
A WELL FED SEED 

“We are absolutely loving 

our CSA this year! ”   

Mary Beth, CSA Member   
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A penny for your thoughts... 
We're more than mid-way through the season--can you believe it? The last few 

months have gone by so quickly, and already there's a slight chill in the air on mar-

ket mornings. It's been an unpredictable season, as usual, but we hope you've 

enjoyed our harvests.  

 That being said, we'd like to take a few minutes of your time and request that you 

complete a simple mid-season survey for us. Our goal is always about giving bet-

ter service to our CSA members. Please consider filling out our survey so we can 

know how to better serve you for the remainder of the 2014 season--and hopefully 

many more to come. Follow the link below to complete your survey:  

https://www.surveymonkey.com/s/9XD7WZD 

As always, we appreciate you and look forward to feeding your family! 

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 22nd 

https://www.surveymonkey.com/s/9XD7WZD


Simple Braised Greens 
1 tablespoon olive oil 

4 ounces mixed greens (kale, collard, mustard, or greens of your choice) about 3-

4 cups chopped and well packed 

1 clove garlic, minced 

⅛ teaspoon celtic sea salt 

¼ teaspoon red pepper flakes 

 

1. Heat oil in a large skillet over medium-high heat 

2. Add greens stirring to coat with oil 

3. Stir until greens are barely wilted 

4. Add garlic, salt and pepper flakes 

5. Continue stirring until greens are tender 

6. Serves one 

recipe from elanaspantry.com 

Roasted 
Radishes, 
Hakurei   
Turnips, and 
Scallions 
As many radishes as you have, 

 quartered 

As many hakurei turnips as you 

 have, quartered 

As many scallions (or onions or 

 leeks) as you like, chopped  in

 to 1-inch pieces. 

Toasted sesame oil 

Tamari or other soy sauce  

 

Preheat oven to 400 degrees. In 

baking pan large enough to fit all 

your vegetables, toss the vegeta-

bles with enough sesame oil and 

tamari to lightly coat everything. 

Spread out vegetables evenly on a 

baking pan. Roast for about 30 

minutes, or until tender, stirring 

once or twice in between. Deli-

cious!  

Recipe from farmerdaves.net 

breen red romaine 

braising greens 



Caramelized 

Fennel 

2 Large fennel bulbs 

¼ Cup olive oil 

Kosher salt 

Black pepper 

½ Lemon 

Using a very sharp knife, cut 

the top and bottom from the 

fennel bulbs and then re-

move tough or bruised outer 

layers. You will end up with 

a bulb about the size of your 

fist. 

Slice the bulbs in half and 

then remove the cores from 

the fennel. Then cut the fen-

nel lengthwise into 1/8 inch 

slices (it is ok if a little thick-

er). 

Heat a large skillet or sauté 

pan over medium-high heat. 

When hot, add the olive oil 

and then the fennel slices. 

Spread the fennel out in the 

pan to encourage browning. 

Cook for 10-12 minutes, 

flipping the fennel slices 

every few minutes, until 

golden brown. 

Remove the fennel from the 

pan and drain off any excess 

oil. Season with salt, pepper 

and lemon juice, to taste. 

Serve. 

Recipe from putneyfarm.com 

farmer adam in a field of broccoli, cauliflower, romanesco, and cabbage 

Spaghetti with Collards 
2 Tbsp extra-virgin olive oil 

2 cloves garlic, sliced 

1/4 tsp red pepper flakes 

1 bunch collard greens (12 oz), ribs removed, thinly sliced 

1/4 cup pine nuts, toasted 

Grated zest of 1 lemon, plus more for garnish 

2 Tbsp lemon juice 

Coarse salt 

12 oz farro spaghetti 

1/4 cup freshly grated Pecorino Romano 

 

Heat oil in large skillet over medium heat. Cook garlic and pepper flakes until ten-

der, about 1 minute. Add greens and cook, stirring until tender, about 5 minutes. 

Remove from heat, stir in pine nuts, lemon zest and juice. Season with salt. 

Meanwhile, cook pasta in well-salted water according to package directions. Re-

serve 1/2 cup pasta water and then drain. 

Add pasta to skillet, tossing to coat, and add reserved water to adjust consistency. 

Sprinkle with lemon zest and cheese before serving. 



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 

Maple Spiced Delicata, Fennel, 
and Kale Bowl 
3 small delicata squash (about 1 - 1.5 lb. total) skin on, halved and seeded 

1 large fennel bulb, reserving fronds for garnish 

2 Tbsp. extra virgin olive oil, divided 

1 Tbsp. Grade B Maple Syrup 

1 tsp. whole grain mustard 

1/2 tsp. cayenne 

pinch of red pepper flakes 

1/2 tsp. cinnamon 

1/4 tsp. fresh grated nutmeg 

salt (smoked or sea salt) + pepper 

1 bunch purple kale, stems removed 

3 Tbsp. minced red onion 

 

reheat the oven to 400'. Arrange one oven rack in the upper third and one on the 

bottom third.  

Slice the squash into 1'' half moons. Slice the fennel down the center, cut out the 

tough core, slice into 1/2'' wedges. Spread everything on a rimmed baking sheet. 

Drizzle with 1 Tbsp. of the olive oil, maple, mustard, cayenne, red pepper, cinna-

mon, nutmeg and a few generous pinches of smoked salt and pepper. Toss gently 

to coat everything, adding another drizzle of oil or maple if it seems too dry. Roast 

in the upper third of the oven for 35-40 minutes or until the squash is tender and 

caramelized, tossing the vegetables half way through.  

Rip the kale into large chunks, drizzle it with remaining olive oil and a pinch of salt 

and pepper. Spread it on another baking sheet. At the 30 minute mark, move the 

squash tray to the lower rack and put the kale on the top rack. Bake for 10 

minutes until the edges are crisp. Add your minced onion and gently toss every-

thing together. Enjoy warm.  

recipe from sproutedkitchen.com 

NOTE FROM AUTHOR: If you kale more crisp, make sure kale is completely dry and add 5 

minutes to the baking time. If you prefer less crisp, take 5 minutes off the baking time, giving 

it just enough time to wilt.  

www.waywardseed.com 


