
A WELL FED SEED 

“This has been a wonder-
ful experience and we look 
forward to purchasing an-

other share next year!” 

 

Ashley, CSA Member 

In This Issue 

 Baked Chicken with 

Fennel and Apples 

 Baked Fennel  

 Granny Smith Apple 

Cider Vinaigrette 

 Squash and Root    

Vegetable Slaw 

 Winter Squash         

Carbonara 

carrots from “the big dig” 

How many more?! Four more! 
Including this week’s delivery, we have four 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.  

 

 

tips for making the most of your csa 
Q: I can’t use all the greens… Is there any way to save them?  

A: Yes! You can freeze greens in a few simple steps. Visit http://

www.agardenforthehouse.com/2012/07/how-i-freeze-kale-other-green-things/ for a 

quick and simple tutorial. 

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 November 3rd 



Baked Chicken with Fennel 
and Apples 
1 whole chicken (3 1/2 pounds), cut into 8 pieces and breasts halved crosswise 

2 fennel bulbs, fronds removed, bulbs cut into 1-inch wedges 

4 shallots, halved lengthwise 

1/2 cup fresh sage leaves 

3 tablespoons extra-virgin olive oil 

2 tablespoons cider vinegar 

Coarse salt and ground pepper 

2 Gala or Fuji apples, cored and quartered 

  

Preheat oven to 450 degrees, with racks in upper and lower thirds. On two rimmed 

baking sheets, arrange chicken, fennel, shallots, and sage. In a small bowl, whisk 

together oil and vinegar and drizzle over chicken and vegetables. Toss to combine 

and season with salt and pepper. Roast 35 minutes, rotating sheets halfway 

through. Add apples to sheets and roast until fennel is browned and chicken is 

cooked through, 15 to 20 minutes more. 

recipe from marthastewart.com  

Baked Fennel 
with            
Parmesan and 
Thyme 
 3 fennel bulbs 

1 tablespoon softened butter 

Coarse salt and ground pepper 

1/3 cup grated Parmesan 

4 sprigs thyme 

  

Preheat oven to 450 degrees. Boil 

3 fennel bulbs, trimmed and split 

lengthwise, until tender, about 15 

minutes. Drain fennel, cut side 

down, on paper towels, 5 minutes. 

Place fennel, cut side up, in a but-

tered 8-inch square baking dish 

and brush with 1 tablespoon sof-

tened butter. Season with coarse 

salt and ground pepper and top 

with 1/3 cup grated Parmesan and 

4 sprigs thyme. Bake until cheese 

is golden brown, about 20 minutes. 

 

Recipe from marthastewart.com  

 

kermit spinach 

the toolbox  



Granny Smith 
Apple Cider 

Vinaigrette 

Purée 1 chopped Granny 

Smith apple (with core 

and peel), 1/4 cup raw 

unfiltered apple cider vin-

egar, and 1 tablespoon 

fresh lime juice in a 

blender, occasionally 

scraping down sides of 

blender with a spatula, 

until smooth. Strain mix-

ture through a fine-mesh 

sieve into a medium bowl, 

pressing down on solids 

with spatula to extract all 

juice; discard solids. 

Whisk in 1 tablespoon 

minced shallot and 1 tea-

spoon raw sugar. Whisk 

in 1/4 cup plus 1 table-

spoon safflower or grape-

seed oil until well blend-

ed. Season with kosher 

salt and freshly ground 

black pepper.   

 

Recipe from bonappet-

it.com 

daikon radish 

Squash and Root Vegetable Slaw 
 

Combine 1 1/2 cups each shredded raw kabocha or butternut squash, rutabaga, 

and sweet potato in a large resealable plastic bag. Place 1 1/2 cups shredded raw 

celery root in a large bowl of water with a squeeze of fresh lemon juice to prevent 

browning; cover. Chill shredded vegetables overnight. Drain celery root. Transfer 

shredded vegetables to a large bowl. Add 2 peeled, quartered, cored apples cut 

into matchstick-size pieces (we love crisp, balanced Fuji). Add 1 cup flat-leaf pars-

ley leaves and 1/2 cup 1-inch pieces chives. Add 3/4 cup Granny Smith Apple 

Cider Vinaigrette (click for recipe); toss to coat. Add more vinaigrette, if desired. 

Season with kosher salt and freshly ground black pepper. 

recipe from bonappetit.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 

Winter Squash Carbonara with 
Pancetta and Sage 
2 tablespoons olive oil 

4 oz. pancetta (Italian bacon), chopped 

1 tablespoon finely chopped fresh sage 

1 2-lb. kabocha or butternut squash, peeled, seeded, cut into ½” pieces (about 3 
cups) 

1 small onion, chopped 

2 cloves garlic chopped 

Kosher salt and freshly ground black pepper 

2 cups low-sodium chicken broth 

12 oz. fettucine or linguine 

¼ cup finely grated Pecorino, plus shaved for serving 

Heat oil in a large skillet over medium-high heat. Add pancetta, reduce heat to 

medium, and cook, stirring occasionally, until crisp, 8–10 minutes. Add sage and 

toss to coat. Using a slotted spoon, transfer pancetta and sage to a small bowl; 

set aside. 

Add squash, onion, and garlic to skillet; season with salt and pepper and cook, 

stirring occasionally, until onion is translucent, 8–10 minutes. Add broth. Bring to a 

boil, reduce heat, and simmer until squash is soft and liquid is reduced by half, 15

–20 minutes. Let cool slightly, then purée in a blender until smooth; season with 

salt and pepper. Reserve skillet. 

Cook pasta in a large pot of boiling salted water, stirring occasionally, until al 

dente. Drain, reserving 1 cup pasta cooking liquid. 

Combine pasta, squash purée, and ¼ cup pasta cooking liquid in reserved skillet 

and cook over medium heat, tossing and adding more pasta cooking liquid as 

needed, until sauce coats pasta, about 2 minutes. Mix in ¼ cup Pecorino; season 

with salt and pepper. 

Serve pasta topped with reserved pancetta and sage, shaved Pecorino, and more 

pepper. 

recipe from bonappetit.com 

www.waywardseed.com 


