
A WELL FED SEED 

“Just wow! Thanks so 

much for this lovely       

harvest. We are really    

loving it. I can't wait to    

figure out something to do 

with all these different  

peppers.” 

M.B.M, CSA Member 

 Gazpacho 

 Watermelon and Feta 

on a Salt Block 

 Eggplant Lasagna 

 Banging Kale Basil 

Sauce 

 Grilled Squash, Corn 

and Kale Salad with               

Sunflower Seed              

Vinaigrette 

candy onions 

It’s sauce time! 
Tomato sauce season is here! Available now (and for the next 2-3 weeks), we’ll 

have sauce tomatoes for sale, 50 pound cases for $50. We have added this     

purchase option to the Farmigo web page for you to order with your share         

delivery, or you may email us direct to arrange pick up or delivery to market.  

 

tips for making the most of your csa 
Q: How do you make and store tomato sauce?  

A: My sauce is very basic so that when I remove it from the freezer, it can be-

come anything—arrabbiata, marinara, pizza sauce, etc.  

B: I simply wash and chop tomatoes before adding them to a large stock pot 

(skins on). I simmer the stock pot for 24 hours before processing through a 

food mill. Once processed, I simmer strained tomatoes for another 12-24 

hours, depending on how thick I want it. When it’s to the desired thickness, I 

store in freezer bags, 2 cups at a time.  

C: Remove from freezer and you’re ready to go!  

 

PS: Sorry for the duplicate pictures!  

a newsletter to and for our csa members  Week of August 31st 



GAZPACHO 
BLEND LIQUID BASE 

Mix 1 cup tomato juice with 1/4 cup EACH of extra-virgin olive oil, lime juice, lem-

on juice, and balsamic vinegar in blender  

 

PUREE SOLID INGREDIENTS 

Slowly add vegetables to the blender -- blending 75% and reserving the final 25% 

to top the soup -- stirring occasionally: 

 

1 pound red AND 1 pound yellow vine-ripened tomatoes, peeled, seeded, and 

chopped fine 

2 medium cucumbers, peeled, seeded, and chopped fine 

1 small red AND 1 small green sweet pepper, seeded and chopped fine 

2 small onions, peeled and chopped fine 

 

SEASON THE MIXTURE TO TASTE & CHILL FOR TWO HOURS (chill liquid and 

reserved chopped vegetables separately): 

 

1 teaspoon sea salt     1/2 teaspoon black pepper 

 

COMBINE INGREDIENTS, ADJUST SEASONING, & FEAST! 

 

Pour chilled soup into bowls; add finely chopped vegetables (reserved); adjust salt 

and pepper; decorate with 4-8 sprigs of fresh basil   

recipe adapted from Alton Brown for CSA     

ingredients by CSA Member, Sue 

WATERMELON 
and FETA on a 
SALT BLOCK  
 

1 (8 by 12 by 2-inch) salt block 

platter, or 2 smaller blocks  

4 (1/2-inch-thick) quarter slices 

large watermelon, rinds removed, 

or 8 (1/2-inch-thick) quarter slices 

small watermelon  

3 ounces feta, crumbled  

6 fresh mint leaves, slivered  

 

Chill the salt block platter in the 

refrigerator for at least 2 hours. 

Arrange the melon slices on the 

block, slightly overlapping--the 

more the overlap, the less salt 

imparted to the melon. Scatter the 

feta and mint leaves over the top. 

Serve immediately. For added 

pop, allow the dish to stand 20 

minutes before serving.  

 

 

recipe from 

www.splendidtable.org 

cherry tomatoes 

garlic 



EGGPLANT      
LASAGNA   

2 Eggplants sliced 1/4 inch 

15 ounce part-skim ricotta 

2 Eggs 

32 ounces marinara 

1 lb chicken Italian sausage 
removed from casings 

2 cups mozzarella cheese 

1/2 cup Parmesan cheese 
divided  

 

Preheat oven to 425. Place 

eggplant on baking sheet in 

single layer, roast for about 

12-15 minutes (I had to use 

2 baking sheets). In skillet 

over medium heat, cook 

Italian sausage and set 

aside. Mix ricotta, 1/4 cup 

Parmesan cheese, eggs, 

and 1/4 teaspoon of salt. 

