
A WELL FED SEED 

“Just wanted to say that 

this is the most beautiful 

lettuce I have ever seen! 

What a wonderful bounty 

of greens you sent us this 

week.” 

Catherine, CSA Member 

 Bok Choy with Wild 

Mushrooms 

 Kohlrabi Crostini 

 Parsley and Onion   

Salad 

 Alice Waters' Spaghetti 

with Green Garlic 

 Cream of Parsley Soup 

scallions 

“For some growers, farmers 
markets just aren’t what they 
used to be” 
Click here to read this recent article by the Washington Post. What are your 

thoughts?  

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

A: it’s just the young version of the garlic that we all know and love. Green garlic 

can be used anywhere you’d use regular garlic, but it will impart a slightly less 

intense, slightly more verdant flavor to whatever you put it into. The whole 

plant is edible, from bulb, to stalk, to leaf, to scape, but the higher up you get 

on the stalk, the woodier it usually gets.   

Q: How can I save parsley to use later?  

A: Easy: wash herbs, pat dry and remove from stems. Chop if needed, or simply 

press into ice cube trays and drizzle a little water over to fill, so a cube will 

form when frozen. You can also process the herbs with a little water as the 

base, as in the oil version above, and then make cubes.  

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 22 



Bok Choy with Wild          
Mushrooms 
2 ounces dried wild mushrooms 

1/2 cup dry vermouth  

1 head of bok choy 

2 cloves garlic, minced 

Vegetable oil  

1 tablespoon soy sauce 

1 teaspoon sesame oil 

Heat the vermouth a little and add the mushrooms to reconstitute. Let sit for at 

least five minutes, or according to package directions. Thinly slice the bok choy 

stalks and shred the leaves. 

Heat about a tablespoon of oil over medium heat and cook the garlic until golden. 

Strain the mushrooms, reserving their steeping liquid, and add to the pan along 

with the bok choy stalks. Cook, stirring, on medium high heat until the stalks are 

just beginning to soften. Add the leaves and cook, stirring, until they begin to wilt. 

Whisk the vermouth together with the soy sauce and sesame oil and add to the 

pan. Stir and simmer until slightly reduced and the stalks are tender. Taste and 

adjust seasonings as needed - you may want to add just a pinch of sugar. 

Serves 2 

recipe and info from www.thekitchn.com  

 

Need a reason to eat more bok choy/joi choi/pak choi?  

Nutritionally speaking joi choi is rich in vitamins, A and C and packs a whopping 

1877 mcg of beta carotene per 1 cup serving. 

Kohlrabi Crostini  
A tasty, surprising snack: the    

kohlrabi gets sweet, the tape-

nade adds salt, the cheese is 

melty. 

 

Kohlrabi 

Olive tapenade 

Mozzarella 

Bread  

 

Peel and slice kohlrabi (not too 

thin, or they'll get floppy). 

Spread with olive tapenade. 

Top with   mozzarella (fresh or 

regular).  

 

Toast under a broiler until the 

cheese starts to melt.  

 

(Thicker kohlrabi slices will 

hold up while the cheese 

browns)  

 

recipe from CSA 

member, Rick  

morning at wayward seed farm 

kirabati lettuce 



Parsley and 
Onion Salad 

2 tbsp. finely chopped mint 

1 large red onion, halved 

and thinly sliced lengthwise 

Kosher salt and freshly 

ground black pepper, to 

taste 

2 cups lightly packed flat-

leaf parsley leaves 

1⁄4 cup salt-packed capers, 

rinsed and drained 

1⁄4 cup extra-virgin olive oil 

2 tbsp. fresh lemon juice 

1 tbsp. lemon zest 

Grilled country white bread, 

to serve 

 

In a medium bowl, toss to-

gether mint, onion, and salt 

and pepper; let sit until onion 

softens, about 10 minutes. 

Add parsley, capers, oil, 

juice, and zest, and toss 

until evenly combined. Serve 

immediately with grilled 

bread.  

Serves 4 

recipe from         

saveur.com 

yummy peppers 

Alice Waters' Spaghetti with Green Garlic 
Salt 

1 pound spaghetti 

1/3 cup extra virgin olive oil 

3 heads green garlic (or 4 cloves regular garlic), thinly sliced 

1 tablespoon chopped parsley 

small pinch of red pepper flakes 

 

Bring a large pot of salted water to boil and add the spaghetti. Cook until al dente, 

reserving 1 cup of pasta cooking water before draining. 

Meanwhile, heat the olive oil in a large (3-quart) saucepan over medium heat until 

shimming. Add the garlic, parsley, red pepper flakes, and 1/4 cup of water. Cover 

and sweat, stirring occasionally, until soft, adding more water if necessary to keep 

the garlic from caramelizing too much. 

Add the cooked pasta to the garlic mixture and toss well to combine. Add some 

pasta cooking water if necessary to bring the dish to a creamy consistency. Serve 

with more olive oil and the minced tops of the green garlic, if desired. 

Serves 4 

recipe from www.seriouseats.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 

Cream of Parsley Soup 
1 lb. fresh parsley (about 4 bunches) 

3 tbsp. unsalted butter 

2 cloves garlic, thinly sliced 

1 large yellow onion, thinly sliced 

Kosher salt and freshly ground black pepper, to taste 

4 cups chicken stock 

1 cup heavy cream 

Juice of 1 lemon 

Freshly ground horseradish (optional), for serving 

 

Bring a 6-qt. saucepan of water to a boil and add parsley; cook until bright green 

and wilted, about 30 seconds to 1 minute. Drain and place parsley in a bowl of ice 

water; let sit for 1 minute. Drain, squeezing out as much liquid as possible. Rough-

ly chop and set aside. 

Heat butter in a 4-qt. saucepan over medium heat. Add garlic, onions, salt, and 

pepper; cook, stirring, until onions are soft, about 6 minutes. Add stock and heavy 

cream, and bring to a simmer; cook, stirring occasionally, until slightly reduced, 15

–20 minutes. Add parsley, salt, and pepper; cook until warmed through, about 5 

minutes. Transfer soup to a blender along with lemon juice and purée until 

smooth. Strain soup through a fine mesh sieve, if you like. Divide soup among 

serving bowls and garnish with freshly grated horseradish, if you like. 

Serves 6-8 

recipe from www.saveur.com 

Eat more parsley! 

In addition to its volatile oils and flavonoids, parsley is an excellent source 

of vitamin C and a good source of vitamin A (notably through its concentration of 

the pro-vitamin A carotenoid, beta-carotene).  

Parsley is a good source of folic acid, one of the most important B vitamins.  

www.waywardseed.com 


