
A WELL FED SEED 

“We sure have enjoyed 

everything so far and I 

know we’re just getting 

started!” 

Jody, CSA Member 

 Trent Pierce's                           

Miso-Creamed Kale 

 Sautéed Summer 

Squash with Red    

Pepper and Onion 

 Creamy Eggplant & 

Caramelized Onion Dip 

 Homemade Luxardo             

Maraschino Cherries 

transplanting at Wayward Seed this week 

Slow Food Dinner, Shake the 
Hand That Feeds You 
This dinner has been one of the most highly anticipated events for food lovers 

around Ohio for years. But this one will be different from the rest. It will be hosted 

at the distribution center for Great River Organics, the organic cooperative to 

which we are founding members of on Saturday, September 10th. 

 

Learn more here: http://www.brownpapertickets.com/event/2583249 

 

tips for making the most of your csa 
Q: How can I preserve summer squash/zucchini?  

A: Yes!  

1. Cut the zucchini into bite-sized pieces. Think about how you'll most likely be 

using the zucchini later on when you chop them up. For soups and casseroles, 

small bite-sized pieces are great. 

2. Bring a large pot of water to a rolling boil. Fill a large bowl with ice water, settle 

a strainer inside, and place this near the stove.  

(continued on page 4) 
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Trent Pierce's                           
Miso-Creamed Kale 
3 to 4 tablespoons unsalted butter, divided 

1 large shallot, thinly sliced 

2 cloves garlic, thinly sliced 

1 bunch lacinato kale, stems removed, roughly chopped (you should have 4 to 6 
cups packed kale) 

1/2 cup shimeji mushrooms with stems, or shiitake mushroom tops 

1 tablespoon low-sodium soy sauce 

1/4 cup dry vermouth 

1/2 cup heavy cream 

1 tablespoon white (shiro) miso, or more to taste 

Salt and freshly ground black pepper 

 

Place 2 tablespoons of butter in large, heavy-bottomed pan over medium heat. 

When melted, add shallot and garlic. Cook over low heat without letting garlic and 

shallots color, about 3-4 minutes. Add kale and continue to cook for a few more 

minutes until wilted. If it won't all fit in the pan, just add what's left after it's cooked 

down a bit. 

Meanwhile, in small pan set over medium-high heat, melt 1 tablespoon butter. Add 

mushrooms and cook until softened and cooked through, about 5 minutes. If 

mushrooms become too dry, add another tablespoon of butter. Stir in soy sauce, 

cook another minute and turn off the heat. 

Once kale is wilted and soft, increase heat to medium high, add vermouth and 

cook until just evaporated, about 1 minute. Add cream and miso, stirring until com-

pletely incorporated. Reduce heat to medium and cook about 2 more minutes until 

sauce reduces slightly and tightens up around kale. Taste for seasoning, add salt 

and pepper (don’t forget mushrooms have soy sauce). Place kale on a warm plat-

ter and scatter the mushrooms over the top. Serve immediately. 

Sautéed Summer 
Squash with Red 
Pepper and Onion 
2 tablespoons extra virgin olive oil 

½ medium onion, chopped (about 

1 cup chopped) 

2 plump garlic cloves, minced 

1 ½ pounds summer squash, cut 

in 1/2-inch dice 

1 small red pepper, cut in 1/4-inch 

dice 

Salt and freshly ground pepper 

2 tablespoons chopped fresh pars-

ley 

 

Heat the olive oil in a large, heavy 

skillet over medium heat and add 

the onion. Cook, stirring often, until 

tender, 5 to 8 minutes, and add the 

garlic, summer squash, red pep-

per, and about 3/4 teaspoon salt. 

Turn the heat to medium-high and 

cook, stirring, until the squash is 

translucent and the red pepper 

tender, about 10 minutes. Add 

freshly ground pepper, taste and 

adjust salt. Stir in the parsley and 

remove from the heat. Serve as a 

side dish, or use as a filling for a 

vegetable tart, gratin, or frittata.  

 

recipe from          

cooking.nytimes.com 

beautiful bell peppers  

Heidi having fun at market 



(Eggplant continued) 

 

Peel away the skin of the 

eggplant (if a little is left 

that’s OK) and add flesh to a 

mixing bowl. It should be 

soft and tender. Add onion-

garlic mixture and mash with 

a fork. Season with salt and 

pepper to taste. 

