
A WELL FED SEED 

“Thank you for everything 

you do and for expanding 

your offerings this coming 

season! So exciting!” 

Maggie, CSA Member 

 Cucumber And Radish 

Salad 

 Pickled Radishes and 

Green Onions 

 Croatian Radish Salad 

 Roasted Radishes with 

Radish Greens 

 Arugula Pesto 

 Oven-Roasted Flounder 

with Bok Choy, Cilantro, 

and Lime 

the beets are growing 

Me: “Can you send a two or 
three sentence farm update?” 
Adam: “Okay. We’re trying to catch a rabbit in the greenhouse.”  

Me: “Get ‘em!”  

Adam: “It ate 2,000 cabbage plants.”  

Me: Rabbit, gun, knife, bomb and casket emojis. 

#lifeofafarmer #sympathizingwithelmerfudd #itswabbitseasonandimhuntingwabbits  

 

tips for making the most of your csa 
Q: Can I eat radish greens?  

A: Yep! And we’ve included a recipe on page 3 and 4. You might also consider 

radish green pesto or radish green soup.  

Q: What’s the best way to store my radishes?  

A: Store radishes in a plastic bag in the crisper of the refrigerator and they 

should keep for at least a week. If your radishes have leaves attached, it 

is best to remove them, as they tend to leach moisture from the root.   

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 29 



CUCUMBER and RADISH   
SALAD 
1 1/2 cups unseasoned rice vinegar 

1/2 cup distilled white vinegar 

1 teaspoon coriander seeds 

1 teaspoon fennel seeds 

1/8 teaspoon ground turmeric 

2 whole allspice 

1 bay leaf 

1 bunch radishes, stemmed and quartered 

6 cups 1/2-inch pieces peeled cucumber 

1 small Vidalia onion, thinly sliced 

2 tablespoons olive oil 

Salt and pepper 

 

Bring first seven ingredients to a simmer in a small saucepan. Place radishes in a 

heatproof container; pour vinegar mixture over. Chill for at least 5 hours and up to 

1 week. 

Before serving, add cucumber; let sit for 25–30 minutes. Transfer to a large bowl; 

stir in onion and olive oil. Season with salt and pepper. 

Makes 7 cups 

Recipe from bonappetit.com, by Michael  

Lindley of Public House in Chattanooga 

PICKLED       
RADISHES and 
GREEN ONIONS 
2 cups Japanese baby radishes, 

quartered or halved (depending on 

size) 

1⁄2 tsp. sugar 

1⁄2 tsp. kosher salt 

1 tsp. toasted sesame oil 

1⁄2 tsp. black sesame seeds, 

toasted 

1 scallion, thinly sliced diagonally 

 

Combine radishes, sugar, and salt 

in a medium bowl, and cover with 

plastic wrap. Refrigerate for 1 hour 

to soften radishes. 

 

Drain radishes in a colander and 

then return to bowl and toss with 

sesame oil, seeds, and scallions; 

serve immediately. 

 

Serves 4-6 

 

recipe from 

www.saveur.com 

celesta radishes 

cutting fennel 



CROATIAN  
RADISH SALAD 

2 tbsp. mayonnaise 

2 tbsp. olive oil 

1 tbsp. fresh lemon juice 

1 tbsp. minced parsley 

1 tsp. minced thyme 

Kosher salt and freshly 
ground black pepper, to 
taste 

2 bunches small radishes, 
trimmed and thinly sliced 

Whisk mayonnaise, oil, lem-

on juice, parsley, thyme, 

salt, and pepper in a bowl; 

stir in radishes. Chill salad 

15 minutes before serving.  

recipe from saveur.com 

ROASTED         
RADISHES with 
RADISH 
GREENS 

3 bunches small radishes 

with greens attached 

2 tbsp extra-virgin olive oil 

Salt, freshly ground pepper 

2 tbsp unsalted butter 

2 tbsp fresh lemon juice 

Preheat the oven to 500°. 

Trim the radishes and wash 

the greens; pat dry. 

