
A WELL FED SEED 

“Thanks so much!!! You 

continue to spoil me. 

This year's bounty seems 

especially nice.” 

M.B.M, CSA Member 

 Zucchini Parmesan 

Crisps  

 Pesto Tortellini Pasta 

Salad  

 Baked Parmesan    

Zucchini  

 Mediterranean Pepper 

Salad 

 Kale Salad with      

Pecorino and Walnuts 

candy onions 

We’re in week 8 already?! 
Yes, can you believe it?! This season might be flying by, but we hope you’re    

enjoying the harvests thus far. And while Mother Nature doesn’t do much for us, 

we’re working hard in spite of her. 

 

tips for making the most of your csa 
Q: What is the best way to store tomatoes? 

A: Fresh tomatoes are one of those things you should keep out of the refrigera-

tor. Instead of refrigerating, keep tomatoes at room temperature or in a cool 

(but not cold!). (Info from thekitchn.com.)  

Q: Can I oven dry peppers?  

A: Yes! When I have a lot of peppers to dry I use the pilot of my propane oven to 

dry them, which keeps a temperature of about 110 degrees. First I slice the 

peppers lengthwise in to 1/2 -1 inch wide pieces, and then I lay them on a 

cookie sheet with enough space between the peppers so that they are not 

touching. It takes about 3 days for them to dry at this temperature. It can be 

done in an electric oven as well on low heat. Check the peppers every few 

hours for crispness. It can take 12 hours to 4 days to completely dry depend-

ing on your oven and the size of the peppers. They should not burn at all. 

When the peppers have cooled, store them in glass jars and keep them with 

your spices. (Info from cedarcirclefarm.org.)  
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Zucchini Parmesan Crisps  
1/2 cup vegetable oil 

1 cup Panko* 

1/2 cup grated Parmesan cheese 

2 zucchinis, thinly sliced to 1/4-inch thick rounds 

1/2 cup all-purpose flour 

2 large eggs, beaten 

 

 Heat vegetable oil in a large skillet over medium high heat. 

 In a large bowl, combine Panko and Parmesan; set aside. 

 Working in batches, dredge zucchini rounds in flour, dip into eggs, then 

dredge in Panko mixture, pressing to coat. 

 Add zucchini rounds to the skillet, 5 or 6 at a time, and cook until evenly gold-

en and crispy, about 1 minute on each side. Transfer to a paper towel-lined 

plate. 

 Serve immediately.  

recipe from www.damndelicious.net 

Pesto Tortellini 
Pasta Salad  
2 (9-ounce) packages fresh 

cheese tortellini  

2 pints cherry tomatoes (about 4 

cups), halved 

1 (12-ounce) jar fire-roasted red 

peppers, drained and chopped (1 

heaping cup) 

1/3 cup basil pesto  

 

Bring a large pot of salted water to 

a boil and cook the tortellini ac-

cording to package instructions. 

Drain and run briefly under cool 

water to cool the tortellini down. 

Drain well. 

 

Place the cooked tortellini, toma-

toes, and peppers in a large bowl 

and toss to combine. Add the pes-

to and toss to combine. 

 

Storage: Store the salad in an air-

tight container in the refrigerator 

for up to 3 days. Let sit at room 

temperature 30 minutes to take the 

chill off before serving. 

 

recipe from 

www.thekitchn.com 

cherry tomatoes 

garlic 



Mediterranean 
Pepper Salad 

1/4 cup red wine vinegar 

1/4 cup cold water 

1 tablespoon kosher salt 

2 teaspoons sugar 

1/2 a red onion, cut into a 

1/2-inch dice (use less if 

 your onion is huge) 

3 bell peppers, your choice 

 of colors (I used one red, 

 orange and yellow) 

1 kirby cucumber, 

1/4-pound firm feta cheese 

1/4 to 1/2 cup pitted kalmata 

 olives 

1/4 cup olive oil 

Salt and pepper to taste  

 

Swish together red wine 

vinegar, water, kosher salt 

and sugar in small bowl until 

salt and sugar are dissolved. 

Add red onion and set aside. 

