
A WELL FED SEED 

“Wow, 10 years… That's 

HUGE. You (Jaime) and 

Adam have done an   

amazing job and we can't 

wait to get the next chapter 

started with you.” 

M.J., CSA Member 

 Kohlrabi and Carrot 

Slaw 

 Pickled Garlic Scapes 

 Spaghetti with Parsley 

Pesto 

 Sautéed Bok Choy 

 Kohlrabi Carrot Fritters 

with Avocado Cream 

Sauce 

cabbage 

“Great food needs lots of       
attention.” 
“Great food needs lots of attention.” Farmer Adam Welly 

There is no shortage of work to be done at Wayward Seed Farm. Farmer Adam 

and the Wayward field team are working hard to keep your plants watered and 

healthy.  

tips for making the most of your csa 
Q: What is a garlic scape?  

A: Garlic scapes are the flower bud of the garlic plant. The bud is removed in late 

June to encourage the bulbs to thicken up. Scapes make a fabulous addition 

to a flower bouquet, and they are delicious to eat! Scapes taste just like garlic. 

They can be used in exactly the same way as garlic in any recipe. 

(Information from google.com.) 

Q: Can I eat the kohlrabi greens?  

A: Yes! They are used much like spinach or collard greens. Kohlrabi greens are 

thick and taste best when cooked or steamed, but they are aso eaten 

chopped in salads.  

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 June 15 



Kohlrabi and Carrot Slaw 
1 large kohlrabi, peeled, stems trimmed off, grated 

1/4 head purple cabbage, shredded 

2 medium carrots, peeled and grated 

1/2 red onion, grated 

4 tablespoon chopped cilantro 

1/4 cup golden raisins (optional) 

1/4 cup mayonnaise  

1 tablespoon cider vinegar 

1 tablespoon sugar 

1 teaspoon salt  

Combine the kohlrabi, cabbage, carrots, onion, cilantro, and raisins (if using) in a 

large bowl. In a smaller bowl, whisk together the mayonnaise, cider vinegar, sug-

ar, and salt. Pour the dressing over the slaw, and mix until fully coated. Chill for 

several hours before serving.  

Serves 4-6 

recipe and info from www.thekitchn.com  

 

Q: What is kohlrabi? How do I store it? And how do I prep it? 

A: Kohlrabi is a cabbage of a variety with an edible turniplike swollen stem.  

B: They will keep in your crisper drawer for a week or more.  

C: To prepare them for cooking, trim off the leaves and stems (which can be 

saved for a stir fry!) and slice or chop the bulb into bite-sized pieces. If the 

skin feels particularly thick and rubbery, you can peel it with a vegetable peel-

er, but otherwise, the you can leave the skin on. 

Pickled Garlic 
Scapes  
8 ounces garlic scapes 

2 dried red chiles 

2 bay leaves 

2 teaspoons fennel seeds 

1 teaspoon black peppercorns 

1 cup white wine vinegar 

½ cup sugar 

1 tablespoon kosher salt 

 

Trim greens from ramps; reserve 

for another use—like pesto! Pack 

bulbs into a heatproof 1-pint jar 

along with dried red chiles, bay 

leaves, fennel seeds, and black 

peppercorns.   

 

Bring white wine vinegar, sugar, 

salt, and 1 cup water to a boil in a 

medium saucepan, stirring to dis-

solve. Pour over ramps to cover. 

Seal jar. Let cool, then chill. 

 

Scapes will keep 2 weeks. 

 

Makes 1 pint.  

 

recipe from 

www.bonappetit.com 

green kohlrabi 

Bok choy 



Spaghetti with 
Parsley Pesto 

1 pound spaghetti 

Kosher salt 

1/2 cup unsalted, roasted 
almonds 

4 cups (packed) fresh flat-
leaf parsley leaves 

3/4 cup chopped fresh 
chives 

3/4 cup extra-virgin olive oil 

1/2 cup finely grated Parme-
san 

Freshly ground black pepper 

 

Cook pasta in a large pot of 

boiling salted water, stirring 

occasionally, until al dente. 

Drain, reserving 2 cups pas-

ta cooking liquid. 

Meanwhile, pulse almonds 

in a food processor until 

smooth. Add parsley, chives, 

oil, and Parmesan; process 

until smooth. Season pesto 

with salt and pepper. 

Toss pasta and pesto in a 

large bowl, adding pasta 

cooking liquid by 1/4-cupfuls 

until saucy. Season with salt 

and pepper. 

DO AHEAD: Pesto can be 

made 5 days ahead. Cover 

surface directly; chill. 

Servings: 6 

recipe from         

bonappetit.com 

lacinato kale 

Sautéed Bok Choy 
2 tablespoons neutral cooking oil, like canola 

2 garlic cloves, peeled and minced 

1 ½-inch piece ginger root, peeled and minced 

 ¼ teaspoon red-pepper flakes, or to taste 

4 bunches of baby bok choy, approximately 1½ pounds, cleaned, with the 

ends trimmed 

1 tablespoon soy sauce 

1 tablespoon chicken stock or water 

 Toasted sesame oil for drizzling 

 

In large sauté pan with lid, heat oil over medium-high heat until it starts to shim-

mer. Add garlic, ginger and red-pepper flakes. Cook, stirring constantly, until fra-

grant, about 45 seconds. Add bok choy, stir carefully to cover with oil, then cook 

for approximately 2 minutes. Add soy sauce, stock or water, then cover pan and 

cook for approximately 2 minutes more, until steam begins to escape from be-

neath the lid of the pan. 

Uncover and continue to cook until liquid is close to evaporated and stalks are soft 

to the touch, approximately 3 minutes more. Remove to a warmed platter and 

drizzle with sesame oil. recipe from www.nytimes.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 

Kohlrabi Carrot Fritters with 
Avocado Cream Sauce 
2 kohlrabi 

1 carrot 

1 egg 

¼ teaspoon kosher salt 

¼ teaspoon cayenne 

½ cup grapeseed or vegetable oil (enough for ¼-inch depth in a large skillet) 

½ avocado 

¼ cup plain yogurt 

½ lemon 

¼ teaspoon kosher salt 

Green onions (for garnish) 

 

Cut the leaves off the kohlrabi and peel the bulb. Peel 1 carrot. Shred the vegeta-

bles in a food processor, or by hand using a grater. Squeeze the shredded vege-

tables in a tea cloth (or with your hands) to remove moisture, then add to a medi-

um bowl with 1 egg, ¼ teaspoon kosher salt, and ¼ teaspoon cayenne. Mix to 

combine. 

Place ½ cup oil in a large skillet (enough for ¼-inch depth). Heat the oil over medi-

um high heat, then place small patties of the fritter mixture into the oil. Fry on one 

side until browned, then fry on the other side. Remove and place on a plate lined 

with a paper towel to drain excess oil. 

In a small bowl, mix ½ avocado, ¼ cup plain yogurt, juice from ½ lemon, and ¼ 

teaspoon kosher salt to make the avocado cream (or blend the ingredients togeth-

er in a food processor). 

Serve fritters with avocado cream and sliced green onions. 

Notes: These fritters are best eaten warm the day of making; they don't save well. 

Like anything made with avocado, the avocado cream sauce will become brown 

after exposure to air. Make sure to cover the surface with plastic wrap when stor-

ing. 

recipe from www.acouplecooks.com 

www.waywardseed.com 


