
A WELL FED SEED 

“It's so wonderful to have 

the rich and crisp flavors 

and textures of real pro-

duce! Can't tell you how 

grateful I am to enjoy and 

share in your harvest!” 

Kathy B., CSA Member 

 Mashed Kohlrabi and 

Red Potato Bake 

 Cabbage and Parsley 

Slaw 

 Roasted Napa Cabbage 

with Bacon 

 Kohlrabi and Cabbage 

Salad with Maple Lem-

on Dressing 

 Fennel and Leek Gratin 

with Feta  

giant of italy parsley 

Recipes? Finally! 
Nine years later, and the first few weeks are never easier than they were the year 

before. And this year, Mother Nature has added rain to the mix. A lot of rain.  

 

tips for making the most of your csa 
Q: Can I preserve squash without having to cook it first?  

A: (1) Choose firm, fresh herbs, ideally from the market or your own garden. (2) If 

you wish, you can chop them fine. Or leave them in larger sprigs and leaves. (3) 

Pack the wells of ice cube trays about 2/3 full of herbs. (4) You can mix up the 

herbs, too; think about freezing a bouquet garni of sage, thyme, and rosemary to 

add to winter roast chickens and potatoes! (5) Pour extra-virgin olive oil or melted, 

unsalted butter over the herbs. (6) Cover lightly with plastic wrap and freeze over-

night. (7) Remove the frozen cubes and store in freezer containers or small bags. 

(8) Don't forget to label each container or bag with the type of herb (and oil) inside! 

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 July 1st 



Mashed Kohlrabi and Red    
Potato Bake 
1 large kohlrabi bulb, peeled and cut into cubes  

6 small red potatoes  

2 teaspoons grated garlic scape or scallions 

1/2 cup shredded mozzarella cheese  

Salt and Pepper to taste 

  

Preheat oven to 325 degrees F (165 degrees C). 

Bring a small pot of lightly salted water to a boil; cook kohlrabi cubes in boiling 

water until soft, about 15 minutes; drain. 

Bring a small pot of lightly salted water to a boil; cook red potatoes and scallions 

until soft, about 20 minutes. 

Beat kohlrabi, potatoes, and garlic scape together in a bowl smooth just like 

smashed potatoes; add butter and milk if you like.  

Transfer to a 1-quart casserole dish, add some salt and pepper and top with moz-

zarella cheese. 

Bake in the preheated oven until the cheese begins to brown, about 30 minutes. 

recipe from bruce and liz, CSA members 
 

(Although your kohlrabi have been purple, the picture above should help identify the vegeta-

ble.)  

Cabbage and 
Parsley Slaw 
1/2 large head green cabbage 

(about 6 cups coarsely chopped 

cabbage) 

3/4 cup chopped parsley  

3/4 cup thinly sliced green onion 

(or more) 

1/4 cup canola oil 

1/4 cup white balsamic vinegar or 

white vinegar 

1/4 cup sugar 

salt to taste 

freshly ground black pepper  

Cut out core from cabbage, then 

thinly slice and coarsely chop slic-

es until you have about 6 cups 

chopped cabbage. Wash and 

coarsely chop parsley, and thinly 

slice green onions. 

 

In small bowl or glass measuring 

cup, stir together the canola oil, 

white balsamic vinegar or white 

vinegar, sugar, salt, and pepper. 

 

Put chopped cabbage, chopped 

parsley, and sliced green onions 

into salad bowl and toss to com-

bine. Add just enough dressing to 

moisten salad, and toss again. 

(You may not need all the dress-

ing.) Taste to see if you want more 

salt or pepper, then serve.  

napa cabbage 

kossak kohlrabi  



Roasted Napa    
Cabbage with 

Bacon 

1 head green or Savoy cab-

bage, outer leaves removed 

Olive oil 

Coarse kosher salt and 

freshly ground black pepper 

4 slices thick bacon, 6 to 8 

ounces  

Heat the oven to 450°F. Cut 

the cabbage into quarters 

and slice the bottom of each 

quarter at an angle to par-

tially remove the stem core. 

Cut each quarter in half 

again so you have eight 

wedges. Lay these down on 

a large roasting pan or bak-

ing sheet and drizzle very 

lightly with olive oil. Sprinkle 

generously with salt and 

pepper. 

Cut each slice of bacon into 

small strips and lay on top of 

the cabbage. 

Roast for 30 minutes, flip-

ping the cabbage wedges 

once halfway through. If the 

edges aren't browned 

enough for your taste after 

30 minutes, put them back in 

for five-minute increments 

until they are. 

Serve immediately; the 

wedges cool down fast. 

Recipe from thekitchn.com 

preludio fennel 

Kohlrabi and Cabbage Salad with 
Maple Lemon Dressing 

4 medium bulbs kohlrabi     3 cups shredded green cabbage 

1/4 cup dried cherries     1/4 cup sunflower seeds 

1/4 cup coarsely chopped fresh dill  1/4 cup extra virgin olive oil 

3 tablespoons pure maple syrup   Zest of 1 lemon 

Juice of 2 lemons       1 garlic clove, minced 

1/4 teaspoon kosher salt     1/4 teaspoon fresh black pepper  

 

Using a sharp knife, remove the long stems and greens from the kohlrabi. Using a 

peeler, trim away the thick green skin until you reach the light green to white part 

that is free of tough fibers. Shred on the medium holes of a box grater or in a food 

processor fitted with the shredder disk. 

Combine the kohlrabi, cabbage, cherries, sunflower seeds, and dill in a large serv-

ing bowl. In a small jar with a tight-fitting lid, combine the olive oil, maple syrup, 

lemon zest, lemon juice, garlic, salt, and pepper. Shake to thoroughly combine. 

Pour the dressing over the salad and toss to coat well. Let sit for about 20 minutes 

before serving. Recipe 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 

Fennel and Leek Gratin with 
Feta  
2 tablespoons extra virgin olive oil 

2 pounds fennel, trimmed, quartered, cored and chopped (about 4 cups chopped) 

1 bunch leeks, white and light green parts, cleaned and chopped (about 3 cups 

chopped leeks) 

Salt and freshly ground pepper to taste 

2 large garlic cloves, minced 

1/2 cup chopped fresh dill 

4 large eggs, beaten 

3 ounces feta cheese, crumbled (about 3/4 cup) 

 

Heat the oil over medium heat in a large, nonstick skillet, and add the fennel and 

leeks. Cook, stirring often, until the vegetables begin to soften. Add salt to taste, 

and continue to cook, stirring often, until the fennel and leeks are very tender and 

fragrant, about 10 minutes. Add the garlic, and stir together for another minute or 

two, then stir in the dill. Season to taste with salt and pepper, and remove from the 

heat. 

2. Preheat the oven to 375 degrees. Oil a 2-quart gratin or baking dish. Beat the 

eggs in a large bowl. Crumble in the feta, and stir in the fennel mixture. Combine 

well. Scrape into the baking dish, and bake 35 to 40 minutes until set and the top 

and sides are beginning to color. Remove from the oven, and allow to sit for at 

least 10 minutes before serving. This is good hot, warm or at room temperature. 

Yield: Serves four as a main dish, six as a side. 

Advance preparation: You can make the filling up to two days ahead through step 

1; keep it in the refrigerator in a covered container. The gratin can be made up to 

a day ahead and reheated in a medium oven for about 20 minutes. 

recipe from nytimes.com 

www.waywardseed.com 


