A WELL FED SEED
Week of September 28th

a newsletter to and for our csa members

Week 16?
Summer seemed to fly right by this year and it is now officially fall. Nights are getting longer and cooler and we’re heading into some seriously awesome fall produce. Make the most of the summer produce by canning or freezing some peppers and tomatoes while there still here!

tips for making the most of your csa
Freezing tomatoes
If you’re planning on making soups, stews or sauces you can
freeze whole tomatoes. Wash and dry tomatoes and then throw
them in a freezer bag. That’s it! Let them thaw on the counter
prior to using and the skins will slip right off
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SAUTEED
KOHLRABI
Kohlrabi Bulbs
Butter
Nutmeg
Salt and Pepper
Peel kohlrabi bulbs and
cut into thin slices

Celery Root

CELERY ROOT AND
POTATO MASH
1 celery root, peeled and cut into 1/2-inch pieces
3 potatoes, peeled and cut into 1/2-inch pieces
1/3 cup heavy cream
3 tablespoons butter
Salt and pepper to taste

Melt 1 tablespoon butter
in a hot skillet,
Add kohlrabi to hot skillet
and sauté. Stirring often,
until beginning to brown.
Salt to taste, and sprinkle
with a small amount of
nutmeg.
Kohlrabi is done when
lightly browned but still
has some crunch.

1. Place the celeriac cubes into a large pot and cover
with salted water. Bring to a boil over high heat, then
reduce heat to medium-low, cover, and simmer 12
minutes. Add the potatoes, and continue boiling until
the vegetables are very tender, about 15 minutes
more. Drain and allow to steam dry for a minute or
two.
2. Return the vegetables to the pot, and stir over medium-high heat until liquid is no longer pooling from the
vegetables. Remove from the heat, and pour in the
cream and butter. Mash with a potato masher until almost smooth.

Scallions

BRAISED COLLARD GREENS
1 bunch collard greens
(usually 1 1/2 - 2 pounds)
10 cloves garlic
1 onion
1 teaspoon olive oil
Red pepper flakes, to taste
1/4 pound bacon
1/2 cup wine, anything will
do here
2 cups chicken broth
Salt and pepper
1/2 teaspoon chipotle pepper, optional
Cut and trim the tough
stems away from the collard
leaves. Stack the leaves, roll
tightly and slice into ribbons.
Wash the ribbons thoroughly
and set aside to drain. Dice
the onion and the garlic.
(This is a lot of garlic, I realize - use less if you prefer.)
Cut the bacon into 1-inch
pieces. Heat the olive oil in a
large deep pot over medium
heat and add the red pepper
flakes and bacon. Cook until
the fat renders out and the
bacon is getting crispy. Remove the bacon with a slotted spoon.
Add the onion and garlic and
turn the heat to low. Cook
them slowly in the bacon fat,
stirring frequently, until soft
and golden. This should take
at least 10 minutes. Turn the
heat lower if they begin to
darken.
Add the collard greens and
bacon, stirring until wilted.
Pour in the wine and chicken
broth and season with a little
salt and pepper. Bring to a
low simmer, cover, and cook
for as long as it takes to
reach the tenderness you
prefer. I like soft, tender
greens with just a slight bite,
which took about 30 minutes
over low.
When finished you can remove the lid to let the pot
liquor evaporate more, or
not - it's delicious poured
over rice. Season if necessary with more salt, pepper,
and a smoky touch of
chipotle.

From thekitchn.com

Yummy peppers

Yummy Pepper Poppers
12 large yummy peppers
2 ounces feta cheese
4 ounces cream cheese, at room temperature
4 ounces shredded smoked pepper Jack cheese, or other hot pepper cheese, or
extra-sharp Cheddar
A small handful fresh cilantro, finely chopped
2 tablespoons grated onion

Preheat the oven to 425 degrees F.
Cut peppers in half lengthwise and scoop out the seeds. Place on a baking sheet. If peppers do not sit flat on the baking sheet, slice a thin piece
off the bottom of the pepper so it will not roll around.
Mash the feta, cream cheese, shredded cheese, cilantro, and onion together and stuff the peppers with the mixture. Roast for 15 to 18 minutes,
or until the peppers are tender and the cheese is brown at the edges and
bubbly.

Recipe adapted from The Food Network, Roasted Jalapeno Poppers

FRESH TOMATO SOUP
3 tablespoons good olive oil
1 1/2 cups chopped red onions (2 onions)
2 carrots, unpeeled and chopped
1 tablespoon minced garlic (3 cloves)
4 pounds vine-ripened tomatoes, coarsely chopped (5 large)
1 1/2 teaspoons sugar
1 tablespoon tomato paste
1/4 cup packed chopped fresh basil leaves, plus julienned basil
leaves, for garnish
3 cups chicken stock, preferably homemade
1 tablespoon kosher salt
2 teaspoons freshly ground black pepper
3/4 cup heavy cream
Croutons, for garnish

Heat the olive oil in a large, heavy-bottomed pot over medium
-low heat. Add the onions and carrots and sauté for about 10
minutes, until very tender. Add the garlic and cook for 1 minute. Add the tomatoes, sugar, tomato paste, basil, chicken
stock, salt, and pepper and stir well. Bring the soup to a boil,
lower the heat, and simmer, uncovered, for 30 to 40 minutes,
until the tomatoes are very tender.
Add the cream to the soup and process it through a food mill
into a bowl, discarding only the dry pulp that's left. Reheat the
soup over low heat just until hot and serve with julienned basil
leaves and/or croutons.
Recipe from Ina Garten found on The Food Network
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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

