
A WELL FED SEED 

“I am a first-time CSA 

member. I want to thank 

you for all of the delicious 

vegetables I have received 

thus far. Pick-up is so con-

venient, as well.”  

Anna, CSA Member 

In This Issue 

 Garlicky Swiss Chard 

and Chickpeas 

 Pickled Pears 

 French Potato Salad 

 Fennel and Potato Bake 

 Grilled Romaine Salad 

with Blue Cheese and 

Bacon 

skyphos butterhead lettuce 

We want to hear from you! 
We'd like to take a few minutes of your time and request that you complete a sim-

ple mid-season survey for us. Our goal is always about giving better service to our 

CSA members. Please consider filling out our survey so we can know how to bet-

ter 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! 

 

tips for making the most of your csa 
Q: How do I dry peppers in the oven?  

A: “Place peppers in single layer on a baking tray lined with parchment paper. 

Cook at 200 degrees for 3-5 hours. Cooking time will vary based on the pepper 

size and how full the tray is. 

After 2 hours, check the peppers every 30 minutes to see if they are dry. They're 

ready when the pepper piece crumbles when pressed between your fingers. If 

pepper pieces are at all flexible, peppers aren't dry yet. Some pieces will finish 

before others, so remove any pieces that are done. Allow to cool completely be-

fore storing.” Tip from thischickcooks.net.  

a newsletter to and for our csa members  Week of September 29th 



Garlicky Swiss Chard and 
Chickpeas 
1 tablespoon olive oil, divided 

2 bunches Swiss chard, center stems cut out and discarded and leaves coarsely 

chopped 

2 cups low-sodium chicken broth (or vegetable broth) 

2 medium shallots, finely chopped (about 1/2 cup)6 medium garlic cloves, minced 

15.5 ounce can garbanzo beans (chickpeas), rinsed and drained 

2 tablespoons freshly squeezed lemon juice 

Salt and freshly ground black pepper, to taste 

1/2 cup crumbled feta cheese, optional 

  

In a larges skillet, heat 1 tablespoon of the olive oil over medium-high heat. Add 

half of the chard and cook, 1 to 2 minutes. When the first half has wilted, add the 

remaining chard. When all of the chard is wilted, add the chicken broth. Cover the 

skillet and cook the chard until tender, about 10 minutes. Drain the chard through 

a fine sieve (strainer) and set it aside. 

Wipe out the skillet and heat the remaining 1 tablespoon olive oil over medium-

high heat. Add the shallots and garlic and cook, stirring, until they are softened, 

about 2 minutes. Add the chard and chickpeas and cook until heated through, 3 to 

4 minutes. Drizzle the lemon juice over the mixture and season with salt and pep-

per, to taste. Sprinkle cheese on top just before serving, if desired. 

recipe from The Recipe Girl Cookbook 

Pickled Pears 
1 cup unseasoned rice vinegar 

1 tablespoon sugar 

1 tablespoon kosher salt 

1 2-inch piece ginger, peeled, thin-

ly sliced 

1 small red or green chile (such as 

jalapeño, serrano, or Thai), with 

seeds, thinly sliced 

1 teaspoon whole black pepper-

corns 

1/2 teaspoon gochugaru (Korean 

red pepper powder) or crushed red 

pepper flakes 

1 Asian pear, large unripe Anjou 

pear, or Granny Smith apple, 

peeled, cored, cut into 1-inch cu-

bes 

 

Combine all ingredients except 

pear in a small saucepan. Add 1/2 

cup water and bring to a boil. Re-

duce heat to medium-low and sim-

mer for 5 minutes to meld flavors. 

Remove from heat and let sit until 

warm. 

Place pear cubes in a 12-oz. jar 

with a tight-sealing lid. Add warm 

pickling liquid. Let cool at room 

temperature for 30 minutes. Cover 

and chill. DO AHEAD: Can be 

made 1 week ahead. Keep chilled. 

Recipe from bonappetit.com 

bosc pears 

rows of bunched scallions 



French Potato 

Salad 

2 1/2 pounds fingerling or 

small new potatoes, 

halved (quartered if large) 

Coarse salt and ground 

pepper 

1/4 cup olive oil 

3 tablespoons Dijon mus-

tard 

2 tablespoons sherry vin-

egar 

1 small shallot, minced (2 

tablespoons) 

3 tablespoons chopped 

fresh parsley 

1 teaspoon chopped 

fresh thyme 

1/4 small red onion, 

sliced 

 

Place potatoes in large pot; 

cover with cold water by 1 

inch and season generously 

with salt. Bring to boil; re-

duce to simmer and cook 

until potatoes are tender, 

about 15 minutes. Run un-

der cold water to cool slight-

ly, then drain. 

Meanwhile, in large bowl, 

whisk together oil, mustard, 

vinegar, shallot, parsley, and 

thyme; season with salt and 

pepper. Add potatoes and 

onion and toss to combine. 

Serve at room temperature. 

To store, refrigerate, up to 

overnight. 

Recipe from marthastewart.com 

cauliflower heading in the field 

Fennel and Potato Bake 
1 1/2 tablespoons butter, plus more for pan 

2 medium fennel bulbs, (8 ounces each) 

1 1/2 pounds russet potatoes, peeled 

Coarse salt and ground pepper 

1/2 cup plus 6 tablespoons grated Asiago cheese 

1/2 cup heavy cream 

 

Preheat oven to 400 degrees. Lightly butter an 8-inch square baking dish. 

Trim fennel bulbs; halve, and core. Slice bulbs and potatoes very thin (1/8 inch 

thick). 

Add potatoes to prepared dish in three layers, alternating with two layers of fennel; 

season each layer with salt and pepper, sprinkle with 2 tablespoons Asiago, and 

dot with 1/2 tablespoon butter. (Omit cheese from final layer.) 

Pour cream over top. Bake until potatoes are tender when pierced with the tip of a 

paring knife, about 45 minutes. Sprinkle with remaining 1/2 cup grated Asiago; 

bake until golden brown, 15 to 20 minutes. 

Recipe from marthastewart.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 

Grilled Romaine Salad with 
Blue Cheese and Bacon 
6 strips bacon 

2 tbsp. olive oil 

2 tbsp. balsamic vinegar 

2 tbsp. Worcestershire sauce 

5 heads romaine lettuce, halved lengthwise, rinsed and dried 

Kosher salt and freshly ground black pepper, to taste 

4 oz. blue cheese, crumbled  

 

Heat bacon in a 12" skillet over medium heat, and cook, turning once, until crisp 

and fat is rendered, about 10 minutes. Transfer bacon to a plate, reserving 2 tbsp. 

drippings, and let cool; crumble and set aside. Transfer reserved drippings to a 

bowl, and add oil, vinegar, and Worcestershire; whisk until smooth, and set dress-

ing aside. 

 

Build a medium-hot fire in a charcoal grill, or heat a gas grill to medium-high. 

(Alternatively, heat a cast-iron grill pan over medium-high heat.) Working in batch-

es, if necessary, place romaine halves cut-side down on grill, and cook, turning 

once, until charred and slightly wilted, about 4 minutes. 

 

Transfer lettuce cut-side up to a serving platter, and season with salt and pepper; 

drizzle with dressing, and sprinkle with reserved bacon and blue cheese. Serve 

with rice or bread. 

recipe from saveur.com 

www.waywardseed.com 


