A WELL FED SEED
Week of October 6th

a newsletter to and for our csa members

Mark your calendars!
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

“Difference between responsibly organic grown
and super market fennel.”

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

Chef Jamie,

Where: 1283 State Route 29 NE, London, 43140

Z. Cucina di Spirito

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 operation 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.)

In This Issue

red kuri winter squash



Potato and Onion Soup



Roasted Broccoli and
Cauliflower with Lemon
and Garlic



Braised Romano Beans



Cauliflower Gratin



Going home… (continued)

Roasted
Broccoli and
Cauliflower
with Lemon
and Garlic
1 head broccoli (about 1 pound),
broken into 1-inch florets, stalks
peeled and thinly sliced
1 large head cauliflower (about 2
pounds), broken into florets
kohlrabi trimming in the field

3 tablespoons olive oil
4 garlic cloves, thinly sliced
2 lemons, thinly sliced

Potato and Onion Soup

Coarse salt and ground pepper

2 bunches scallions, trimmed
4 tbsp. sunflower or vegetable oil
1 medium yellow onion, peeled and coarsely chopped
3 russet potatoes, peeled and quartered
4 cups chicken or vegetable stock
Salt and freshly ground black pepper

Preheat oven to 475 degrees. On
two rimmed baking sheets, toss
broccoli and cauliflower with oil,
garlic, and lemons; season with
salt and pepper. Roast until vegetables are browned and tender, 25
to 30 minutes, rotating sheets from
top to bottom and tossing vegetables once halfway through.

Cut scallions in half crosswise, dividing white and green parts. Coarsely chop
white parts and set aside. Finely chop green parts and set aside separately.
Heat oil in a medium pot over medium heat. Add onions and chopped white parts
of scallions and cook, stirring often with a wooden spoon, until soft, 8–10 minutes.
Add potatoes and stock and season to taste with salt and pepper. Increase heat to
medium-high and bring just to a boil. Reduce heat to medium-low and simmer,
stirring occasionally, until potatoes are soft, 30–35 minutes.

Recipe from marthastewart.com

Allow vegetables and stock to cool slightly; then, working in batches, purée them
together in the jar of a blender or the work bowl of a food processor until very
smooth. Return purée to pot and cook over medium heat until hot. Adjust seasonings. Garnish soup with reserved scallion greens.

recipe from saveur.com
Note: I left some skin on the potatoes, and added milk at the end to thin the soup.

farmer adam and his broccoli

Braised
Romano
Beans
1/2 cup olive oil
1/2 cup minced celery
1/2 cup minced carrot
1 cup minced red onion
1 clove garlic, crushed
2 sprigs fresh rosemary
1 teaspoon tomato paste
1 cup peeled, crushed
ripe tomatoes, preferably
plum tomatoes, with their
juices
Salt and fresh ground
pepper
1 1/2 pounds romano
beans, ends trimmed
Heat oil in deep skillet. Add
celery, carrot, onion and
cook over medium heat,
stirring occasionally, until
vegetables barely begin to
brown, about 25 minutes.
Add garlic and rosemary.
Cook until fragrant, few
minutes. Stir in tomato paste
and tomatoes. Bring to a
simmer. Season with salt
and pepper. Simmer until
mixture is well combined,
about 5 minutes.
Add beans, setting them in
pan all in one direction. Add
1/2 cup water. Bring to a
simmer. Baste beans, season with salt, reduce heat to
low. Cook gently, partly covered, turning beans in sauce
from time to time, until
beans are very tender, about
40 minutes. Adjust seasoning and serve hot or at room
temperature.
Recipe from smittenkitchen.com

savoy cabbage

Cauliflower Gratin
3 slices white sandwich bread, torn into large pieces
2 tablespoons grated Parmesan cheese
3 tablespoons butter
1/3 cup all-purpose flour
2 cups milk
1 head cauliflower (about 2 pounds), cored and cut into small florets
Coarse salt and ground pepper
4 ounces Gruyere cheese, grated (1 cup)
Preheat oven to 350 degrees. In a food processor, combine bread and Parmesan.
Pulse until coarse crumbs form, about 3 to 4 times; set aside.
In large saucepan with lid, melt butter over medium heat. Add flour; cook, whisking
constantly for 1 minute. Whisk in milk.
Add cauliflower, and season with salt and pepper. Bring to a boil, and reduce to a
simmer. Cover, and cook until starting to soften, about 5 minutes. Remove from
heat; gradually stir in Gruyere.
Pour mixture into a 2-quart baking dish, and sprinkle with breadcrumb mixture.
Cover with aluminum foil; bake until cauliflower is easily pierced with a knife, about
20 minutes. Remove foil, and bake until breadcrumbs are golden brown, about 20
minutes more. Serve.

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

Contact Us
Questions? Comments?
Wayward Seed Farm
PO Box 527
Worthington, OH 43085

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

farm@waywardseed.com

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

Visit us on the web at
www.waywardseed.com

located on ancient lake bottom and are flat, making them easily worked for vegetable 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 excitement 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
PS: CSA sign up details for the 2015 season will be coming later this week!

www.waywardseed.com

