
A WELL FED SEED 

“Thanks for giving me all 

these options! I truly ap-

preciate having them. We 

are loving our bags of food 

and are really happy about 

the fruit also! Thanks for 

doing what you do!  

CSA Member 
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Pesto 

 Fennel Baked in Cream 

 Fennel and Carrot    

Salad 

 Pasta with Garlicky 

Broccoli Raab 

 Roasted Chicken with 

Fennel and Lemon 

sungold cherry tomatoes and padron peppers 

Big Changes in Canning 
“Jarden (Ball Canning) now says that we do not have to heat the canning lids in 

hot water before canning. NOT AT ALL. Instead, we can just wash the lids and 

use them at room temperature.  

 

Now, just to be clear the Jarden Company changed THEIR recommendations. 

There have been no changes to the USDA recommendations of 2009 which states 

to “follow the manufacturer’s instructions” for preparing the jar lids. (USDA Ag Info 

Bulletin No. 539 – Pg. 1-15).” Read more about the changes at livinghome-

grown.com.  

 

tips for making the most of your csa 
Q: How do I preserve fresh herbs? 

A: Freeze them for later! Pack wells of ice cube trays about 2/3 full of herbs, pour 

olive oil over herbs, freeze overnight, store in freezer containers or small bags.  

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 September 1st 



Spaghetti with Parsley Pesto 
1 pound spaghetti 

Kosher salt 

1/2 cup unsalted, roasted almonds 

4 cups (packed) fresh flat-leaf parsley leaves 

3/4 cup chopped fresh chives 

3/4 cup extra-virgin olive oil 

1/2 cup finely grated Parmesan 

Freshly ground black pepper 

 

  

Cook pasta in a large pot of boiling salted water, stirring occasionally, until al 

dente. Drain, reserving 2 cups pasta cooking liquid. 

Meanwhile, pulse almonds in a food processor until smooth. Add parsley, chives, 

oil, and Parmesan; process until smooth. Season pesto with salt and pepper. 

Toss pasta and pesto in a large bowl, adding pasta cooking liquid by 1/4-cupfuls 

until saucy. Season with salt and pepper. 

DO AHEAD: Pesto can be made 5 days ahead. Cover surface directly; chill. 

recipe from bonappetit.com  

Finocchio al 
Forno       
(Fennel Baked in Cream) 
1 1⁄2 lbs. fennel (about 2 large 

bulbs), stalks removed, halved 

lengthwise, and cut into 1⁄2" wedg-

es 

2 cups heavy cream 

1 1⁄2 cups finely grated Parmesan  

Kosher salt and freshly ground 

black pepper, to taste 

4 tbsp. unsalted butter, cubed  

 

Heat oven to 425°. In a bowl, toss 

together fennel, cream, and 1 cup 

Parmesan; season with salt and 

pepper. Transfer to a 3-qt. baking 

dish; dot with butter. Cover dish 

with foil; bake for 60 minutes. 

 

Uncover baking dish; sprinkle with 

remaining Parmesan. Bake until 

fennel is tender, about 30 

minutes.   

Recipe from saveur.com 

preludio fennel 

romaine lettuce 



Fennel and 

Carrot Salad  

2 medium carrots, 

peeled, very thinly sliced 

1 medium fennel bulb, 

very thinly sliced, plus 1 

Tbsp. chopped fennel 

fronds 

1 lemon, very thinly sliced 

3 tablespoons olive oil 

1 tablespoon fresh lemon 

juice 

Kosher salt 

Fennel flowers or fennel 

pollen (optional) 

 

Toss carrots, fennel bulb, 

and lemon slices with oil and 

lemon juice in a large bowl; 

season with salt and let sit at 

room temperature until 

slightly softened, about 30 

minutes. 

Recipe from bonappetit.com 

and served with cured salm-

on. 

If you decide to serve with 

salmon, thinly slice cured 

salmon at an angle against 

the grain. Season 1 cup 

plain Greek yogurt with salt, 

spread on plates, and top 

with cured salmon, fennel 

and carrot salad, fennel 

fronds, and fennel flowers, if 

using. 

celery root 

Pasta with Garlicky Broccoli Raab 

1 pound pasta, whatever shape you’d like 

1 pound broccoli rabe, heavy stems removed, remaining stems and leaves 

cut into 1- to 2-inch sections 

1/2 cup olive oil 

5 garlic cloves, peeled and minced or pressed 

1/2 teaspoon red pepper flakes, or more or less to taste  

About 1 heaping teaspoon Kosher salt (or more to taste)  

 

Bring a huge pot of salted water to a boil. Add pasta and five minutes before its 

cooking time is up, add the broccoli rabe. It will seem like too much for the water, 

but with a stir or two, the rabe should wilt and cook alongside the pasta. Drain 

rabe and pasta together and pour into serving bowl. In the same pot or a tiny one, 

heat the olive oil with the garlic, pepper flakes and Kosher salt over moderate 

heat, stirring frequently for 3 to 4 minutes, or until the garlic becomes lightly gold-

en. Pour mixture over pasta and toss to evenly coat. Shower with freshly grated 

cheese and eat at once. Recipe from smittenkitchen.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 

Roasted Chicken Thighs with 
Fennel and Lemon 
1 pound boneless skinless chicken thighs 

2 small fennel bulbs, between 1 and 1 1/4 pounds total 

4 large garlic cloves, minced 

2 tablespoons olive oil 

2 tablespoons white wine 

1 Meyer lemon  

1 1/2 teaspoon kosher salt 

Freshly ground black pepper 

 

Heat the oven to 425°F. Place the chicken thighs in a large bowl. 

Trim the stalks and fronds off the fennel bulbs, and cut each bulb in quarters. 

Then slice each quarter into 1-inch-thick slices. Add to the bowl with the chicken. 

Mince about 1 tablespoon of fennel fronds and also add to the bowl. 

Add the minced garlic, olive oil, and white wine to the bowl. Zest and juice the 

lemon, and add both to the bowl. Toss all the ingredients together, and add the 

salt and a generous amount of black pepper. 

Spread the chicken and fennel on a large baking sheet, arranging the fennel 

around the outside and placing the chicken pieces closely together in the center. 

Pour any remaining juices in the bowl over the chicken. 

Roast for 30 minutes, or until the chicken reaches an internal temperature of about 

160°F, and the fennel is tender and beginning to brown around the edges. Take 

the pan out of the oven, and cover with foil. Let it rest for about 5 to 10 minutes 

before serving. 

Serve with rice or bread. 

recipe from thekitchn.com 

www.waywardseed.com 


