in 1/4-inch-thick rounds. Toss with the olive oil. 

In a small bowl, combine the bread crumbs, Parmesan, salt and pepper. Arrange 

the squash rounds in a 9-x12-inch rectangular baking dish, or 10-inch pie plate. 

Sprinkle the bread crumb mixture over. 

Cover the baking dish with foil and bake in the oven for 30 minutes. Remove foil 

and bake another five minutes until the top is bubbling and crispy. 

Recipe from 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 

Braising Green Tacos 
1 12 ounce bunch Swiss chard, washed (or collard greens, kale, etc.) 

1 1/2 tablespoons vegetable oil 

1 large white or red onion, sliced 1/4 inch thick 

3 garlic cloves, finely chopped 

1 teaspoon red pepper flakes 

1/2 cup chicken or vegetable broth, or water 

12 corn tortillas, warmed with a bit of water in a kitchen towel in the microwave 

1 cup crumbled queso fresco (or feta, or goat cheese) 

A large handful (6-10) cherry tomatoes 

1 chipotle pepper in adobo sauce 

(Alternatively, a store-bought salsa or hot sauce will work) 

 

Heat the oil in a large (12 inch) skillet over medium high, add the onion and cook 

until golden but still a bit crunchy, 4-5 minutes. 

Meanwhile, slice the greens crosswise into 1/2 inch slices. 

Add the garlic and chili flakes to the onion and cook for an additional minute, then 

add the broth or water, a large pinch of salt, and the greens. Reduce heat to low 

and braise, covered, for about 5 minutes or until the greens are nearing tender, 

but not quite finished. 

Meanwhile, put the cherry tomatoes into a dry skillet over medium-high heat until 

blistered, transfer to a small food processor with the chipotle pepper and a large 

pinch of salt, and blend until smooth. 

Remove the cover from the greens and cook off the moisture until it is nearly dry. 

Season with salt if necessary. Fill each taco—two tortillas thick—with a tongful of 

the greens, a spoonful of salsa, and the queso fresco. 

recipe from seriouseats.com 

www.waywardseed.com 


