
A WELL FED SEED 

“Beautiful crops! The way 

nature intended. ”   

Skreened via Facebook   
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Support Local 
Yes, we shared this once before, but what can we say?! We love Brioso!  

From our friend and roastmaster Jeff Davis, “We love coffee, we love our loyal 

customers, but most of all we love Columbus, Ohio.”  

And they need your help! With your support, a second location, Brioso Coffee, will 

be located in the up and coming Discovery District and will partner with local busi-

nesses to develop coffee roasts that are unique to each individual business. 

Pledge a few bucks at https://www.fundable.com/cafe-brioso#public-profile.  

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

A: Store pears at 30 degrees (and at 85-90% humidity), or as close to it as you 

can get. Any colder and the fruit will be damaged; any warmer, and it'll ripen faster 

than you want.   

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 8th 



Spaghetti Squash with Ricotta, 
Sage, and Pine Nuts 
1 small spaghetti squash (about 2 pounds) 

3/4 cup ricotta 

1 clove garlic, mashed 

Olive oil 

6-8 fresh sage leaves 

Salt and pepper 

1/2 cup pine nuts, toasted   

 

Preheat oven to 375F. 

Pierce the whole squash in several places with a knife or fork, place it in a baking 

dish, and bake until flesh is tender, about 1 hour. 

Remove squash from oven and let cool for 5-10 minutes. Meanwhile, heat a little 

bit of oil in a small pan. Quickly fry sage leaves until crispy but not burnt. Crumble 

sage leaves into a large bowl and combine with ricotta and garlic. Set aside. 

Cut squash in half lengthwise and remove seeds. Pull a fork through the flesh to 

separate and remove the strands from the shell. Add to bowl with ricotta mixture. 

Combine squash and ricotta mixture and season to taste with salt and pepper. 

Sprinkle with pine nuts before serving. 

recipe from thekitchn.com 

Honey 
Glazed     
Turnips 
2 bunches baby hakurei turnips, 

trimmed, greens reserved 

3 apples, peels left on, cored & 

sliced into chunks about the size of 

the baby turnips 

2 Tablespoons olive oil 

3 tablespoons honey 

½ teaspoon Kosher salt 

 

Place turnips and apple chunks in 

a large skillet; add water to cover 

turnips and apples halfway. Add 

olive oil, honey, and salt; bring to a 

boil. Cook 3-4 minutes until apples 

are soft - remove apples. Continue 

cooking baby turnips until liquid is 

syrupy and turnips are tender, 

about 10 minutes. Add apples 

back to the skillet. Toss apples 

and turnips in the syrupy liquid. 

Add turnip greens to skillet and 

cook over medium heat until just 

wilted, about 2 minutes. 

Recipe from threebeansonas-

tring.com 

hakurei turnips 

john (deere) and allis (chalmers)  



Cucumber, 
Pear, and    

Fennel Salad 

Cut 2 pounds cucumbers 

(we like English hothouse 

so we can skip peeling) 

into 3/4-inch cubes. Place 

in a resealable plastic 

bag. Place fronds from 1 

large fennel bulb cut into 

1/2-inch squares in a re-

sealable plastic bag. 

Place fennel in a large 

bowl of water with a 

squeeze of fresh lemon 

juice to prevent browning; 

cover. Chill cucumber, 

fennel, and fronds over-

night. Combine cucum-

ber, drained fennel, 2 

pears, peeled, quartered, 

cored, cut into 1/2-inch 

pieces (about 2 cups) , 

and 1/2 cup pomegranate 

seeds in a large bowl. 

Add 3/4 cup Granny 

Smith Apple Cider Vinai-

grette (click for recipe); 

toss to coat. Add more 

vinaigrette, if desired. 

Season to taste with ko-

sher salt and freshly 

ground black pepper. 

Garnish with 1/4 cup 

pomegranate seeds and 

reserved fronds. 

Recipe from bonappetit.com 

bosc pears 

Stone Fruit Compote 
2 1/4 cups coarsely chopped stone fruit, such as peaches, nectarines, and plums 
(about 3/4 pound total) 

2 tablespoons honey 

Coarse salt 

 

Flavor Combination 1 (Optional) 

1 star anise 

2 allspice berries 

 

Flavor Combination 2 (Optional) 

1 wide strip lemon zest 

1 small cinnamon stick 

 

In a small saucepan, combine fruit, honey, pinch of salt, water, and desired flavor 

combination (optional). Cook over medium-high, stirring occasionally, until fruit is 

soft, 8 to 12 minutes. Transfer to a pint-size jar and let cool. 

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 

How to Cook Collards 
10 to 12 cups of water 

1 large or 2 small smoked ham hocks 

3 cloves of garlic, peeled 

2 bunches of collards 

1 large yellow onion 

2 tablespoons bacon fat or oil 

Salt and pepper  

In a large pot, bring water and ham hock to a boil over a high flame. When water 

reaches a boil, reduce to a simmer, add the peeled garlic cloves and partially cov-

er. Simmer for two hours. Periodically check and add more water if needed to 

keep the ham hock covered. 

Wash collards well in cold water. Remove center stem by slicing along either side 

of stem, cutting them in half while removing the stem. Alternatively, you can strip 

the leaves from the stalk using your hands. Stack the collard halves in a single pile 

and cut crosswise into thick ribbons. Chop onion into a medium large dice. 

After two hours, remove ham hock from water and place on a plate to cool. Add 

collards to the water and bring back to a simmer. Cook, partially covered, for at 

least 45 minutes for chewy collards or up to 2 hours for silky soft collards.  

 

While collards are cooking, shred the meat from the ham hock and discard the 

rest. Sauté the onion in the bacon fat until softened and glossy, about 15 minutes. 

Add the meat and continue to cook until the onions start to brown. Set aside until 

collards are done. 

When collards are done, turn off the heat and transfer collards from the pot and 

into the frying pan with the onions. Be sure to include the garlic cloves, which will 

be super soft and can be easily smashed into the collards. Continue to sauté 

greens until all the flavors have blended, splashing in a few ladles of the cooking 

liquid towards the end to moisten the greens. Salt to taste and add several grinds 

of fresh pepper. Serve 'em up!  

recipe from thekitchn.com  

www.waywardseed.com 


