
A WELL FED SEED 

“Hey Wayward Folks, 

Your broccoli is really deli-

cious! Thanks for growing 

it!”  

Ballinger Family, CSA 
Members 
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rows (and rows) of spinach 

The Big Dig is this weekend! 
Come out to the farm, dig some carrots, and get your hands dirty! And after we're 

done, we'll join together for an afternoon potluck.  

What: The Big Dig 

When: Saturday, October 25th from 10am-5pm 

Where: 1283 State Route 29 NE, London, 43140 

Who: You, family, friends, neighbors, anyone 

RSVP on the Facebook event page or via email at farm@waywardseed.com.  

 

going home… building our field of dreams 
Many of our close friends, colleagues and CSA members over the years have 

heard my long winded yearning to return home to Sandusky County, Ohio and 

farm organically. I sometimes sort of speak in tongues when describing the rich, 

fine sandy loam of Ballville Township, just south of our hometown of Fremont. It is 

a special place of unique soil ecology, the black sand, a glacial loam which allows 

for vegetables to express their traits of vigor and flavor to the fullest. We started 

Wayward Seed Farm in Fremont during the spring of 2006, but moved our opera-

tion to Central Ohio a few years later due to transportation costs in relation to our 

sales volume. Things have changed. Our sales opportunities have grown and so 

has our operation. (Continued on page 4.) 

a newsletter to and for our csa members  Week of October 13th 



Cream of Wayward Cauliflower 
1 medium onion 

Olive oil  

2-3 heads cauliflower 

Chicken or vegetable stock 

Roasted garlic 

Heavy cream 

Salt and freshly ground black pepper  

  

Sauté onion over medium heat in olive oil. When soft and starting to caramelize, 

add chopped and cleaned cauliflower. Add enough stock to cover cauliflower. 

Season with salt and pepper. Bring to a boil, reduce heat, and cook until cauliflow-

er is tender.  

While soup is cooking, roast garlic in the oven.  

When cauliflower is tender, either with a blender or an immersion blender, puree 

soup until smooth. Add as much (or as little) roasted garlic and cream to achieve 

the flavor and consistency you prefer. Blend again. (For 2-3 large heads, I used 

two very small heads of roasted garlic and one half pint of heavy cream.)  

Season to taste with salt and fresh ground pepper, and serve.   

recipe from Wayward Seed Farm 

Spicy Chicken 
and Kale Soup 
Kale 

Rotisserie Chicken (remove skin 

and shred) you can bake and 

shred chicken breast instead if you 

prefer 

1 jar of Great Northern Beans 

1/2 onion chopped 

1-2 tsp red pepper flakes 

2 can fire roasted tomatoes 

1 can diced tomatoes/green chilis 

3 can low sodium chicken broth 

2 cloves garlic diced 

2 tbsp chili powder 

 

Cook kale. Remove stem and boil 

for about 15 minutes in water 

(once cooked, cut up). Add all in-

gredients to big pot and heat until 

warm.  

Recipe from CSA Member, Jean 

 

fall scallions 

sarah and aaron harvesting celery 



Kohlrabi     

Carrot Fritters 

2 kohlrabi 

1 carrot 

1 egg 

¼ teaspoon kosher salt 

¼ teaspoon cayenne 

½ cup grapeseed or veg-

etable oil (enough for ¼-

inch depth in a large skil-

let) 

½ avocado 

¼ cup plain yogurt 

½ lemon 

¼ teaspoon kosher salt 

Green onions (for gar-

nish) 

 
Peel kohlrabi. Shred vegeta-

bles in a food processor or 

using a grater. Squeeze the 

shredded vegetables in a 

tea cloth (or with your 

hands) to remove moisture, 

then add to a bowl with egg, 

kosher salt, cayenne, and 

mix to combine. 

Place oil in a large skillet 

(enough for ¼-inch depth). 

Heat the oil over medium 

high heat, then place balls of 

the fritter mixture into the oil. 

Fry until browned, then fry 

other side. Remove and 

place on a plate lined with a 

paper towel to drain excess 

oil. 

In small bowl, mix avocado, 

yogurt, juice from ½ lemon, 

and kosher salt to make the 

sauce (or blend together in a 

food processor). 

Serve fritters with avocado 

cream sauce and sliced 

green onions, if desired. 

Recipe from acou-

plecooks.com 

rutabaga: coming soon 

Orecchiette with Braising Greens 
1 1/2 pounds mixed braising greens 

1/3 cup + 1 tablespoon extra virgin olive oil 

6 large cloves garlic, minced 

1/4 teaspoon hot red pepper flakes, or to taste 

1 pound orecchiette pasta 

3 ounces ricotta salata cheese 

 

Bring large pot of salted water to a boil over high heat. Add greens and boil until 

tender. Drain and cool under cold running water, then drain again. Squeeze 

greens dry between your hands, then chop medium-fine. Fill the pot with salted 

water again and bring to a boil over high heat. 

Meanwhile, heat the 1/3 cup olive oil in large skillet over moderate heat. Add garlic 

and hot pepper flakes and sauté until garlic is fragrant and lightly colored. Add 

greens, season with salt and stir to coat with seasonings. Keep warm. 

Add pasta to boiling water and boil until slightly underdone. Drain pasta, reserving 

about 1 cup of the cooking water. Return pasta to warm pot. Add greens and a 

little of the cooking water to moisten pasta. Cook over moderate heat, stirring con-

stantly, until pasta is al dente, about 2 minutes, adding more water if needed to 

keep the dish moist. Remove pot from heat and stir in the remaining 1 tablespoon 

olive oil. Grate the cheese over the pasta, toss again, then taste and adjust sea-

soning. Serve immediately in warm bowls. 



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 

Going home… (continued) 
We are pleased to announce that our farm will be moving home to Fremont begin-

ning with the 2015 season, prompted by the acquisition of a new lease in Ballville 

Township and a growing relationship with the Steinberger Family. Alfalfa and Red 

Clover cover crops have helped build our soil quality and mitigate weed pressure. 

We have 32 acres currently available for organic certification and have more acre-

age potentially available in the future as we widen our crop rotation. The fields are 

located on ancient lake bottom and are flat, making them easily worked for vege-

table production. We are truly blessed to have this opportunity and particularly 

excited to bring production based organics to Northwest Ohio.  

So, how will this affect our CSA distribution and sales in Central Ohio? We will 

deliver our shares weekly to Columbus, and intend to stay focused solely on the 

Columbus market for our CSA in the near future. We don’t see our move to 

Fremont as an expansion as much as we see the soil and climate as a beneficial 

contributor to our long term success. Farming is already hard. Sandy soils will give 

us a more weather proof environment to grow our crops year in and year out. We 

believe the move will also give us an opportunity to grow more difficult crops like 

melons, cucumbers, and other more disease prone products. But above all else, it 

is the place that created my dream of growing this food. It should be the place that 

I fulfill that dream--the terroir, the water, the soil, the people, the history.  

I have a feeling that the time is right to bring the lessons of our growth, our hard 

earned quest for craft back to the place it all started. I have only joy and excite-

ment at imagining our potential. What will Wayward Seed Farm look like in ten 

years? We started with shovels, little knowledge, and tremendous passion on a ½ 

acre plot over 8 years ago. It went by so fast, and I know now more than ever that 

we will meet the challenges ahead and make a positive impact for our rural and 

urban communities engaged in sustainable farming here in Ohio. The future looks 

bright.  

Thank you for your commitment to our farm, and as always eat well!  

Farmer Adam 

www.waywardseed.com 