OPTIONAL: Add 1/4 cup 

Greek yogurt and stir once 

more – this makes the dip 

ultra creamy, but is not nec-

essary if vegan or dairy intol-

erant. 

Serve immediately with pita, 

toasted baguette or assorted 

veggies. Best when eaten 

fresh, but will keep in the 

fridge covered for a couple 

days. 

 

recipe from          

minimalistbaker.com 

 

 

candy onions at market 

Creamy Eggplant & Caramelized Onion Dip  
 

1 large eggplant, cut into 1/4 inch rounds (skin on)   Olive oil 

2 cups onion, diced (any kind – I used yellow)    3 cloves garlic, minced 

1/4 cup Plain Greek yogurt or sour cream (optional)  Sea salt  

Pita or Toasted Bread for serving       Ground pepper 

 

Sprinkle your eggplant with salt on both sides and place in a colander in the sink 

to drain excess water. After 10 minutes, lightly rinse with water and then press dry 

between two towels. 

Preheat oven to high broil (or medium if you have the option) and position a rack 

at the top of the oven. 

Arrange eggplant rounds on a baking sheet drizzle with olive oil and a pinch of sea 

salt. Roast for 5-7 minutes, turning once or twice until eggplant is softened and 

golden brown. Remove from pan and let cool to the touch. 

While eggplant is roasting, heat a large skillet over medium heat and add 2-3 Tbsp 

olive oil. Add onion and stir often until caramelized – turn heat to low if browning 

too quickly. Add minced garlic in the last few minutes so it doesn’t burn. Set aside. 

(continued to side) 



Contact Us 

Questions? Comments?   

Email us at 

farm@waywardseed.com 

 

 

(continued from page 1) 

3. Blanch the zucchini for 

45 to 60 seconds. When 

done, the zucchini should 

still be crisp-tender and 

taste raw in the middle. 

4. Shock the zucchini in 

the ice water: Scoop the 

zucchini from the water 

and transfer to the ice 

water bath to cool. 

5. Arrange the zucchini in 

a single layer on a baking 

sheet lined with a silicon 

baking mat. Pat the tops 

of the zucchini dry with a 

clean dishtowel; you 

won't get the zucchini 

completely dry, but even 

patting them a little bit 

helps prevent puddles 

and big ice crystals from 

forming. 

6. Freeze until solid. Put 

the whole baking sheet of 

zucchini in the freezer to 

freeze overnight. 

7. Transfer the frozen 

zucchini to freezer bags 

or containers. Label and 

date the containers, and 

freeze for up to 3 

months.  

Information from          

thekitchn.com 

Homemade Luxardo             
Maraschino Cherries 
1/2 cup white granulated sugar 

1/4 vanilla bean, scraped 

1 cinnamon stick 

Pinch of nutmeg 

Juice from 1 lemon 

1/2 cup water 

1 pound sour cherries (regular cherries work, too! go for firm cherries), stems re-

moved and pitted 

1 cup luxardo liqueur 

 
To a medium saucepan (don’t turn the heat on yet), combine the sugar and vanilla 

bean caviar. Rub the vanilla bean with the sugar until it’s evenly distributed 

throughout—don’t be shy to use your hands! Turn the flame to medium, add the 

cinnamon stick, pinch of nutmeg, juice from 1 lemon and water. Bring the mixture 

to a simmer, cover, and allow to cook for 5 minutes. 

 

Turn the heat down to low and add the cherries. Cook the cherries at a simmer for 

about 3 minutes, until they’re slightly softened. Remove from the heat and stir in 

the luxardo liqueur. Allow the mixture to cool completely. 

 

If you’re not canning, then feel free to fill up a few jars with the cherries and liquid. 

If you are canning them, then be sure to bring a large pot of water to a boil. Gently 

drop in the jars and boil for about 1 minute. I followed the rules off of Weck Jars’ 

website. Per their instruction, place on the tops, with the fastens and drop them 

into the boiling water. Bring the water back up to a boil and cook for at least 3 

minutes. Carefully remove jars from the water and allow to cool completely. Re-

move the fastens.  

 

recipe from www.acozykitchen.com 

www.waywardseed.com 


