
A WELL FED SEED 

“I have been very im-

pressed with quality of 

your veggies—they are 

GREAT!!! Thanks so 

much.” 

Betts R., CSA Member 

 Shredded Kohlrabi 

Quick Pickle 

 Blackberry-Swirl Pound 

Cake  

 Tiger Salad 

 Pan-Cooked Summer 

Squash with Tomatoes 

and Basil  

 Spicy Cabbage Salad 

with Fish Sauce Dress-

ing 

shishito peppers 

“Tough. It’s a tough year.” 
“Tough. It’s a tough year.” Farmer Adam Welly 

Finally. Just this past weekend, we transplanted kale, broccoli, cabbage, kohlrabi, 

cauliflower. 

 

tips for making the most of your csa 
Q: What is the difference between a shishito and padron pepper? 

A: “That's a tricky one. Both varieties vary in heat level, particularly padron (which 

is just a geographic designation). Generally, shishitos are mild, but every now and 

then, you'll get a hot one. Padrons are generally spicier, but can be mild. If you are 

looking for consistent heat, I'd look elsewhere entirely. Otherwise, tho, they can be 

treated similarly in cooking.” Information from www.food52.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 20th 



Shredded Kohlrabi             
Quick Pickle 
2 pounds kohlrabi 

2 cups red wine vinegar 

2 cups water 

2 tablespoons honey 

2 tablespoons pickling salt 

1 tablespoon grated fresh ginger 

1 garlic clove, grated 

1/2 teaspoon black peppercorns 

1/4 red chili flakes 

  

Wash and dry two quart jars. Set aside. 

Clean and trim kohlrabi bulbs. Using a mandoline slicer or a food processor, slice 

kohlrabi into thin sticks. 

Divide the shreds evenly between the two jars. 

Combine vinegar, water, honey, pickling salt, ginger, garlic, black peppercorns 

and red chili flakes in a medium saucepan and bring to a boil. 

Once brine is boiling vigorously, remove it from the heat and carefully pour the 

brine over the kohlrabi.  

Place lids on the jars and let them sit until cool. 

Once jars are cool to the touch, refrigerate the pickles and eat with salads, sand-

wiches or meat dishes. 

recipe from www.seriouseats.com  

Blackberry-Swirl 
Pound Cake  
1/2 cup (1 stick) unsalted butter, 

room temperature, plus more for 

pan 

6 ounces blackberries (1 1/3 cups) 

1 1/4 cups plus 2 tablespoons sug-

ar 

1 1/2 cups all-purpose flour 

1/2 teaspoon coarse salt 

1/4 teaspoon baking powder 

2 large eggs, lightly beaten 

1/2 teaspoon pure vanilla extract 

1/2 cup sour cream, room temper-

ature  

 

Preheat oven to 350 degrees. 

Lightly butter 5-by-9-inch loaf pan 

and line with parchment, leaving a 

2-inch overhang on all sides; but-

ter parchment. In a food proces-

sor, puree blackberries with 2 ta-

blespoons sugar. In medium bowl, 

whisk together flour, salt, and bak-

ing powder. 

 

Continued on page 4 

 

recipe from 

www.marthastewart

.com 

squash blossom 

napa cabbage 



Tiger Salad 

1 tablespoon unseasoned 
rice vinegar 

2 teaspoons toasted sesame 
oil 

1 teaspoon toasted sesame 
seeds 

1/4 teaspoon crushed red 
pepper flakes 

1 bunch cilantro leaves with 
tender stems, cut into 2 
inches pieces 

4 celery stalks, thinly sliced 
on a diagonal 

2 small cucumbers or 1/2 
large, thinly sliced 

6 scallions, thinly sliced on a 
diagonal 

Kosher salt, freshly ground 
pepper 

 

Whisk vinegar, oil, sesame 

seeds, and red pepper 

flakes in a large bowl. Add 

cilantro, celery, cucumbers, 

and scallions. Season with 

salt and pepper and toss to 

combine. 

Salad can be made 6 hours 

ahead. Cover and chill.  

recipe from 

www.bonappetit

.com 

lacinato kale 

Pan-Cooked Summer Squash with          
Tomatoes and Basil  

2 tablespoons extra virgin olive oil 

1 ½ pounds medium/small zucchini/summer squash, thinly sliced or diced de-

pending on what shape squash you use 

2 garlic cloves, minced 

1 pound ripe tomatoes, grated on the large holes of a box grater, or peeled, 

seeded and diced 

Salt and freshly ground pepper 

1 to 2 tablespoons chopped or slivered fresh basil (to taste) 

 

Heat 1 tablespoon of olive oil over medium-high heat in wide, heavy skillet. Add 

zucchini. Cook, stirring or shaking pan, until zucchini is lightly seared and begin-

ning to soften, 3-5 minutes. Remove from pan, set aside. Add remaining olive oil 

to pan, then garlic. Cook, stirring, just until fragrant -- less than 30 seconds. Stir in 

tomatoes. Cook, stirring, until the tomatoes have begun to cook down, about five 

minutes. Return the zucchini to the pan, add salt and pepper to taste, and reduce 

the heat to medium. Cook, stirring often, until the zucchini is tender and translu-

cent and the tomatoes have cooked down to a fragrant sauce. Stir in the basil, and 

taste and adjust seasonings. Remove from the heat and serve hot, or allow to cool 

and serve at room temperature. 



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 

Spicy Cabbage Salad with Fish 
Sauce Dressing  
4 medium cloves garlic, finely chopped 

2 fresh red bird’s eye chili peppers, seeded and diced (see note above) 

1/4 teaspoon kosher salt 

2 tablespoons fresh juice from 1 lime 

2 teaspoons Asian fish sauce 

2 teaspoons light brown sugar, plus more as needed 

1/2 head of green cabbage, quartered, cored, and cut into bite-size pieces 

1 small carrot, julienned 

1/2 pint cherry tomatoes, halved 

1 granny smith apple, halved, cored, and thinly sliced 

1 cup roasted peanuts, coarsely chopped 

 

Combine garlic and chili one a work surface and sprinkle the 1/4 teaspoon salt on 

top. Using the side and back of your knife, carefully smash the garlic and chili to-

gether to create a paste (see here under "knife-pureeing" for visuals and an expla-

nation of the technique). 

Transfer garlic-chili puree to a large mixing bowl and stir in lime juice, fish sauce, 

and brown sugar. Mix well, taste, and add more sugar if needed. 

Add cabbage and toss to coat. Let stand 5 minutes. 

Mix in carrot, tomatoes, and apple. Transfer to a serving bowl or plate, top with 

peanuts and serve. 

recipe from www.seriouseats.com 
 

Blackberry-Swirl Pound Cake (continued) 

 

In a large bowl, using an electric mixer, beat together butter and 1 1/4 cups sugar 

until light and fluffy, 5 minutes. Add eggs and vanilla and beat to combine, scrap-

ing down bowl as needed. With mixer on low, add flour mixture in 3 additions, al-

ternating with sour cream, beginning and ending with flour mixture. 

 

Transfer half the batter to pan and dot with 1/2 cup blackberry puree. Repeat with 

remaining batter and puree. With a skewer or thin-bladed knife, swirl batter and 

puree together. Bake until golden brown and a toothpick inserted in center of cake 

comes out clean, about 1 1/4 hours. Let cool in pan on a wire rack, 30 minutes. 

Lift cake out of pan and place on a serving plate; let cool completely before slicing. 

www.waywardseed.com 


