
A WELL FED SEED 

“The great part of the CSA  

is trying new veggies and 

varieties! Each week's 

share never gets boring! 

Thanks again!”  

Sarah, CSA Member  
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wayward seed farm 

A real gift…  
All things aside (hail, snow, frost, drought, global warming, floods, heat, insects, 

disease…), it really is a gift to do this work for a living.  

We’re working hard to get our fall plantings completed—broccoli and collards, kale 

and cabbage. Greens season will return soon! Follow our updates on Facebook 

and see photos and videos of all the action.  

tips for preserving the season 
Q: What’s the best way to store eggplant?  

A: Eggplant generally should not be refrigerated because low temperatures can 

damage the texture and flavor. Store eggplant at room temperature, although it 

may be kept in the refrigerator 1 to 3 days if used soon after removal. Keep in a 

cool spot, away from direct sunlight, and use it as soon as possible. 

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 4th 



Braised Red Cabbage          
with Vinegar 
1/4 cup extra virgin olive oil  

1 cup chopped onion 

4 garlic cloves, peeled, crushed 

1 red cabbage (about 2.5 pounds), quartered, cut crosswise into 1/2-inch strips 

1/2 teaspoon caraway seeds 

1 1/2 cups low-salt chicken broth  

3 tablespoons red wine vinegar  

 

Heat oil in heavy large pot over medium-high heat. Add onion and garlic; sauté 

until beginning to brown, about 8 minutes. Add cabbage and caraway seeds; 

sprinkle with salt and pepper. Toss until cabbage is wilted, about 4 minutes. Add 

broth. Cover, reduce heat to low, and simmer 15 minutes. Add vinegar. Cover and 

cook until cabbage is tender, stirring occasionally, about 15 minutes. Season with 

salt and pepper. 

recipe from bonappetit.com 
Suggestion… Use 1/4 cup broth to steam cabbage, and finish cooking it with 1/4 

white wine and dress it with 2 tablespoon balsamic vinegar to finish.  

The Best 
Way to Enjoy 
Padron   
Peppers 
2 generous cups of Padron      

peppers 

1-2 tablespoons olive oil  

sea salt for sprinkling   

 

Add olive oil to a hot frying pan, 

when the oil is hot and shimmering 

add the peppers. 

Cook and stir the peppers until the 

skin is brown and blistered. 

Remove the peppers from the pan, 

place on a plate and sprinkle with 

sea salt to taste.  

Recipe from honestcooking.com 

apache scallions 

trimming carrots in the field 



Apricot        

Yogurt Parfaits 

1/4 cup plus 2 table-

spoons honey 

3 tablespoons water 

Pinch of coarse salt 

1 pound fresh apricots (5 

to 6), pitted and cut into 

eighths 

2 containers (17 ounces 

each) fat-free plain Greek 

yogurt 

Toasted sliced almonds, 

for serving (optional) 

 

In small saucepan, bring 

1/4 cup honey, water, and 

salt to simmer over medi-

um; stir until honey dis-

solves, 1 minute. Add 

apricots. Raise heat to 

medium-high and sim-

mer, stirring often, until 

fruit is soft and liquid is 

syrupy, 10-12 minutes 

(adjust heat if necessary 

to keep at a constant sim-

mer). Divide compote 

among seven small glass 

jars or airtight containers. 

Refrigerate, uncovered, 

until cool, 10 minutes. Stir 

1 tablespoon honey into 

each container of yogurt; 

divide yogurt among jars. 

Serve with toasted sliced 

almonds if desired.  

sweet potatoes 

Cheesy Orzo Tomatoes 
4 firm, ripe tomatoes, about 8 ounces each (3-inch diameter) 

1 1/4 teaspoons kosher salt, divided 

2/3 cup uncooked orzo 

1/2 cup (4-ounces) Boursin with garlic and fine herbs, softened 

2 tablespoons finely chopped fresh parsley 

1/8 teaspoon coarse ground black pepper 

3 teaspoons grated Parmigiano Reggiano cheese, divided 

 

Cut a thin slice off top of each tomato. Scoop out some, but not all, of the pulp with 

a spoon. Sprinkle inside of each tomato with 1/4 teaspoon salt. Preheat oven to 

375F. Cook orzo according to package directions. Drain pasta; reserve 3 table-

spoons cooking water and set aside. Rinse drained pasta under cool water. 

Combine orzo, spoonfuls of Boursin, parsley, reserved cooking water, remaining 

1/4 teaspoon salt and pepper in a large bowl. Spoon mixture into tomatoes; trans-

fer to a greased pie plate or shallow baking dish. Sprinkle 3/4 teaspoon grated 

cheese over each.  Bake 25 minutes or until tops are golden in spots. 



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 

Marinated Herbed Tomato    
Salad 

6 ripe tomatoes cut into wedges 

3 bell peppers, slivered (combination of green, red and yellow) 

1 sweet onion, slivered 

1 cup pitted black olives, drained 

1 pound fresh mozzarella ciliegine 

Dressing:  

1/3 cup extra-virgin olive oil or vegetable oil 

1/4 cup red wine vinegar 

1/4 cup chopped fresh parsley or cilantro 

1/4 cup chopped green onions 

1 teaspoon salt 

1/4 teaspoon pepper 

1 teaspoon sugar 

1 tablespoon chopped fresh basil (or 1 teaspoon dried) 

Place tomatoes, peppers, onions and olives in a glass serving bowl. Add cheese. 

Combine dressing ingredients in screw-top jar and shake well. Pour dressing over 

vegetables and cheese. Cover and let stand at room temperature 3 to 4 hours. 

recipe from relish.com 

www.waywardseed.com 


