
A WELL FED SEED 

Have a favorite recipe    

using CSA ingredients?  

Share it by emailing us at 

farm@waywardseed.com.  

 Pasta with Summer 

Squash, Tarragon,   

Ricotta and Honey 

 Cucumber and Radish 

Salad with Harissa   

Yogurt 

 Charred Eggplant Dip 

 Vegetable-Chicken 

Summer Rolls 

 Eggplant + Cucumber 

Crunch Salad with   

Lemon-Tahini Dressing 

a row of beets, growing along 

When it rains, it pours…  
Except it’s not actually raining. From a broken cooler to a flat tire on the highway, 

to a punctured wheel on the tractor, we’re having a hell of a two weeks at       

Wayward.  

 

That’s said, we’re pretty sure there’s only one way from here… UP! 

 

tips for making the most of your csa 
Q: How do I store eggplant?  

A: Keep eggplant in a cool spot, away from direct sunlight, and use it as soon as 

possible after harvesting or buying. You can place it in a vented bowl, but 

avoid sealing it in a plastic bag, which can increase decay. 

B: Like cucumbers, eggplant is temperature sensitive — particularly when temps 

dip below 50°F, which can damage the texture and flavor. And according 

to UC Davis, when subjected to temperatures below 41°F for an extended 

period, eggplant is prone to chilling injuries, including pitting, surface bronz-

ing, and browning of seeds and pulp tissue.  

C: And if you insist on keeping your eggplant in the fridge, limit it to no more than 

three days, and use it soon after removal.  

a newsletter to and for our csa members  Week of July 20 



Pasta with Summer Squash, 
Tarragon, Ricotta and Honey 
 

1 pound pasta         3 tablespoons pine nuts 

1/2 cup fresh tarragon leaves    1/2 cup grated Pecorino cheese 

1/4 cup olive oil        3 large ice cubes 

2 tablespoons butter       2 medium zucchini or summer squash 

1 tablespoon honey       1/2 cup sheep's milk ricotta 

1/4 teaspoon ground nutmeg     Salt and pepper to taste 

 

Cook the pasta in boiling salted water until still very al dente. Drain and set aside. 

In a food processor, combine the Pecorino, pine nuts, and tarragon. Drizzle in the 

olive oil with the machine running to make a pesto. Pulse in the ice cubes to thin. 

Set aside in a not-too-warm place until ready to use. 

Slice the squash into coins. Sauté in the butter over medium heat for just a few 

minutes until barely soft. Add the honey and season with salt and pepper; cook for 

one more minute then remove from the heat. 

Stir the nutmeg into the ricotta. 

Add the warm cooked pasta to the sauté pan with the zucchini. Add the ricotta and 

the tarragon pesto. Season with salt and pepper. Warm briefly and toss over the 

heat, then remove from the heat and serve. (Optional: Add a bit of torn fresh tarra-

gon leaves as a garnish.) 

Serves 4 

recipe from www.food52.com 

Cucumber and    
Radish Salad with 
Harissa Yogurt 

1/2 cup plain whole milk yogurt 

1 teaspoon harissa 

Maldon sea salt, to taste 

2 cucumbers, cut in a large dice 

4 radishes, quartered 

1/4 cup parsley leaves 

1 tablespoon olive oil 

Salt and pepper, to taste 

1 teaspoon toasted sesame seeds 

1 teaspoon toasted nigella seeds 

 

For harissa yogurt, mix yogurt and 

harissa until well combined. Sea-

son to taste with Maldon sea salt. 

Set aside. 

 

In a mixing bowl, toss cucumbers, 

radishes, and parsley with olive oil. 

Season with salt and pepper to 

taste. 

 

To serve, dollop yogurt at bottom 

of bowl and use a spoon to spread 

it up the sides. Place cucumber-

radish mix on top of yogurt. Gar-

nish with sprinkle of sesame seeds 

and nigella seeds. 

