
A WELL FED SEED 

We're hiring!  

 

We're looking for two part-
time people for fall harvest, 

approximately 30 hours 
per week. Must be timely 

and reliable with a valid 
driver's license.  

 

Interested? Email 
farm@waywardseed.com 

for more information. 

In This Issue 

 Sweet Potatoes, Winter 

Squash, and Apples 

 Turnips and Beets 

 Carrots 

 Potatoes 

 Freezing Herbs 

golden beets 

How many more?! Five more! 
Including this week’s delivery, we have five more weeks of CSA! Because we 

started one week late, our last delivery will be the week after Thanksgiving, the 

first week of December. And don’t forget, there are no deliveries the week of 

Thanksgiving.  

 

For those who’s delivery changed because of the first week being cancelled, the 

first week in December will be the make up share for those members. This means  

that if you were a member who purchased 13 shares instead of 12, you’ll pick up 

your make up that week. If you have any questions about whether you’re one of 

those bi-weekly members, please let us know. 
 

tips for making the most of your csa 
Q: I have no idea how to store all of these vegetables… HELP!  

A: Good news! Today’s newsletter is dedicated to the best storage tips for your 

vegetables.  

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 October 27th 



Preserving the Season 
Sweet Potatoes  

 Store sweet potatoes in a cool, dry, well-ventilated place for up to several 

weeks.  

 Do not store in plastic or refrigerate.  

 Temperatures below 50˚ will result in off-flavors, and excess moisture will 

encourage sweet potatoes to rot or sprout prematurely.  

 Do not scrub clean or wash until just before preparation. Excess dirt may be 

removed without water prior to storing.  

 

Winter Squash  

 Winter squash will store at room temperature for at least a month.  

 Store for several months in a dry and cool (50-55˚) but not cold location.  

 Bruised or damaged squash will deteriorate more quickly.  

 

Apples  

 Store apples in a cool, dark place. If you are lacking a cold cellar, place the 

apples in a plastic bag and store in the crisper drawer of your refrigerator.  

storage tips from “From Asparagus to Zucchini” 

Turnip the 
Beet 
Beets  

 Beet greens are best used 

fresh, as their integrity will 

diminish rapidly.  

 Store greens wrapped in a 

damp cloth or in a plastic bag 

in a drawer of the refrigerator.  

 To maintain firmness of beet 

roots, cut off leaves and 

stems 1-2 inches above the 

root crown. Store in a plastic 

bag and refrigerate in the hy-

drator drawer.  

Turnips  

 Store turnips unwashed in a 

plastic bag in the refrigerator.  

 Store turnip greens separate-

ly, wrapped in a damp towel 

or plastic bag in the hydrator 

drawer of the refrigerator. Use 

as soon as possible.  

 For longer-term storage, tur-

nips may be packed in moist 

sand and kept in a cool but 

not freezing location.  

 

the view from allis  

blake and aaron digging carrots at “the big dig”  



Carrots 

 For smaller amounts, 

place unwashed car-

rots/beets in ziploc 

bags, seal tightly to 

ensure no air is com-

ing in, and store them 

in the coldest part of 

your fridge  

 
 For larger crops, take 

unwashed carrots/

beets {make sure 

none of them are 

damaged in anyway–

those ones will spoil 

quickly} and cut off 

the leaves as close to 

the base of the edible 

part as you possible 

can without damaging 

it.  Brush off any 

loose dirt and then 

place the carrots/

beets in boxes full of 

SLIGHTLY damp 

sand, alternating 

rows of carrots/beets 

with rows of sand.  

 Place the box in a 

cool place {shed or 

garage} and use 

them as needed.  If 

the carrots/beets are 

too wet, they will 

rot.  If they are too 

dry, they will split, 

harden and be mostly 

disgusting.  It’s a deli-

cate balance that 

may take some trial 

and error.  Again, 

check them regularly 

for spoilage.  

flash collards 

You probably have some potatoes 
sitting around... 
Potatoes 

 Potatoes don't need to be refrigerated and should ideally be stored in a dark 

environment at about 45 to 50-degrees Fahrenheit. At warmer or more humid 

temperatures, they have a tendency to start sprouting or going bad. 

 Mature potatoes store better than "new" or "fingerling" potatoes because their 

skins are a little tougher and they're less susceptible to rot once off the vine. If 

kept cool and in a dark environment, these potatoes will stay good for several 

months. 

 We've started stashing the potatoes from our CSA in a brown paper sack kept 

on the top step to our basement. If they're damp when we get them, we let 

the potatoes dry out on the counter before storing them. 
 

potato suggestions from thekitchn.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 

Freezing Herbs 
Single Leaf Method 

 Wash and dry herbs completely 

 Place on a cookie sheet in one layer and make sure no leaves are touch-

ing.  Cover with aluminum foil and freeze until frozen. 

 Slide the leaves into a freezer bag.  

 When you need the herbs take a pinch or a handful from the bag and throw 

them into soups, stews, or sauces.  

Ice-cube Tray Method 

 Wash and dry herbs completely 

 Remove leaves from the stem 

 Pack into ice-cube trays leaving a little bit of space at the top. 

 Fill the trays with water and cover with aluminum foil 

 Place in the freezer until frozen 

 Remove frozen herb cubes from tray and put into a plastic freezer bag 

 Add ice cube to soups, stews, or sauces. 

Drying Herbs 

 Wash and dry the herbs completely 

 Bundle the stems of the herbs together and tie with twine or rubber bands 

 If you leave the herbs to dry for a couple of weeks you will want to cover it 

with a paper bag with lots of little holes in it.  The bag will prevent dust from 

landing on your herbs. 

 Hang the herbs upside down in a warm, dry, and dark place. 

 Herbs are dry when they crumble easily.  Make sure they are completely dry 

to avoid mold growth.  If you have an electric drying machine you can put the 

herbs in the machine for extra drying right before storage. 

 Place dried herbs in an airtight container and store away from light in a cup-

board or pantry. 

www.waywardseed.com 