In a large ovenproof skillet, 

heat the oil until shimmering. 

Add the radishes, season 

with salt and pepper and 

cook over high heat, stirring 

occasionally, until lightly 

browned in spots, about 2 

minutes.  

(continued on page 4) 

sweet corn 

ARUGULA PESTO 
4 cups packed fresh arugula     1 tablespoon minced garlic 

Salt and freshly ground pepper    1 cup pure olive oil 

1/8 teaspoon vitamin C (optional)   1/2 cup freshly grated Parmesan 

2 tablespoon pine nuts, toasted, plus 1 tablespoon 

 

Prepare an ice water bath in a large bowl, and bring a large pot of water to a boil. 

Put the arugula in a large sieve and plunge it into the boiling water. Immediately 

immerse all the arugula and stir so that it blanches evenly. Blanch for about 15 

seconds. Remove, shake off the excess water, then plunge the arugula into the 

ice water bath and stir again so it cools as fast as possible. Drain well. 

 

Squeeze the water out of the arugula with your hands until very dry. Roughly chop 

the arugula and put in a blender. Add the garlic, salt and pepper to taste, olive oil, 

2 tablespoons of the pine nuts, and the vitamin C, if using. Blend for at least 30 

seconds. In this way the green of the arugula will thoroughly color the oil. Add the 

cheese and pulse to combine. The pesto will keep several days in a tightly sealed 

container in the refrigerator. 

 

Pull out before dinner to get to room temperature. Before serving, add the remain-

ing 1 tablespoon toasted pine nuts.                                                                    

recipe from Michael Chiarello  



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         
RADISHES with 
RADISH GREENS 

(continued from page 3) 

Transfer the skillet to the 

oven and roast the radishes 

for 15 minutes, until crisp-

tender. 

Return the skillet to the 

burner and stir in the butter 

to coat the radishes. Add the 

radish greens and cook over 

moderate heat until they are 

wilted, about 2 minutes. Add 

the lemon juice and season 

with salt. Serve the radishes 

right away. 

recipe from 

www.foodandwine.com 

 

 

OVEN-ROASTED FLOUNDER 
with BOK CHOY, CILANTRO, 
and LIME 
1 scallion, thinly sliced 

1/4 cup coarsely chopped cilantro, plus small sprigs for garnish 

1/4 cup fresh lime juice 

3 tablespoons reduced-sodium soy sauce 

2 tablespoons unseasoned rice vinegar 

2 teaspoons finely minced peeled ginger 

3 1/2 tablespoons vegetable oil, divided 

Kosher salt and freshly ground black pepper 

1 pound baby bok choy (2-3 bunches), cut in half lengthwise 

1/2 cup sake or dry white wine 

4 4-ounce fillets flounder or other delicate white fish (up to 1/2" thick) 

 

Arrange a rack in upper third of oven; preheat to 400°F. Combine scallion, 1/4 cup 

cilantro, and next 4 ingredients in a small bowl. Whisk in 1 1/2 tablespoons oil. 

Season cilantro-lime sauce with salt and pepper; set aside. 

 

Heat remaining 2 tablespoons oil in a large skillet over high heat until shimmering. 

Working in batches if needed, add bok choy, cut side down, and sear until golden 

brown, 2-4 minutes per batch. Turn bok choy cut side up and remove pan from 

heat. Add sake. Season flounder fillets with salt and pepper and arrange in a sin-

gle layer over bok choy. Roast in oven until fish is just cooked through, 8-10 

minutes. 

 

Spoon sake sauce from skillet into the bottom of 4 shallow bowls, dividing evenly. 

Add bok choy to each bowl, dividing evenly; top each bowl with 1 fish fillet. Spoon 

some cilantro-lime sauce over fish and garnish with cilantro sprigs. Serve remain-

ing cilantro-lime sauce alongside for drizzling.  

Notes: Make sure the flounder fillets are no thicker than 1/2"; otherwise the bok 

choy will overcook while the fish finishes. Serve with steamed brown or white rice.  

 

www.waywardseed.com 