 

Serves 2 

recipe from 

www.food52.com 

onions  

rye being mowed at WSF 



Charred         
Eggplant Dip 

One 1 1/4-pounds eggplant 

2 large shallots, halved 
lengthwise 

3 large garlic cloves 

1 tablespoon extra-virgin 
olive oil 

Salt 

Pepper 

1/2 cup plain Greek yogurt 

2 tablespoons fresh lemon 
juice 

2 tablespoons minced pars-
ley 

2 tablespoons minced cilant-
ro 

2 tablespoons minced mint 

 

Preheat oven to 375°. 

Roast eggplant over open 

flame or under broiler 

until softened and 

charred, 12 minutes. 

Transfer to baking dish. 

Add shallots and garlic to 

eggplant, drizzle with oil 

and season with salt and 

pepper; roast for 35 

minutes, until very tender. 

Let cool completely. 

Scrape eggplant flesh 

into colander to drain for 

15 minutes; discard skin. 

Mince eggplant, garlic 

and shallots; transfer to 

bowl. Stir in yogurt, lemon 

juice and herbs. Season 

dip with salt, pepper and 

serve.     recipe from 

foodandwine.com 

beautiful, beautiful beets 

Vegetable-Chicken Summer Rolls 
1/4 cup Asian fish sauce    1 Thai chile, stemmed and very thinly sliced 

1/4 cup fresh lime juice    Eight 8-inch round rice paper wrappers 

2 tablespoons water     1 cup shredded cooked chicken (4 ounces) 

1 teaspoon sugar      2 ears of corn, kernels cut off 

4 baby Chioggia or golden beets, scrubbed and very thinly sliced 

2 ounces sunflower sprouts (1 1/2 cups) 

1 Hass avocado—peeled, pitted and sliced 

1 1/2 cups small basil leaves 

4 small red lettuce leaves, torn 

 

In a small bowl, whisk the fish sauce with the lime juice, water, sugar and Thai 

chile. 

Fill a large shallow bowl with hot water. Soak 1 rice paper wrapper at a time in the 

water for 30 seconds, until just pliable. Spread on a work surface. Top the wrapper 

with some  of the beets, chicken, corn, sprouts, avocado, basil and lettuce. Tight-

ly roll up the wrapper around the filling, tucking in the sides as you roll. Repeat 

with the remaining wrappers and fillings. Serve the rolls with the dipping sauce. 

recipe from www.foodandwine.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 

 

 

 

 

Eggplant + Cucumber Crunch 
Salad with Lemon-Tahini 
Dressing 
For the salad: 

1 cup quinoa 

1 medium-sized eggplant, cut into 1/4 inch chunks 

2 Tablespoons olive oil 

1 pint cherry tomatoes, sliced in half 

3 scallions, minced, white and light green parts only 

1 large cucumber, cut into 1/4 inch chunks 

1 bunch of parsley, diced 

2 cups cooked chickpeas-if canned rinsed and drained 

salt and pepper to taste 

 

For the dressing: 

1/4 cup tahini 

1/4 cup water 

2 Tablespoons lemon juice 

1 teaspoon lemon zest 

2 teaspoons honey 

1/2 teaspoon cayenne pepper 

salt and pepper to taste 

 

Prepare the quinoa by combining 1 cup of quinoa with 2 cups of water in a sauce-

pan. Bring to a boil. Reduce heat to low, cover and cook until quinoa has ab-

sorbed the liquid and can easily be fluffed with a fork. 
 

Prepare the dressing by whisking all the ingredients together until smooth. Taste 

test and adjust seasonings if necessary. 
 

Slice the eggplants into 1/4 inch chunks (no need to peel) and lightly salt them and 

set aside on a dish cloth. 
 

Heat oil in a large skillet over medium-high heat. Add scallions and cook for about 

3 minutes. Add the eggplant and chickpeas and continue to cook stirring often 

until eggplants begin to brown on all sides and chickpeas become lightly toasted. 

About 8 minutes. Remove from heat and set aside. 
 

In a large bowl combine the cooked quinoa with cherry tomatoes, cucumber and 

eggplant/chickpea mixture. Stir in the parsley and toss until well combine.  Drizzle 

with dressing and season to taste with salt and pepper. Enjoy! 

recipe from www.dishingupthedirt.com 

www.waywardseed.com 


