
A WELL FED SEED 

“THANKS! The stuff looks 

great, and the strawberries 

are delish!” 

Lissa B., CSA Member 

 Cabbage and Kohlrabi 

Recipe 

 Fennel, Orange and 

Onion Salad 

 Plum Torte 

 Caraway Cabbage 

Chips with Dill Yogurt  

 Roasted Cabbage and 

Apples with Italian Sau-

sage  

cutting fennel in the field 

Rain, rain, GO AWAY! 
Sandusky County had more than 10 inches of rain in June. Half way through July, 

and we’ve had almost 10 inches and still counting…  

 

tips for making the most of your csa 
Q: What can I do with all this cabbage? 

A: Freeze it! To freeze cabbage you process it in the same way you do if you 

were to make sauerkraut…clean, cut, shred. Once shredded, blanch the cabbage 

for 3 minutes in boiling water. Strain and cool, then store in a freezer safe contain-

er. 

You can use frozen cabbage in soup and casserole recipes — I don’t recommend 

it for slaw. For more information about storing cabbage, or a delicious sauerkraut 

recipe, visit frugallysustainable.com.  

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 13th 



Cabbage and Kohlrabi Recipe 
1 head of Cabbage 

2 Kohlrabi 

2-3 large Carrots 

2 Tablespoons butter 

2 Tablespoons olive oil 

1½ teaspoons salt 

1-2 teaspoons of fennel seeds or caraway seeds (your choice) 

Fresh black pepper to taste 

1½- 2 cups chicken broth (can also use water but broth adds more flavor) 

  

Peel and cut the Kohlrabi into ½” cubes; Boil in water (just like making smashed 

potatoes) for 15 minutes; Drain and add to the carrots pot in #3 below. 

Peel Carrots and cut into pieces that are ¼” inch long. 

In a large pot, add butter, olive oil, salt, vegetable or chicken broth, pepper, & car-

rots; light simmer while the Kohlrabi is cooking. 

Optional – add ½ cup of white wine and some garlic to taste. 

Cut Cabbage into quarters, removing the hard stem. Slice each quarter into 1-inch 

wide strips. Add in pot with the broth, carrots and Kohlrabi and toss. 

Bring to a boil over medium-high heat. Cover and reduce heat to medium low. 

Simmer for 12-15 minutes, stirring occasionally until cabbage is tender. Do not 

overcook as the cabbage will dissolve into mush.  

recipe from bruce and liz, CSA members 
 

Fennel, Orange 
and Onion Salad 
fresh fennel 

1-2 oranges 

onion of your choice  

olive oil 

salt 

red wine vinegar or cider vinegar  

 

Trim fennel and discard the really 

tough parts of the stems. Then 

slice it as thinly as possible, across 

the ribs. Thinly slice the onions. 

Peel the orange(s) and cut each 

section into several pieces. Toss 

these together in a bowl. Drizzle 

with some olive oil and a few tea-

spoons of vinegar. Salt to taste.  

The exact amounts of each ingre-

dient aren't terribly important -- just 

mix things in and adjust the flavors 

until it tastes good to you!   

Note: Although you can use any 

onion, Catherine mentions that the 

green and purple ones in the CSA 

share were very nice.  

 

recipe from rick 

and catherine, CSA 

members 

squash blossom 

napa cabbage 



Plum Torte 

1 cup sugar 

½ cup butter (1 stick) 

1 cup flour 

1 tsp baking powder 

pinch of salt 

2 eggs 

16-20 plum halves 

Cinnamon, sugar for dusting 

 

Cream together the butter 

and sugar.  Add the flour, 

baking powder, salt and 

eggs – beat well.  Spoon 

into a 9 inch spring form pan 

(this is important it must be 

spring form or you won’t be 

able to get it out).  You do 

not need to grease the pan 

there is plenty of butter in 

the batter which should be 

rather thick.  Place plum 

halves skin side up on the 

batter.  Sprinkle with cinna-

mon and sugar.  Bake at 

350 degrees for 55 minutes. 

Notes from Liz: Fruit Substi-

tutions that also work well 

and even frozen berries can 

work—apricot halves, apple 

wedges, black cherries, 

blueberries, or raspberries.  

recipe from liz, 

friend of       

wayward seed 

cultivating with the allis chalmers tractor  

Caraway Cabbage Chips with Dill 
Yogurt  

8 innermost green cabbage leaves, ribs removed, leaves cut into quarters 

Olive oil (for brushing) 

Toasted caraway seeds (for sprinkling) 

Kosher salt and freshly ground black pepper 

1 finely grated garlic clove 

1 cup plain yogurt 

2 tablespoons chopped fresh dill 

1 tablespoon fresh lemon juice 

 

Preheat oven to 200°. Divide between 2 wire racks set inside rimmed baking 

sheets. Brush with oil; sprinkle with caraway seeds and season with salt and pep-

per. Bake until crisp, 2–2½ hours. Mix together garlic, yogurt, dill, and lemon juice; 

season with salt and pepper. Serve with chips. 

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 

Roasted Cabbage and Apples 
with Italian Sausage  
1/2 head red cabbage, thinly sliced 

1 medium onion, thinly sliced 

1 medium apple, sliced 

2 sprigs thyme 

1 tablespoon red wine vinegar 

2 tablespoons olive oil, divided 

Kosher salt, freshly ground pepper 

1 lb fresh spicy turkey sausage 

Crusty bread (for serving) 

 

Preheat oven to 400°. Toss cabbage, onion, apple, thyme sprigs, vinegar, 1 Tbsp. 

oil, and 1/4 cup water in a 13x9" baking dish; season with salt and pepper and 

roast, covered, until cabbage is wilted and softened, 35–45 minutes. 

Meanwhile, heat remaining 1 Tbsp. oil in a large skillet over medium high heat. 

Cook sausages until browned and cooked through, 10–12 minutes. Add to cab-

bage during last 10 minutes of cooking, tossing to coat. Serve with bread. 

recipe from bonappetit.com 

www.waywardseed.com 