Core and seed bell peppers 

and chop them into 1/2-inch 

pieces. Chop cucumber and 

feta into similarly-sized 

chunks. Put peppers, cu-

cumber, feta and olives in a 

large bowl. 

By now, your onions will 

have lightly pickled, both 

sweetening and softening 

their blow. Drain them and 

add them to other vegeta-

bles in large bowl, but re-

serve the vinegar mixture. 

Pour a quarter cup of the 

vinegar mixture over the 

salad, then drizzle with olive 

oil. Season to taste.  

the peppers of wayward seed farm 

Baked Parmesan Zucchini 
4 zucchini, quartered lengthwise 

1/2 cup freshly grated Parmesan 

1/2 teaspoon dried thyme 

1/2 teaspoon dried oregano 

1/2 teaspoon dried basil 

1/4 teaspoon garlic powder 

Kosher salt and freshly ground black pepper, to taste 

2 tablespoons olive oil 

2 tablespoon chopped fresh parsley leaves 

 

Preheat oven to 350 degrees F. Coat a cooling rack with nonstick spray and place 

on a baking sheet; set aside. 

In a small bowl, combine Parmesan, thyme, oregano, basil, garlic powder, salt and 

pepper, to taste. 

Place zucchini onto prepared baking sheet. Drizzle with olive oil and sprinkle with 

Parmesan mixture. Place into oven and bake until tender, about 15 minutes. Then 

broil for 2-3 minutes, or until crisp and golden brown. 

Serve immediately, garnished with parsley, if desired. 

recipe from www.damndelicious.net 



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 
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Taste and adjust season-

ings with salt, pepper and 

some of the reserved vin-

egar mixture from the 

raisins, if needed. Let sit 

for 10 minutes before 

serving, if you can, as it 

helps the ingredients 

come together. Just be-

fore serving, toss with 

breadcrumbs and, if 

needed, a final 1 tea-

spoon drizzle of olive oil.  

 

recipe from           
smittenkitchen.com 

Kale Salad with Pecorino and 
Walnuts 
1/2 cup (105 grams or 3 3/4 ounces) walnut halves or pieces 

1/4 cup (45 grams or 1 1/2 ounces) golden raisins 

1 tablespoon white wine vinegar 

1 tablespoon water 

1/4 cup panko (15 grams or 1/2 ounce) or slightly coarse homemade breadcrumbs 

 (from a thin slice of hearty bread) 

1 tiny clove garlic, minced or pressed 

Coarse or kosher salt 

3 tablespoons olive oil 

1 bunch (about 14 ounces or 400 grams) tuscan kale (also known as black or laci

 nato kale; this is the thinner, flatter leaf variety), washed and patted dry 

2 ounces (55 grams) pecorino cheese, grated or ground in a food processor, 

 which makes it delightfully rubbly (1/2 cup total) 

Juice of half a lemon 

Freshly ground black pepper or red pepper flakes, to taste 

Prepare walnuts: Heat oven to 350. Toast walnuts on a baking sheet for 10 

minutes, tossing once. Let cool and coarsely chop. 

Prepare raisins: In a small saucepan over low heat, simmer white wine vinegar, 

water and raisins for 5 minutes, until plump and soft. Set aside in liquid. 

Prepare crumbs: Toast bread crumbs, garlic and 2 teaspoons of the olive oil in a 

skillet together with a pinch of salt until golden. Set aside. 

Prepare kale: Trim heavy stems off kale and remove ribs. I always find removing 

the ribs annoying with a knife, because the leaves want to roll in on the knife and 

make it hard to get a clean cut. Instead, I’ve taken to tearing the ribs off with my 

fingers, which is much easier for me. Stack sections of leaves and roll them into a 

tube, then cut them into very thin ribbons crosswise. 

Assemble salad: Put kale in a large bowl. Add pecorino, walnuts and raisins 

(leaving any leftover vinegar mixture in dish), remaining 2 tablespoons olive oil 

and lemon juice and toss until all the kale ribbons are coated.  

(Continued to side…) 

www.waywardseed.com 