Change oven temp to 350 

after Eggplant is done roast-

ing 

ASSEMBLE Place thin layer 

of sauce on bottom of 9x13 

pan. On top of sauce put 

layer of eggplant slightly 

overlapping the pieces. 

Spread ricotta mixture over 

eggplant and top with 1 cup 

sauce. Place another layer 

of eggplant. Cover with sau-

sage and 1 cup of mozzarel-

la. Top with another cup of 

sauce. For the last layer, 

use the remaining eggplant, 

sauce and top with last cup 

of mozzarella and 1/4 cup of 

Parmesan.  

Bake at 350 for 30 min. Re-

move from oven and let cool 

for 15 minutes. Cut and 

serve.   

the peppers of wayward seed farm 

BANGING KALE BASIL SAUCE 
1 cup raw cashews, soaked overnight, drained and rinsed 

1 poblano pepper, roasted, seeds and skin removed 

1 cup warm vegetable broth 

½ cup fresh basil leaves 

½ cup flat leaf parsley leave and stems 

½ cup shredded Tuscan kale 

1 medium-sized clove garlic, peeled and roughly chopped 

2 tablespoons minced shallot 

juice of 1 lemon 

kosher salt and ground coarsely ground black pepper to taste 

 

Place all of the ingredients in the order listed into a high powered blender. Blend 

until completely smooth. Use immediately or store refrigerated in an airtight con-

tainer for up to 3 days. 

This sauce is great on just about everything from pasta to roasted veggies! I like to 

send it in lunches instead of hummus as a dip for carrots and cucumbers.  

recipe from beardandbonnet.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 

 

 

 

 

 

 

(Continued from main…) 

 

Add half of the vinaigrette 

to the salad and toss to 

coat. Serve, passing the 

remaining dressing on the 

side.   

 

recipe from           
foodandwine.com 

GRILLED SQUASH, CORN and 
KALE SALAD with               
SUNFLOWER SEED              
VINAIGRETTE 
2 yellow squash, quartered lengthwise 

2 zucchini, quartered lengthwise 

4 ears of corn, shucked 

1/4 cup extra-virgin olive oil, plus more for brushing 

Kosher salt 

Pepper 

2 cups shredded red cabbage 

1 cup alfalfa or broccoli sprouts 

4 cups chopped kale 

 

VINAIGRETTE 

1/3 cup salted roasted sunflower seeds 

1/2 shallot, chopped 

1 garlic clove, crushed 

2 tablespoons fresh lemon juice 

1/4 cup lebneh or full-fat Greek yogurt 

3 tablespoons water 

1 1/2 tablespoons za’atar 

1/4 cup extra-virgin olive oil 

Kosher salt  

MAKE THE SALAD Light a grill. In a large bowl, coat the squash, zucchini and 

corn with the 1/4 cup of olive oil and season with salt and pepper. Oil the grate 

and grill the vegetables over moderate heat, turning occasionally, until lightly 

charred and just tender, about 10 minutes for the squash and zucchini and 15 

minutes for the corn. Cut the squash and zucchini into 2-inch pieces and return to 

the bowl. Cut the corn kernels off of the cobs and add to the bowl; let cool to room 

temperature. Stir in the red cabbage, sprouts and kale. 

MEANWHILE, MAKE THE VINAIGRETTE In a blender, combine all of the ingredi-

ents except the olive oil and salt and blend until slightly chunky. With the blender 

on, drizzle in the olive oil until the dressing is smooth. Season with salt. 

(Continued to side…) 

www.waywardseed.com 


